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designed, constructed, and used
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Thermometers provided and accurate
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Washing fruits and vegetables
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In-use utensils: properly stored

Utensils, equipment and linens: properly stored, dried,
handled
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Plumbing installed; proper backflow devices
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Sewage and waste water properly disposed
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Single-use/single-service articles: properly stored, used

Slash-resistant, cloth, and latex glove use
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