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on P ally Hazardous Food (TGS Food)
1 om_ Person in charge presant, demonstrates & 16 |IN OUT Ny NO cooking time and temperatures 6
knowledge, and performs duties 17 N OUT (A Proper rehaating procadures for hot holding 6
| Employes Health 18 N/OlProper cooling time and temperatures 3]
2 our Management awareness; policy presant 8 19 NO{Proper hot holding temperatures [:]
L3 ouT 'Prupsr_ use of reporting, restriction & exciusion 6 20 Proper cold holding temperaturas 8
Geod Hygienic Practices 24 Proper data marking and disposition 6
Proper eating, tasting, drinking, betelnut, or
4 @ OUT NA NO I‘ o 6 Consumer Advisory
5 (Y ouT NA NO [No discharge from ayes, nose, and mouth B .
Preventing Contamination by Hands 22 [ ouWRy  fConsumer Adsory provided for caw or 8
[] laﬁ’om N/A NIO |Hands|:lsanand properly washed [
E OUT A MO |No bare hand contact with ready-lo-eat foods or s Highly Suscaptibie Populations
approved altemate method properly followed 23 | om@ Pasteurized foods used; prohibited foods not 6
8 AT Adequate handwashing facilities supplied & 6
accessibla Chemical
Approved Source ——
Food oA e S vad Bo0 = 24 [N DUT@ [Food additives: appraved and properly used 6
10 IN OUT WA Food received at proper temperature 8 25 ouT Toxic substances properly kientified, stored, 6
11 |Foad In good condition, safe, and unadutterated 6
12 In our Required records avallable: shellstock tags, 8 Ennfonnance with Approved Procedures
te destruction = 26 N OUT Compliance with variance, spacialized 8
toction from Gontamination process, and HACCP plan
| gm bl |Food separated and prntaclad 5 Risk factors are improper practices or procadures identified as the most
“ UT__NA gmﬂ:grxm;wiw 6 prevalent contributing factars of foodbome iliness or injury, Public Health
15 EDUT served, raconditioned. and un'safo food 6 intsrventions are control measurea fo prevent foodboms iliness or injury

Good Retail Pmctices are prevenlatfve measures to control the introduction of pathogem chemicatls, and physlcal objeas into fnods
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i Safe Food and Water Propar Use of Utensils
27 |Pasteurized eggs used where required 1 40 In-use utensils: properly stored 1
28 Water and lce from approved source 2 41 :::\:7::’ el I S 2 TR 1
29 Variance obtained for specialized processing methods 1 42 JSingle-use/single-servics articies: properly slored, used 1
Food Temparature Control 43 [Gloves usad property 1
a0 Proper cooling methods used; adequate equipment for 1 Utensils, !&E!pmeﬂt and Vending
temperature control 44 [Food and nonfood-contact surfaces cieanabls, properly 1
31 Plant food property cocked for hot holding 1 designed, consiructed, and used
32 Approved thawing methods used 3 45 u;.et:washuﬁfa_cﬂﬁe_s: installed, maintaned, used, 125t 1
33 Thesmometer provided and accurate 1 46 |Nenfood-contact surfaces cean 1
Food Identification Physical Facillities
34| |Focd properly labsied; original container | 1 |1 47 |Hot & coid water avaiiable, adequate pressure 2
Prevention of Food Contamination 48 |Plurmbing installed; proper backfiow davices 2
35 |insects, rodents, and animals nof present 2 48 |Senwage and wastewater properly disposad 2
38 m“’a""" e S L L e TS 1] |50 Toilet facilties: properly constructed, supplied, & cleaned 2
37 Pereonal cleanliness 1 51 Garbage/refuse properly disposed; facilities maintainad 2
38 Wiping cloths: properly usad and stored 1 52 Physical facilities installed, maintained, and clean 1
39 Washing fruits and vegeiables 1 53 Adequate ventitation nd lighting; designated areas use 1
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| am aware of the comrective measures that shall be taken. 54 Sanitary Permit, Health Certificates valid and pested | 1 12
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