ETRUCTIONS

Mete: Compiehs this form n its enbrety. Shade esch applicabile bubibe in gen tr pencil. The EXPLANATION OF CODE REFERENCES is for imformiatomes Jurpases ank
and o subject o change The furrerd Fixkda Adminetrative Cade shouk] be consutied for the official version of theae raferences

EXPLANATION OF CODE REFERENCES

FQol WPPLIES
t, Food Supples HIE-11.003 Al [t s from appeaved sawmes, Food & nol edutarated misbrended or spailed. o %eda rom preste homes, ke mu be friom an
approvEd sounte.

FCOD FROTECTION
2. Ehonrage Tampaeations, B4E-11.6M{1Z). Food is slorad at proper temperatues (S419F or 2140F).
3. Chilled Produckiliph] Coolng. B4E-11.004{3). Cokd foods shall ba prepetsd hom mlleupwdu-:ts Frods shall be ragidly e rsing a3 apgfaved hrgue.

B, Cormninute Meata. G4E-11 004(8), Comminutad meets shall ba coaked b 155 °F for & [eaal 15 saconss.

7. Pouliry, SHE-11.004[7). Poultry, $ulfng, and shuffed meats shal e cooved 10 165 F #w o least 15 seconds

4. Othar Animal Products. BAE- 11 D04{NNBN 10 11). Raw animg produrts such 29 o9, fish, tamb, pam, o beed [excep| riast beef), sz, shall ba coked t 145°F Tor
15 secons, Roast baef are Comed beef ghal be cocked in accotance wil G48. 11 004, Tabls 1, FAC, Microwav: couking shall comply wi BAE- 110044 1), FAC

9. Manual ContactRetmeting. G4E-11.004(12). Al foods shall e prefaned wdl tha Bas? stk manosl contsel, Robaated foods shall ba cosked o 165 °F.

10. SAormge Contwinars. B4E-11, 0041 31 14). Food storaga containers chall be clean, oivamed. and marked with their corments. Refigersted, ready-e-eal, poterntialty
hazzidtos tood pared in 1he kaclity, mukl be marked with dete of preparalion. i held ~24 hours. Food mus! be skared siv mihe atiove e fioor

11. Huflots, Serving/ice ispenaing Ltens/im. 64E-11.004/Y6},[19). Buffet foous shell be displaved and aamvet 1 minmze conbamination. Clean plates shall ba made
aupdneig b cigomenn. Dispaneireg uiensiis shall ba used b avtid uriretessary manal contacl ard shomnd poparty.

12, Gondinwnta, S4E-11.004{17], Sait.sanicm condments shal be singhs service or rom dispensers tal profect [hak oankent,

13. Resarvice of Food, B4E-F1.004{19K14}. Food ceca servird 1o a cusiomer shall rat be served pain. Refrigarated potanbeaty Nazardous kood that rures oale
rmarking, shall e dsamded if net sold o sene within T cakemdar Javs.

14. Snaazeegunrda, B4E-11.008{1)f). Urarapped s which are displayed o placed on counlers will be providad weh snsaze guards or athar profecton

15. Trnngoriation of Food. GAE-11.004{20}. Food and ulimislis biing ranspomed 1o o locallcas wil be prtwelsd,

16 Potsonouy Mutaral. B4E-11004(21). Oty posonous & knit maseral nsadad 1o maintaim s sstabikstromnt shall be slored onaile, They wil be used as pa the
Tabvedig) e whth 12660 4000 will D periacted ol all bmes.

PERSOMMNEL

171, Exclusdon of Pyrponngl. GAE-11.0051); B4E-11,004{22]. Mo percon wilh & sarmmunicatde dissaes hal can be transmitied wrough nommal sacd operations wil worh,
I 1hé fec Lrag arag. Notify the depantmant [n tha eawrd of @0 ameargEncy octumansd Tt may conbmnate e fuod,

18. Chosthing, B4E-11.00502). Ernploymeas muws) waer a hair restraint and dean cuter dothing. Gloves must be wom when nadg are polened, addgal, o oo Inemed

14. Tobaceo. BIE-11.005(3), Employses will not uga tobaoeg m the Tood prep o gtorage sragy. They wel wagh their ances alar the usa of Iohacen,

20. Waghing Hands. BAE-11. 00NS). Emplonecs wil wish thelr hands alles: using (e boldd, handling samed squipman], coughing or usmp bac, aatng, ebs.

