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g |-OIN OOUT [ N/O Hands clean and properly washed 2 CIN/A ood addllives: approve ‘"‘T‘V properly used
[N [ OuT . -

AN O ouT No bare hand contact with ready-to-eat foods or approved | |28 5 /A Toxic substances properly identified, stored, used
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Good Retail Practices are preventative measures to control the introduction of pathogens, chemicals, and physical objects into foods.
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Water and ice from approved source
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for temperature control
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56

Nonfood-contact surfaces clean

Hot and cold water available; adequate pressure

41 'O IN O OUT CIN/A' IO N/O | Plant food properly cooked for hot holding 57 | 1IN [0 OUT ON/A
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Food properly labeled; original container 60| L1 IN O OUT [ON/A | Toilet facilities: properly constructed, supplied, cleaned
61| [ IN OO OUT [IN/A | Garbage/refuse properly disposed: facilities maintained
45 !ﬁ IN OJ OUT Insegts, rodents, and animals not present/outer 62| IN /EI'VOUT Physical faf:ilities installed, maintained, and clean; dogs in '
openings protected outdoor dining areas
e Contamination prevented during food preparation, LIN/ALI N/O
0 | omEouT storago & display 63| CIN O ouT Adequate ventiation and lighting; designated
equ ntilation an ;
77 [EIND ouUT ONA Porsonal dleaniinass quate ve n ighting; designated areas used
48 IN O OUT [IN/A [ N/O | Wiping cloths: properly used and stored 64| [1IN O OUT [JIN/A | Existing Equipment and Facilities

49 | O IN O OUT [IN/A'L] N/O | Washing fruits and vegetables
50 | [IN [T OUT CN/A O N/O | In-use utensils: properly stored 65| C1IN [I OUT CINA | 901:3-4 OAC
51 L. IN [ OUT CIN/A r:Jatﬁglseﬂ;, equipment and linens: properly stored, dried, 66 'CTIN OO OUT ON/A | 3701-21 OAC
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