2.0 Food Storage — Dry
BT - B

Make sure storage area is kept in a clean and sanitary state.
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2.0 Food Storage — Dry

Make sure unpackaged food is stored in food storage
containers with secure lids. cityof
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2.0 Food Storage - Dry
Bl -8

Dry Food stored in clean, sealable, food grade containers.
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2.0 Food Storage — Dry
A — WA

Food storage containers are fit for their intended use
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2.0 Food Storage — Dry
BT - B

Food storage containers are in a clean and sanitary state.
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2.0 Food Storage — Dry
B F - g

Raise food off the floor to prevent contamination.
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2.0Food Storage — Dry
Rl ff — B8

Make sure food is labelled appropriately.
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2.0 Food Storage — Dry
BT - 2B

Make sure food is labelled appropriately.
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2.0Food Storage — Dry
Hmff - LR

Make sure shelving is in a good state of repair.
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2.0 Food Storage — Dry
AT — W8

Provide shatter proof covers for the lights.
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