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4 EIN_Oout L1 N/A | Proper use of restriction and exclusien
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38 1IN 0 OUT T@N/A [ N/O| Pasteurized eggs used where required Food and nonfood-contact surfaces cleanable, properly
T designed, constructed, and used
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59 {7 IN [ OUT CON/A | Sewage and waste water properly disposed

44 | O IN [ ouT Food properly labeled: original container 60 [-C1 IN [0 OUT CON/A | Toilet facilities: properly constructed, supplied, cleaned
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47 'O ND OoUT ONA Forsonal cloaniinees 63| 0 IN [0 OuUT Adequate ventilation and lighting; desighated areas used
48 1. IN OO OUT ON/A [ N/O | Wiping cloths: properly used and stored 64[T1 IN O OUT [OIN/A | Existing Equipment and Facilities
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