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13(INPUT Food in good condition, safe, & unadulterated Conformance with Approved Procedures
14 |IN oUT £/ Requi‘red recordo available: shellstock tags, g liN OUT@ s‘%rgggl‘zﬁfcvgg variance/specialized
parasite destruction
Profection from Gontamination Arm
1 154 ) N/AN/O  |Food separated & protected Risk factors are improper practices or procedures identified as the most
1§/]IN OUT N/A Food-contact surfaces: cleaned & sanitized prevalent contributing factors of foodborne illness or injury. Public Health
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Good Retail Practices are prer/entative measures to control the addition of pathogens, chemicals, and physical objects into foods.
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30 -|Pasteurized eggs used where required 43 In-use utensils: propetly stored

31 Water & ice from approved source 44 Utensils; equipment & linens: properly stored, dried, & handled

32 Variance obtalned for specialized processrng methods 45 Single-use/single-service articles: properly stored & used
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35 Approved thawing methods used 48 Warewashing facilities: installed, maintained, & used; test strips

36 Thermometers provided & accurate 49 | £ Non-food contact surfaces clean

~ Food Identification B Physical Facilii

37 | ]Food properly labeled; original container | l 50 Hot & cold water available; adequate pressure

¥ Preventmn of Food Con}aml?la*ﬁ’on 51 Plumbing installed; proper backflow devices

38 Insects, rodents, & animals not present 52 Sewage & waste water properly disposed

39 Contaminaion preventsd during fbd preparstion, storage & display 53 Toilet facilities: properly constructed, supplied, & cleaned

40 Personal cleanliness 54 Garbage & refuse properly disposed; facilities maintained

#“ | A Wiping cloths: properly used & stored X 55 Physical facilities installed, maintained, & clean

42 Washing fruits & veget; = | 56 Adequate ventilation & lighting; designated areas used
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