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Protection from Contamination ¢ R 18. Toxic substances properly identified, stored and used
/ 9. Food Separated & protected, prevented during food ; . Water/ Plambing =
Pl preparation, storage, display, and tasting 7 3 il PR autas
i 10. Food conl ct Qufaced a Cleage, . # 19, Water from approved source; Plumbing installed; proper
/ | Sanitized at }.n#ﬁﬁi&mtu T/(ik NIC A . : backflow device
Fd 11, Proper disposition of returned, previously served or / i | 20, Approved Sewage/Wastewater Disposal System, proper
/| reconditioned 1B Gl disposal
- x " - - ot sl - — — -
O[F|N|N|C i R O[T | N|N]C[|
g N|Of A (s) Demonstration of Knowledge/ Personnel ¥ N| O} A ;) Food Temperature Cmiml.l' ldmdﬂuﬂon
// 21. Person in charge present, demonstration of knowledge, A 27, Proper coolmg method used Equxpment Adequate to
and perform duties/ Certified Food Manager (CFM) Maintain Product Temperature
A 22. Food Handler/ no unauthorized persons/ personnel 28. Proper Date Marking and disposition
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