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FISR facto!'s are food preparation practices and employee behaviors most commonly reported to the Centers for Disease Control and Prevention as contributing factors in
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(procedures/records)
__ Preventing Contamination by Hands == : Consumer Advisory
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Food properly labeled; original container i Nonfood-contact surfaces clean
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Insects, rodents, and animals not present [V Hot and cold water available; adequate pressure
Contamination prevented during food preparation, storage ‘//PIumbing installed; proper backflow devices
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Personal cleanliness: clean outer clothing, hair restraint, ‘//Sewage and waslewater properly disposed
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