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FOOD SUPPLIES 1 14 Sneeze guards = 27 Design and fabrication ‘
=3 1. Sources. cle 3 15, Transportation of food = 2% Installation and loca AND OPERATIONS ]
FOOD PROTECTION 1 6. Poisonous Toxic materials 3 29 Cleanliness of equipment T3 39. Other facilities and eperations I
1 2. Stored temperature PERSONNEL 3 30, Methods of w l*?h“:»'» TEMPORARY FOOD l
£= 3. No further cooking/Rapid cooling =3 17. Exclusion of personnel SANITARY FACILITIES SERVICE EVENTS ;
1 4. Thawing 3 IR Cleanliness AND CONTROLS 3 40. Temporary food service events !
2 5. Raw fruits 1 19. Tobacco use 3 31 Water supply VENDING MACHINES l
3 6. Pork cooking 3 20. Handwashing 3 32 lee 1 41. Vending machines
3 7 Poultry cooking 3 21 Handling of dishw T 33. Sewage MANAGER CERTIFICATION v
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110, Food container — 3 36. Handwashing facilities 3 43, Certificates and fees
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