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22|-CIN O OUTEIN/A | Proper cold holding temperatures illness or injury.
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GOOD RETAIL PRACTICES e -
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 NI/A=not a
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42 [N [0 OUT ON/A O N/O | Approved thawing methods used 58 | B IN OOOUT Plumbing installed; proper backflow devices
43 | IN O OUT ON/A Thermometers provided and accurate OnvAON/O
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O IN O ouUT Food properly labeled; original container 60 ', IN O OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
—

61 |-E-IN O OUT CON/A | Garbage/refuse properly disposed; facilities maintained
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48 IN O OUT [ON/A O N/O | Wiping cloths: properly used and stored 6400 IN O OUT [ON/A | Existing Equipment and Facilities
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