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33| LIIN O ouT Special Requirements: Bulk Water Machine Criteria
16 BN O our Food separated and protected PQNIA L Nio
ON/A 1 N/O
BN 34 OIN OouT Special Requirements: Acidified White Rice Preparation
16 ﬁl\ll A ESI?OT Food-contact surfaces: cleaned and sanitized PIIN/A O N/O Criteria
- Proper disposition of returned, previously served, O Oout - ] .
17 |~ELIN O ouT recon dmone d. and unsafe food 35 SEIN/A Critical Control Point Inspection
r OIN O ouT .
~&lIN O oUT 36 CENA Process Review
‘DN/A 0 N/O Proper cooking time and temperatures
OIN O ouT 37 )EL\IIII\IA L1 out Variance
19 | g5 o Proper reheating procedures for hot holding
iy Ao
OIN OouT Lo
20| XA OO N/O Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
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Public health interventions are control measures to prevent foodborne
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