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Public health interventions are control measures to prevent foodborne
illness or injury.
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Garbage/refuse properly disposed; faciliies maintained

46 LENIN DT OUT storage & display

Contamination prevented during food preparation,

62

3N [T ouT
CNAD N/O

Physical facilities installed, maintained, and clean; dogs in
outdoor dining areas

47 J-IIN 01 OUT OOIN/A

P

Personal cleanliness

63,

-E'IN [0 OUT
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