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GOOD RETAIL PRACTICES
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Good Retail Practices are preventative 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: properly stored
31 Water & ice from approved source 44 Utensils, & linens: properly stored, dried, & handled
32 Variance obtained for specialized processing methods 45 Single-use/single-service articles: properly stored & used
Food Temperature Control 46 Gloves used property
a3 Proper cooling methods used; adequate equipment for Utensils, Equipment and Vending
temperature control 47 Food & non-food contact surfaces cleanable,
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; Food Identification Physical Facilities
37 l IFood properly labeled; original container l I 50 Hot & cold water available; adequate pressure
Prevention of Food Contamination 51 Plumbing installed; proper backfiow devices
38 Insects, rodents, & Is not present 52 Sewage & waste water properly disposed
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40 Personal cleanliness 54 Garbage & refuse properly disposed; facilities d
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42 Washing fruits & uegetables .56 . Adequate ventilation & lighting; designated areas used
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Coda Violations cited in this report must be corrected withing the time frame listed, as stated in 8-405.11.

Reference

2-A01 . i P&’u@(\hnm fb@#@wmhm S Haundly

N0 oo ourd contocd Lo eodk - 4o-<0-

Qﬂf\(\ﬁ Rvem\ QJK’(&,\(Q H‘\{Y‘OJD CX)(%\J\A/\(\\

(doéynd \fm\uﬁ’ ‘O(AM/\QJ( D@Lm%\m

(1\( O, «\/I\\(\O’&\ oOC O mema md \fﬁ){\r\ﬁt’
LYY e OFA. O mmm A0 doun

mmn\ nu(yo u

At - e Suse nmmm OMLIR (S o\demruu,
08 oot e (ooee? Reonn  \20'C 4 TJOF

t

\‘(\ A VDL NS QYQ\/Y\ /lDOP o Uit WY CAMN

RN
- f\i{\é S CU IRRA N(m) nAGN] - Ouaulald
DS [1eS foodh or Suad pepuced i nouXe
@JFQL"\M\)\M ve Aokl \ouclee & couunting  doud
of pep 00 _doug L TR puct @gooﬁ"

Loddihorad U noui

Person in Charge (Signature) /Lﬂ /335 i | | | Date L,D 86 lq

Inspector (Signature) 29 AAANDN \AEJ"\)V\SL/\.) \ (Z,R pate | ) — D) )

FCS Januery 2015



