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Fruit/Vegetable Preparation

· Cutting boards washed, rinsed and sanitized before use

· Cooked or raw potentially hazardous foods separated from fruits and vegetables

· Peelers, slicers, choppers and knives all washed, rinsed and sanitized before use

· Preparation sinks washed, rinsed and sanitized prior to use

· Storage of fruits and vegetables before and after preparation to prevent contamination

· All products free of filth and soilage