21, Ctther Peactions. BAE-11, 00504140}, Spoors. knnans 3nd (o chall i picked up by Loalr handas, Clhr distwars shali be hanthed 1 pravent kcodning insica o« iip
sufaces. Ondy authonzed Indlesdisals necessary har the tood aparation am aliowsd n the food praparalion oo ubensil washing aress.

EQUIPMENT/UTEN

2. Ruivigerstors, BAE11, D061}, [1){a). Thane will ba wiffiient, woronyg raingeragrs. Each refrigeraion will lave @ worklng thamamater
23, Prap. Binka. S4E. HLOM(A)b). There will be sufent. working food prep sinka

24, Shorage G4E-11.006{IHcia], Thers shaR b sutficiar cabirals, waler dispansing davices, slorage for single service amdes.

I8, Hoads, BAE-11.008{ g1} Thana wil te approved hoods aver cooking equipma nd. Prope- dispensars jor tablewars. Thers wil be suffickrs spomns, SCoops in the
foed preq end service amas and sufficiem Uenais. Dipper walla or 12 cisam, Thare wil be a jarsar 9wk 1 2an wash

2, Dinharxyhving. B4E-11.006{m-{o]. Thera wi be apirconale Sahwashing sdupmen,

27, Deaigrad BHE-11.006{2), Al poupanl will b4 the proper design and Rabrcation.

24, It lalad, G4E-1 1,008 All suipmant wil e nsteked and focsted 1o fedlitabs dearing and allow ful complance wih ihis cxge

9, Clomned, B4E-11.008{4), All equipmesl will ba mantzned in & casn @ sertized mannar.

30. Methode of Yashing. BHE-11.006{5). There will be approved metiods of washing, maing, and sanniarg al requred equpmer.

SANITARY FACILTIES AND CONTROLS

51, Water, B4E-11,00T1), The water supily will be from an approved siure.

32, bew, BAE-11,004{19). I8 broughlinto e tacibty wil ke from an approved source.

33, Sowsge. SAE-11.007(2). Thera will ba e approved sewnge disposal system.

H, Plumbing. G4E-11.007{2). Plunbing wi| comgy with Ihe prumbirg suthedly hawng |uisdcton Backfiow poeanton wil be provided wheea needed.

35, Tomete, G4E-11-007[d). Toset roimes wil conrpdy with e plumbing autherity baving juriediclion. Tokal roams wil be vanted. proviced with tikt paper, wed lighted, and
heive palf-thosing doors.

36. Handwesh Gnks. G4E-11.007{5) Handwash Taalifies wil b neaed 0 empayess’ maroqms, food prep amas. and In mechanical dishwash amas

37. Garbape. NE11.PD?{GL Geghage will be disgageo of 10 pravani] wectix hartorape, & rags comainars wal b ek pmod. Culska storege will be an tap of 3 smoath
rengkagrheni madgrial.

34, Yernin, B4E-11,007(7). Efpciive maasires shall be 1akar- Lo protect against mdents. fiies, raches and ather wamin. All ppenings 10 the ouigie are pmbectsd
A oAk 8T ance

OTHER FACILITIFS

3, Other Frclltbes. 54E-11.000. Fiooes, wald, 3 Caliygs shak e spooth and washates, 240 %ot candies of ligh shal be prowvioad. Adequate vantilsban shall be
privedied, A mop sink oF gariage can wath down wil be provided. Mo kdrg guarter shal apan 1 the fadlity. Mo [ive enimals. Exteriar aras shail be kapt oaan.
TEM NTE

. Tempeuary Food 2arvlce Evenis. B4E-11.000. All lampiorevy eventm on requiated fariites wil comgly with 64E-11 (69, FAL
VEHDING RACHINEE
41 'i'mdlnu lhdim GAE-11,010. #JI wru:lmq rmrt-mscn mqmm MIMMII Comphy with B4E- 11,010, FAC,

R [EE ard ATIQ

LY
A2, Sunpactsd Inm ﬂE-1I.0'l1 R%‘lru:(mw Errd.man nfhu:l parsomel Marager Gartfication. G4E-11.0%2. Managers wa niawe a valkd cormcation.
CERTIFICATEE AND FRES
43, Cartificales and Fesé. BAE-11.013. Estalichments will have a vald cemiicaie priw 1o operang Submn plang ¥ rew or remodsad faciltes (0 e Dagarrisil
| TICHA. EMENT
A4, s paction, Erforcemant end Panatties, $6387,0072(2],F.8, Departmenl parsenned will Fave: (ke igh of enlry nlo eatabishments




