Off-Site Food Preparation (at a Licensed Permanent Food Facility)
Any changes to the menu must be submitted to and approved by the Regulatory Authority

(Attachment B )
THAW Cut / Wash Cold Holding Cook Hot Holding Reheatin Commercial
FOOD How? Assemble How? How? How? How? g Pre-Portioned
‘Where? ‘Where? ‘Where? ‘Where? ‘Where? : Package
BBQ mowrinated bought Rinded & Arranged on Trangported in | none none
chicken pieces Fresivfrom | Placed in 5 | Baking sheety in | bagson ice tn
Alberionsy | Qt. plastic | restawrant cooler.
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