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Public health interventions are control measures to prevent foodborne
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38 [E'IN 00 OUT OON/A [ N/O| Pasteurized eggs used where required

Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
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40\ TIIN O OUT ON/A L N/O for temperature control

41 |/ IN O OUT [ON/A L] N/O | Plant food properly cooked for hot holding
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strips
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[JIN [ OUT ON/A | Hot and cold water avallable; adequate pressure

42 [EIN ] OUT CIN/A O N/O | Approved thawing methods used

43 "/lj IN EI OUT ON/A Thermometers provided and accurate

/I;I IN O OUT Food properly labeled; original container

Insects, rodents, and animals not present/outer
openings protected

= Contamination prevented during food preparation,
46 |[LIINDIOUT storage & display

47 |1 IN O OUT COIN/A Personal cleanliness
48 | 1IN O OUT ON/A O N/O | Wiping cloths: properly used and stored
49 [0 OUT ON/A'-L0 N/O | Washing fruits and vegetables

45 | INOOUT

50_.-00 IN O OUT [IN/A [ N/O | In-use utensils: properly stored

51 | B IN O OUT CINA #;ﬁgzlgs, equipment and linens: properly stored, dried,
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Plumbing installed; proper backflow devices

59

CJIN O OUT CIN/A Sewage and waste water properly disposed
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outdoor dining areas
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Adequate ventilation and lighting; designated areas used
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IN O OUT [IN/A | 3701-21 OAC
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