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101} Cold holding temperatures < f c keéwo NA NOB 201| Hands clean & properly washed YEJNG _ NOB 505| comosion resistant and non-toxic (YESNO  NOB 605 Adequats lighting; lighting protected YESNO  NOB
102| Hot holding temperatures 260°C 202| Adequate handwashing facilities supplied & Equipmeant in good repair, cleaned and —~
YES NO NA o8 accessible E§JNO_ NOB 506/ sanilized YEJNO  NOB 606 Adequate mechanical ventilation; YES NONA NOB
103} Proper cooking of raw food of animal |"203| Food handlers free of disease or condition that | == = Premises clean, uncluttered, cleaning and
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104| Proper coolmgl time and lempefalures YES NO NA @ 204] unnecessary hand contact with Garbage & refuse properly disposed and Testing Devices/Logging of Temperatures
105| Adequale equipment to maintain food cooked/prepared food NO NA NOB 701 facilities maintained YE§NO  NOB
temperatures YES NO NA @ 205! Food training certification Nan-food contact surfaces properly Working dishwasher temperature and pressure
: g NO NA NOB
106| Proper monitering of temperatures YES NO NA B) e 702} construcied, in good repair and clean YEE NO NOB 801| gauges YES NO NA NOB
707 Proper renealing procedures for hol holding | yES NO NA Potentlally Hazardous Foods Protected from Contamination | —] Food halnﬁ ers properly atired and good T TS AR B T 0 S
- personal hygiene emical tes and/ or papers provi
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Food, Water and Ice from Approved Sources food zc:; surfaces cleaned an NE— | 704 E::;sg B E NO NOB 803} storage unils (non-regulatory requiremant) YES NO NA NOB
301| Food obtained from approved sources [\YEyNC NOB 403| Facilily free of pasts (vermin and insecs) NOB 705/ food service area EE NO NA NOB Other
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unattered @ NO  NOB used to prevent food contamination NO__ NOB 76| excluded {rom premisas NO NA NOB
405| Proper disposal of returned, previously Wiping cloths used properly and stored
303| Food properly labeled ((ESNO  NOB served food vesno  §oB 707/ in sanitizing solution @ NO NA NOB
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