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2 [.EIN O ouT O N/A | Certified Food Protection Manager
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Time as a public health control: procedures & records
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= Food additives:
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Public health interventions are control measures to prevent foodborne
illness or injury.
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GOOD RETAIL PRACTICES

Good Retall Practlces are preventatlve measures to control the introduction of pathogens, chemicals, and physical objects into foods.
_Mark designated compliance status (IN, OUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in comhance N/O=not observed N/A=not ap Ilcable

Food and nonfood- contact surfaces cleanable properly
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for temperature control
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42 (1IN D ouT ON/A N/O Approved thawing methods used 581 IN CIOUT Plumbing installed; proper backflow davices
43 BT IN [0 OuUT ON/A Thermometers provided and accurate LNATINO

59 |-CTIN O OUT [IN/A | Sewage and waste water properly disposed

Food properly labeled; original container 60 [-E1IN [0 OUT OON/A | Toilet facilities: properly constructed, supplied, cleaned

61 .ETIN [J OUT OON/A | Garbage/refuse properly disposed; facllities maintained
45 | OFIN OO ouT Insects, rodents, and animals not presentfouter 62 'ETIN O ouT Physical failties installed, maintained, and clean; dogs in
- openings protected N / outdoor dining areas
46 | O INCFGUT Contamination prevented during food preparation, HON/AD NO
‘ storage & display
= 63(-F1'IN ouT Ad b tilati d lighting; designated
yr; EI INTT OUT ONA Porsonal cleaniiness | a equate ventilation and lighting; designated areas used
48 | OO IN O OUT ON/A.II"N/O | Wiping cloths: properly used and stored 64| E'TN [0 OUT CIN/A | Existing Equipment and Facilities
49 | OO IN O OUT ON/A LI-N/O | Washing fruits and vegetabl
- .
50 | OO IN O OUT OON/A ['N/O | In-use utensils: properly stored 65| 00 IN 00 OUT [IN/A | 801:3-4 OAC
51 ’tl IN O OUT CIN/A t?afﬁglse”ds equipment and linens: properly stored, dried, o6 IZIIN 00 OUT CIN/A | 3701-21 OAC
52 | IN OO OUT CN/A Single-use/single-service articles: properly stored, used
53 | C1IN 1 OUT ON/ATT N/O | Slash-resistant, cloth, and latex glove use
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