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Public health interventions are control measures to prevent foodborne
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Pasteurized eggs used where required
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Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed NlA=not a
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designed, constructed, and used
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Proper cooling methods used; adequate equipment
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46 | ON LrouT storage & display
" 63|.[&-IN O OuUT Adequate ventilation and lighting; designated d
147 | E-N O OUT ON/A Personal cleanliness d gning: dosignated areas use
48 | O IN[O OUT DN/A,EI’N/Q Wiping cloths: properly used and stored 64 QJN O OUT ON/A | Existing Equipment and Facilities
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901:3-4 OAC
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Slash-resistant, cloth, and latex glove use
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