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, SUPERVISION » Time/Temperature Control for Safety
1 {iout P"r’:)‘m;“ di'};’sge present, demonstrates knowledge, and 18 |IN OUTEJAN/O  [Proper cooking time & temperatures
2 |IN oUT Certified Food Protection Manager 19 [IN oUTEUAN/O Proper reheating procedures for hot holding
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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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35 Approved thawing methods used 48 |Warewashing facilities: installed, maintained, & used; test strips
36 Thermometers provided & accurate 49 Non-food contact surfaces clean
] g ; _____Food Identification : Physical Facilities
a7 | |Fnod properly labeled; original container | ] 50 Hot & cold water available; adequate pressure
i Wip tion of Faod Contamination 51 Plumbing installed; proper backflow devices
38 I rodents, & animals not present 52 Sewage & waste water properly disposed
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40 Personal cleanliness 54 Garbage & refuse properly disposed; facilities maintained
41 Wiping cloths: properly used & stored 55 Physical facilities installed, maintained, & clean
42 Washing fruits & vegelﬁﬁ 56 Adeguate ventilation & lighting; designated areas used
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