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18 Proper cooking time and temperatures
CIN/A O N/O
37 O IN [1ouT Variance
19 LN [ ouT Proper reheating procedures for hot holdin LINA
CIN/A ETN/O P 9p g
L IN [1ouT - g ) . , .
20" A O N/O Proper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
that are identified as the most significant contributing factors to
LIIN OO ouT ; foodborne iliness
211 E Proper hot holding temperatures :
OON/A [1 N/O
Public health interventions are control measures to prevent foodborne
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Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical abjects into foods.
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Single-use/single-service articles: properly stored, used

Slash-resistant, cloth, and latex glove use
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