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4 |'TIN OOUT [ NJ/A | Proper use of restriction and exclusion
5 | IN OOUT [ N/A | Procedures for responding to vomiting and diarrheal events

o6 E:\’l\j/\ D ouTt Pasteurized foods used; prohibited foods not offered

6 { FIN OOUuT [INO Proereating tasting, drinking, or tobacco use
7 | AN [JOUT [ N/O | No discharge from eyes, nose, and mouth

: = i - [IIN [ OUT T
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Public health interventions are control measures to prevent foodborne
22 [N [ OUT [IN/A | Proper cold holding temperatures illness or injury.
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GOOD RETAIL PRACTICES

Good Retarl Practlces are preventative measures fo control the introduction of pathogens, chemicals, and physical objects into foods.
| _Mark designated compli status (IN, OUT ,N/Q',N,/A for eaqh ’m,kr)ererd item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable
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42 | 3 INO OUT COIN/A O N/O | Approved thawing methods used 58 -0 IN OouT Plumbing installed; proper backflow devices

43 ’ E1IN OO OUT ON/A Thermometers provided and accurate HNALINO

5901 IN [ OUT CIN/A Sewage and waste water properly disposed

Food properly labeled; original container 60.|-0 IN O OUT ON/A Toilet facilities: properly constructed, supplied, cleaned

61| 1IN [0 OUT [CIN/A | Garbageirefuse properly disposed; facilites maintained

45 | 1IN O OUT Insec.ts, rodents, and animals not present/outer 62| A IN [00UT Physical facilities installed, maintained, and clean; dogs in
- openings protected AN outdoor dining areas
Contamination prevented during food preparation, LINATI N/O
o poNaouT storage & display 63|01 IN I OUT Adequate ventilation and lighting; designated d
equate ventilation and lighting; designated areas use
47 | O IN OO OUT [IN/A Personal cleanliness ! N o ’
48 | [1IN [0 OUT CIN/A [0 N/O | Wiping cloths: properly used and stored 64| [FIN [ OUT ON/A | Existing Equipment and Facilities

49 | 1IN [ OUT [IN/A O N/O | Washing fruits and vegetables
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