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1.0 FOOD 3.3 a Holding Methods 7.0 FOOD EQUIPMENT AND UTENSILS 10.2 S Walls (Construction and Maintenance)
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1.3 [ Acceptable Containers and Labeling 3.6 . Handling Methods 7.3 [ Mechanical Dishwashing 11.1 Mo Water (Quality and Quantity)

2.0 FOOD STORAGE 4.9 FOOD DISPLAY AND SERVICE 7.4 L Manual Dishwashing 11.2 = Sewage Disposal
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