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| . Purchasing and Receiving \/ Re-heating Methods s Food Contact Surfaces
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) OF i ] K Manual Dishwashing Sewage Disposal
. s ST Storage of Potentially Hazardous Foods Display Methods Eating Utensils and Dishes Solid Waste Handling
.\\‘ N Frozen Storage Advance Preparation
- Refrigerated Storage (Temperature) / Cleaning and Sanitizing Lighting
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i Refrigerated Storage (Space) Recall of Food “
Dry Storage Washroom(s) icence
' Storage of Food for Staff Demonstrating Knowledge Hand Washing Station(s) g Rodent and Insect Control
| 1ON AND HANDL v Employee Health Ell Other Infractions/Hazards
Thawing Methods 7T Personal Hygiene Practices \/ Floors (Construction and Maintenance)
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; Feomaia Yes - No :
[] Light Yellow [] park Yeliow \,M,Q \o 2020 Required: [ _&
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White — Office; Yellow — Operator; Blue — Copy for Posting 1/2019
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