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e Smooth, durable nonabsorbent and easuly cleanable surfaces.

e Ingood repair

e Wall and ceiling surfaces in food preparation, food storage,
utensil washing, and toilet rooms must be nonabsorbent and
easily cleanable.

e Carpeting is not allowed in food preparation areas, food storage
areas, utensil washing areas, or toilet rooms.
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9 Outer Opemngs and Pest Preventlon

i

Self-closing,
tight-fitting door

r ] e\ 3
e Keep outeropenings protectecf to prevent the entry of pests.
e Doors must be self-closing and tight-fitting.
e Screens must be in good repair.
e Keep openings and areas around the facility free from pests and harborage.
e Seal openings around pipes, cables, and utility lines.
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9 Handwashing Facilities

» Conveniently
located.

* Supplied with warm
or hot water.
» Soap provided.
< (v Disposable towels
or a hand dryer.
» Waste receptacle.

» Always accessible
and not used for
other purposes.
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FOOT-CANDLES

BB R A THEF.

FOOT-CANDLES FOOT-CANDLES

Walk-in refrigeration

units, dry storage

areas, and cleaning

equipment areas.

Inside reach-in equipment,  Food preparation areas

handwashing and or areas where knives,
warewashing areas, slicers, or grinders are used
storage areas, and and where safety
toilet rooms. is a factor.
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6 Cleaning and Maintenance
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Iean regularly using wet cleaning I
or other dustless methods.

.A I"

Keep ventilation systems Keep physical facilities
clean and in good repair. in good repair.
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Remove harborage and , Use approved
eliminate pest access. pest control methods.
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Service animals are allowed Pet dogs are allowed in approved
in customer areas. Keep themaway | |  outdoor dining areas when
from food preparation areas. requirements are met. :
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