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should consider monitoring the following points at all fimes
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High risk foods that are stored or sold
hot- held hot abowe 60 °C. Eg: Cooked
meat, fish, poultry, rice, curries.
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High risk foods that are sold or stored
chilled-held cold below 5*C. Eg: Milk,
salads, cut fruits, fresh juice, deli meat etc.
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Cooked foods cooled rapidly before
chilled storage. Use blast chiller or ice
bath for rapid cooling.
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Raw vegetables properly washead and
disinfected prior to serving. Disinfect
using approved chemicals and processes.

Sty i gl gl LA g achin Gy
Cillinllos d pidads )b fouseiil, Jid s
Aapies Qilian s algagid do rolasily

High risk foods held at room temperature
discarded after 2 hours.
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Ready to eat and raw foods stored

separately.
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Food contact surface like cutting boards,
tables, knives etc properly washed and
disinfected before use.
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Food containers are properly covered

during storage.
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Fooditemsthat are spoiled, contaminated
or expired separately stored and labelled
‘Mot for Use’.
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The following poinis shall be
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Bare hand contact avoided when handling | Jol=ill aic doguiiaall §abil ol a2l oo
10 | ready to eat foods Use spoons, tongs of | agellell mplhiainlg o 500 djalall daaell fo |10
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and wearing appropriate clothing. Awlig ol lgadpgly e dil
Comfortable room temperature for food
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Cleaning done as per schedule List the | 155 fo dbhA)l ciwspcoidiill Gililae )
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Are there any signs/evidence of pest | o J0l gl Cilelle 3gmg aie  nwliall ==yl AL
14| activity Take appropriate action when Lla] agagoledlsl |14
necessary.
15 Hot and cold holding equipments are | (allg (b))l ol Cilamagaigl 15
working property. 2o S5l ol
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propery. e
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properly.
Supplier list is up to date Procure food | dusell 2yjgd Ce 2500 Qs ~ g sjgall dalls
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Handwashing station is well maintained | @3gio a9 o JAuly Jeed Gl e Gols
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paper towels.




