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14| OIN C3OUT Required records available: shellstock tags, parasite 32 E:\IEA SS/UOT Special Requirements: Custom Processing

CIN/A ON/O destruction

,»|N S&T 33 g:\’l\jA S S/lg Special Requirements: Bulk Water Machine Criteria
15] CINA OIN/O Food separated and protected
TOIN TIouT 34 CJIN [ oUT Specigl Requirements: Acidified White Rice Preparation
18] va VO Food-contact surfaces: cleaned and sanitized CIN/A CIN/O Criteria
17l o oour ‘] Proper disposttion of returned, previously served, 35!:\’1‘% Oour Critical Control Point Inspection

B reconditioned, and unsafe food
- . B

Q CIN O ouUT .
36 Process Review
[JIN [J oUuT _— JEIN/A
Proper cooking time and temperatures
CINA [ N/O
- 1IN [JOUT .
37 Variance
19 OIN O ouT Proper reheating procedures for hot holdin 'E‘N/A
OwA O NO P ap 9
ON O out P ling i dt ; . X
20 CINA L] N/O roper cooling time and temperatures Risk factors are food preparation practices and employee behaviors
: that are identified as the most significant contributing factors to
OIN- [0 ouT ; foodborne illness.
21 CINA [ N/O Proper hot holding temperatures
Public health interventions are control measures to prevent foodborne
22| FIN [ OUT CIN/A | Proper cold holding temperatures iliness or injury.
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Mark designated

Good Retall Practxces are preventatlve measures to control the introduction of pathogens chemicals, and phySlCal objects into foods.
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Pasteurized eggs used where required
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Food and nonfood-contact surfaces cleanable, properly
designed, constructed, and used
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Water and ice from approved source
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TN O OoUT ON/A

Warewashing facilities: installed, maintained, used:; test
strips

Proper cooling methods used; adequate equipment
for temperature control
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Nonfood-contact surfaces cle:
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Washing fruits and vegetables

In-use utensils: properly stored
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41 | O INO OUT [IN/A I N/O | Plant food properly cooked for hot holding 57 |0 IN O OUT [ON/A | Hot and cold water available; adequate pressure
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» Contamination prevented during food preparation, LINATI N/O
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47 |00 IN [ OUT ON/A Personal cleanliness d anc lgnting; designated areas used
48 | IN 01 OUT ON/A I N/O Wiping cloths: properly used and stored 6410 IN [0 OUT [CIN/A | Existing Equipment and Facilities

901:3-4 OAC

Utensils, equipment and linens: properly stored, dried,
handled
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3701-21 OAC

Single-use/single-service articles: properly stored, used
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Slash-resistant, cloth, and latex glove use
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