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Proper cold holding temperatures

Public health interventions are control measures to prevent foodborne
illness or injury.
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Good Reta|I Practwes are pleventatwe measures to control the mtroduchon of pathogens, chemlcals and physmal objects into foods
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Sewage and waste water properly disposed

60

. IN 1 OUT ON/A

Tollet facilities: properly constructed, supplied, cleaned
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