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DEMONSTRAT!ON OF KNOWLEDGE

NI T'1.Demonstration of knowledge; food safety cemfcauon m\&'\\\‘i

Food Safety Cert Name: . . Exp.-Date :

in Jmo-mj_ YT — )
o5 ..-.‘.:F.OOD:FROM APPROVED...SOURCES
Food obtained from approved source - :
Gomphance with sheli stock tags,- condxtlon display

y with Gult: Oyster Reguiations

CONFORMANGE WITH APPROVED PROCEDURES

pecialized process,
HACCPPlan
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|- 4. Proper ealing; tasting, di

drinking of obacco use

EMPLOYEE HEALTH & HYGIENIC PRACTICES
D\
PREVENTING CONTAMINATION BY HANDS

19 Cansumer advnsory provsded forrawor
undercocked foods -

exclusions
properly

2. Communicable disease; (epor:ing, restrictions &
X §. Hands ¢lean and properly washed:-gloves used

Highly Suscegnble Populauons

3. No discharge from eyes nose, and mouth
X \ \\] 6.Adequate handwashing facilities supplied &
& accessnble

20. Licensed health care'facilities/ public & private
schools: prohibited foods not offered

- WATER/HOT WATER
21, Hot and cold water aVailabl'é.
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= 5 Tire g5 3 i hoa oo ocatures & LIQUID WASTE DISPOSAL
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X 10, Proper cooking lime & lamperalures ‘ . 23. No rodents, insects;:birds, or animals . )
I X | 14. Proper reheating procedures for hot holding
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X 12. Relumed and ieservice of food - AN
NN\ 13. Food in good condition, safe and unadutter ated \\
N .} 14. Food-contact surfaces: clean and.sanilized
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24. Person in chaige present :and performs dulies - - _.39 harmomters prowded and accuraia
PERSONAL CLEANLINESS 40; Wplng clohs propedy used-and slomd
B PH‘ISICAL FAC'UTIES

25. Personat cleantiness-and hair restraints - ]

GENERAL FOOD SAFETY REQUIREMENTS

41 Plumbmg pfoper back!}ow devices G :
-42. Garbage and refise Droperly’ dsposed facvﬁnes mamlamed

26. Approved thawing methiods used, frozen lood
21. Food separated and prolecled .
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44, Premxses persana!fdeanmg fems; vermin-proofing ~
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28. Washing fruits and vegetabies
29, Toxic substances properly identified, stored, used

FOOD STORAGE/ DISPLAY/ SERVICE-

45. Floor wausand ceilings: bunlt. mainlamned, and clean

46. No unapproved private homes/ living or sleeping quariers

30. Food storage; food storage oonla;nets tdenuﬁed :
31. Consumer seff-service - = ¢ - SIGNSIREQUIREMENTS
32, Food properfy iabefed & fionesty presenreo 41, Sngns posted last mSpecuon report available
.. EQUIPMENT/ UTEMSILSI LINENS COMPLIANCE& ENFORCEMENT
133 Nonfood contact surfaces clean 48. Plan Revisw
34, Warewashing facilities; installed, maintained, used: lest strips 48. Permits ‘Avaliable
35. Equipment/ Ulensils approved; instalied; clean; goodrepanr capacxly 50. Impotindment
36, Equipment, utensiis and finens: storage and use . 51, Pesmil Suspension

37. Vending machines
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38 Adeguate venmatvon and liuhtmg designated areas, use -
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