e

Time/Temperature Control for Food Safety
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Foods that will be held hot before égrving: Bt
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Foods that will be held cold before serving: ( /(-_.(f;.g (m.\ s

Will time be used as a method to control for food safety? \{*5
Will a buffet be provided? NO if so, attach a list of foods that will be on the buffet.

Cooling

List foods that will be cooked and cooled for later use or added to another food as an
ingredient: {ce

Describe utensils and methods used to cool foods: < (fu-J O Sheet

'er{ o Cooled (A Welllin

e
Dry Storage )
FreqLTeTTcT(Sf'deliveries perweek:  Number of dry storage shelves:
Square feet shelf space: ft?

Is a separate room designated for dry storage?

Food Preparation Facilities

Number of food prep sinks: (z Are separate sinks provided for vegetables and
meats?
Size of sink drain boards (inches):

How will sinks be sanitized after use or between meat species? l/Jl M\ @UM’

Page 6 of 10



