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1.2 Purchasing and Receiving 8.4 |34 Re-heating Methods 7.2 X Food Contact Surfaces 11.0 | WATER SUPPLY AND WASTE DISPOSAL
13 Acceptable Containers and Labeling 86 [\ / Handling Methods 2 LAt Mechanical Dishwashing 1.1 [ Water (Quality and Quantity)
20 | FOOD STO! 40 | FOOD DISPLAY AND SERVICE e /| v Manual Dishwashing 11.2 ./ Sewage Disposal
21 N / 4 Storage of Potentially Hazardous Foods | 41 N / I Display Methods i5 ~ / Eating Utensils and Dishes 113 \ Solid Waste Handling
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