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1. Demonstration of knowledge 24. Person in charge present and performs duties
Cln_ 2. Communicable disease restrictions 25. Personal cleanliness and hair restraints
n CNIO° | 3. Discharge of eyes, nose, mouth 26. Approved thawing methods used

e N/O | 4. Eating, tasting, drinking, tobacco use 27. Food separated and protected
In N/O 5. Hands clean & properly washed, glove use e 28. Washing fruits and vegetables
i 6. Handwashing facilities available 29. Toxic substances properly identified, stored and used
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48. Plan Review Required
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FOOD FACILITY INSPECTION REPORT
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