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1.0 FOOD. 3.3 Nt Holding Methods 7.0 FOOD EQUIPMENT AND UTENSILS i:i 2 tf Walls (Construction and Maintenance) 

.1.1 Approved Source 
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Coding Methods 

Re-heating Methods 

7.1 

7.2 

ii„d  Food Equipment (Design, Construction, 
Installation and Maintenance) 

Food Contact Surfaces 

10.3 

11.0 

Ceilings (Constructions and 
Maintenance) 
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Detergents and Chemical Use and 
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12.2 Ventilation 

2.5 ‘,/ 'Refrigerated Storage (Space) 5.2 Recall of Food 8.0 S RtiTY FACiPtIES 13.0 
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Demonstrating Knowledge 9.2 Ititiiii \is shiny Stationisi 13.2 Rodent and Insect Control 
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Re-inspection 
Required: 	Yes 	IQ 

If Yes, Date: ❑ Striped Red 	 ❑ Red Date of Inspection: 
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