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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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Water and ice from approved source
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for temperature control
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Food properly labeled; original container
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Contamination prevented during food preparation,
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48 1O INDO OUTIAIN/A O NfO | Wiping cloths: properly used and stored
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Washing fruits and vegetables
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621 OIN ',EI"6UT Physical facilities installed, maintained, and clean; dogs in
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