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Good Retail Practmes are preventatlve measures to control the |ntroduct|on of pathogens chemlcals and physmal objects into foods.
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41 1OINOOUT EII\/I/A O N/O | Plant food properly cooked for hot holding 57 | VIN O OUT ON/A mand cold water available; adequate pressure
42 | O IN/I:I ouT Pﬁf/A [1 N/O | Approved thawing methods used 58 /IrN JouT Plumbing installed; proper backflow devices
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59 | [IFIN [0 OUT OIN/A | Sewage and waste water properly disposed

44 v Lo : 60 | FI'IN [ OUT ON/A | Toilet facilities: properly constructed, supplied, cleaned
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