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N~ [1ouT B N/A | Certified Food Protection Manager
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R N Management, food employees and conditional employees;
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Public health interventions are control measures to prevent foodborne
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Good Retail Practices are preventative measures to control the mtroductlon of pathogens chemlcals and physwal objects into foods.
”Mark designated compliance status (IN, OUT
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Pasteurized eggs used where required
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designed, constructed, and-used

k Food and nonfood contacl surfaces cleanable, properly
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Water and ice from approved source
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strips

Warewashing facilities: |nsta|led maintained, used; test
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Hot and cold water available; adequate pressure
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i ‘ . : 59 L3 IN O OUT CIN/A Sewage and waste water properly disposed
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Toilet facilities: properly constructed, supplied, cleaned
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Washing fruits and vegetables
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Insects, rodents, and animals not present/outer 62 [,E'IN O ouT Physical facilities installed, maintained, and clean; dogs in
| openings protected N/ N/O outdoor dining areas
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storage & display , : o
83{.EA'IN O ouT Adequate ventilation and lighting; designated areas used
47 ‘—ML\J [1 OUT OON/A Personal cleanliness : - b i
L1 IN O OUT ON/A O N/O ‘Wiping cloths: properly used and stored 64 ;;]"i'N 01 OUT ON/A | Existing Equipment and Facilities

50 |- IN 0 OUT CIN/A I N/O | In-use utensils: properly stored 65 ,lN ,E' OUT CON/A | 901:3-4 OAC
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51 EIIN CroUT OIN/A ng;ﬁgls;Ids, equipment and linens: properly stored, dried, 6610 IN O OUT(,ﬁ/A 3701-21 OAC

52 JZ]"I'N [0 OUT CON/A _~ | Single-use/single-service articles: properly stored, used

53 E] IN 1 OUT CON/A N0 Slash-resistant, cloth, and latex glove use
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