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1.1 7.1 
Food Equipment (Design, Construction, 
Installation and Maintenance) 

11.0 Food Contact Surfaces 7.2 

11.1 7.3 Mechanical Dishwashing 
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6.3 	 Personal Hygiene Practices 	 10.1 • 	 f,i ,,t, ance 
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Walls (Construction and Maintenance) 

Ceilings (Constructions and 
Maintenance) 

,Pf OW) 'IVAS7:6374f1:0#4. 	 
Water (Quality and Quantity) 

Sewage Disposal 

Solid Waste Handing 

Ventilation 
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Rodent and Insect Control 
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Approved Source 

Purchasing and Receiving 

Acceptable Containers and Labeling 

FOOD STORAGE 

Storage of Potentially Hazardous Foods 

Refrigerated Storage (Space) 

Dry Storage 

Storage of Food for Staff 
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Handling Methods  
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Display Methods 

Advance Preparation 
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Record Keeping 
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Recall of Food 

Demonstrating Knowledge 

Employee Health 
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