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Person in charge present, demonstrates knowledge, and
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Certified Food Protection Manager ) .
_ 7 Time as a public health control: procedures & records

Management, food employees and condltlonal employess;
3 | /EIN DOUT [ N/A knowledge, responsibilities and reporting
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3z N Oout _J;|"I§T/O Proper eating, tasting, drlnkmg, or tobacco use
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Public health interventions are control measures to prevent foodborne *
iliness or injury.

22 Il\'r' [T1 OUT IN/A | Proper cold holding temperatures
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GOOD RETAIL PRACTICES

Good Retail Practices are preventatlve measures to control the introduction of pathogens, chemlcals and phyS|caI obJects into foods
Mark designated compliance status (IN, QUT, N/O, N/A) for each numbered item: IN=in compliance OUT=not in compliance N/O=not observed N/A=not a

Pasteurized eggs used where required 54 .EI'IN O oUT

Food and nonfood contact surfaoes cleanable, properly
designed, constructed, and used

uf IN COoUT ON/A

39 ,
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Water and ice from approved source

55

D IN I:I OUT ON/A

Warewashing facilities: installed, maintained, used; test .
strips

N EIOUT

Proper cooling methods used; adequate equipment
for temperature control
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43 | 1IN O OUT ON/A TINATINO

Thermometers provided and accurate

59 |.EIN O OUT ON/A

Sewage and waste water properly disposed

Toilet facilities: properly constructed, supplied, cleaned

Garbage/refuse properly disposed; facilities maintained

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

Adequate ventilation and lighting; designated areas used

,L';I"If\l O out Food properly labeled; original container 60 [CVIN OO0 OUT IN/A
61 |.LI-IN O OUT [IN/A
; 7 Insects, rodents, and anlrrnarlé not present/outer 621 1IN (r’(")"ﬁT
4571 0 IN O ouT openings protected
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storage & display 63| @ O out
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Washing fruits and vegetables

Existing Equipment and Facilities
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