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14. Food contact surfaces: clean and sanitized

....... R PIITTTSIEL
o R0 't'n'-'q'o'v:c: R RIS ‘o 66

¥, 10. Proper cooking lime & temperaltures

J 11. Proper rehealing procedures {or hat halding { \
i PROTECTION FROM CONTAMINATION J
J 12. Returmed and re-service of food RN ,
‘,; . 1\\\}\\\ 13. Food in good condition, safe and unadutter ated

a7, LR
SIS HIL SR QIRIIHICH 953, 9e8st:
9402 te 002 et 0T, 3 R S R A R R R R D RN

.’."-‘0"000»11!0‘0
OouT

SUPERVISION out
24. Person in charge present and performs duties 39. Thermometers provided and accurale
PERSONAL CLEANLINESS 40. Wiping cioths: properly used and stored
25. Personal cleanliness and hair restrainls | PHYSICAL FACILITIES
GENERAL FOOD SAFETY REQUIREMENTS 41. Plumbing: proper backflow devices
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EQUIPMENT/ UTENSILS/ LINENS
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38, Adequale venlilation and lighting; designated areas, use
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