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Types of Food Facilities

¢ 100% Pre-packaged

¢ Mobile food £acilities

¢ Limited service

o Temporary food £acilities
¢ Full service




Inspection Frequency

¢ 3 times per year

- Restaurants, bakeries, markets, liquor
stores

¢ 2 times per year
- Unpackaged food carts
¢ 1 per year

- Schools, senior nutrition, produce
stands, vehicles, vending machines

o Additional Inspections



Inspection Focus

¢ Each inspection should be risk-based

- Consider risk factors
- What causes illness?

¢ Ask open-ended questions m
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¢ Major violations

e Minor violations



The Inspection

¢ Before you begin...
= Are you prepared?
= Have you read the history?

e From the outside

= Dumpster enclosures, sewer clean-
outs, litter and junk, openings



The Inspection

o Introduce yourselt

- Ask to s?eak to the manager ‘}\\
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o Survey the kitchen

o Wash your hands and thermocouple-
you are the example



The Inspection

o Personal Safety

e Alternatives
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= Watch employees work tor

The Inspection
e Food Preparation Areas
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¢ Food Preparation Areaé
- Take temperatures of PHF’s

IRecord food tyvpe and temperature
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The Inspection

¢ Dry storage
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The Inspection

¢ Dishwashing Areas

-3 compartment sink
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The Inspection

e Ice Machines
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The Inspection

eaning supplies
= Separate trom all food and utensils
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The Inspection

o Employee restrooms
-~ No food or utensil storage
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o Certifications and permits
= Environmental Health Permit
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The Inspection

o Write
- Organize notes in order of greatest risk
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— Write report and score

¢ Review
-~ Review the report with manager
A Point out major violation

¢ Run

- Change grade if necessary
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