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PREVENTING CONTAMINATION BY HANDS

Highly Susceptible Populations

5. Hands clean and properly washed; gloves used
properly

20. Licensed heatth care facifites/ public & private
schaols; prohibited foods not offered
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9. Proper cooling methods
10, Proper cooking lime & tempsralures

6. Adequate handwashing facilities suppiled & C\\\Q TERNCT TN
accessidie NN ;
TIME AND TEMPERATURE RELATIONSHIPS X) N 21. Hot and cold water available > 25 P2
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23. No rodents, insects, birds. or animals’
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28. Washing fruits and vegetables

'PERMANENT FOOD FACILITIES

29, Toxic substances properly identified, stored, used
FOOD STORAGE/ DiSPLAY/ SERVICE- 45. Floor walls and ceilings: built, maintaimed, and clean
30. Food storage; food storage contamers udenlnﬁed 48. No unapproved private homes/ living or sieeping quarters
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32, Food propery fabeted &ﬁonesuy plesenreu ans postad last mspecuon report available g
] EQUIPMENT/ UTENSILSI LINENS 1 ; COMPL!ANCE & ENFORCEMENT
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36. Equipment, utensiis and linens: sforage and use
37. Vending machines

38, Adequale ventiiation arid fighting; designaled areas, use
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