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Good Retail Practices are preventative measures to control the |ntroductlon of pathogens chem|cals and physncal objects into foods
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Nonfood-contact surfaces clean

Food properly labeled; original container
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Washing fruits and vegetables

41 “}lﬁl IN O OUT [IN/A 0 N/O | Plant food properly cooked for hot holding 57 ‘l?iLIN [0 OUT ON/A | Hot and cold water available; adequate pressure
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Garbagef/refuse properly disposed; facilities maintained
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