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CIN/A

Supérvision . Time/Temperature Controliad for Safoty Eood (TGS food)
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7 D IN I] OUT [ N/O | Na discharge from eyes, nose, and mouth i o Chemical-
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Public health interventions are control measures to prevent foodborne

iliness or injury.
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e ) . . £ Food and-nonfood-contact surfaces cleanable, propetly
38 EI IN [0 OUT ON/A O N/O| Pasteurized eggs used where required 54| 0O IN E] OUT designed, constructed, and used
O IN IOUT ON/A

Water and ice from approved source : A . .
pp 55| @IN O ouT Ona | Warewashing facilities: installed, maintained, used; test

strips
40 fl'j IN O OUT CIN/A OO N/O fz:otza-p(;gm?e n;gm?(is used; adequate equipment 56 IN OO0 OUT Nonfood-contact surfaces clea
41 /IEI IN' [0 OUT ON/A O N/O | Plant food properly cooked for hot holding 57 I;| IN [0 OUT ON/A | Hot and cold water available; adequate pressure
42 [T IN O OUT ON/A O N/O | Approved thawing methods used 58 O IN .OOUT Plumbing installed; proper backflow devices
43 -/ IN O OUT OON/A Thermometers provided and accurate TINATINO ‘

59 |-00 IN [ OUT ON/A | Sewage and waste water properly disposed

4 |OINOouT Food properly labeled; original container 60 ;l IN [0 OUT CON/A | Tollet facilities: properly constructed, supplied, cleaned

61 /I:] IN O OUT [ON/A |- Garbage/refuse properly disposed; faciliies maintained

P Insects, rodents, and animals not presentiouter | 62| CIIN O ouT Physical facllities installed, maintained, and clean; dogs in
45 'HN O out openings protected F outdoor dining areas ’
46 |51 IN O OUT - Contamination prevented during food preparation, HIN/ATT N/O
storage & display
1 t ilati d lighting; desi
7 O IND oUTONA Porsonal cleanlinoss 63| O IN Ifl ouT Adequate ventilation and lighting; designated areas used
48 |-E1 IN O OUT OON/A O N/O | Wiping cloths: properly used and stored 64{-F1 IN O OUT CIN/A Existing Equipment and Facilities

49 |- IN [ OUT ON/A O N/O | Washing fruits and vegetables

(@EIN 00 OUTTIN/A | 901:3-4 0AC

50 4T IN O] OUT CIN/A 1 N/O | In-use utensils: properly stored 65

i i i : i , dried,
51 |-E1 IN O OUT ON/A #atﬁgise”ds’ equipment and linens: properly stored, dried 66 /D IN O OUT OON/A | 370121 OAC
52 | 1IN O OUT CINA Single-use/single~service articles: properly stored, used

53 { 1 IN O OUT ON/A O N/O | Slash-resistant, cloth, and latex glove use
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