INSPECTION REPORT CHECKLIST FOR FOOD SAFETY

Date(s):

This optional checklist can be used to inspect your kitchen regularly and help maintain Active Managerial Control (AMC). This is a
proactive approach, where the Person in Charge (PIC) can find and fix possible issues ahead of time, which can reduce the risk of

foodborne illness and provide a safer environment for serving food to customers.

We recommend using the checklist weekly. If you find any problems, take corrective action, and record that corrective action.

KNOWLEDGABLE HEALTHY EMPLOYEES

Dayl | Day2 | Day3 | Day4 | Day5 | Day6 | Day7 | Corrective Action
A person in charge is present whenever the kitchen is in
operation.
All employees are trained regularly in safe food handling
practices.
No ill food workers present.
All employees are prohibited from eating or smoking in
food preparation areas.
PREVENTING CONTAMINATION BY HANDS
Dayl | Day2 | Day3 | Day4 | Day5 | Day6 | Day7 | Corrective Action

Hand washing sinks are accessible and are maintained
with soap, paper towels, and cold and hot (minimum
100°F) running water.

All employees wash their hands before starting work.

Employees wash their hands twice after using the toilet:
1. In the bathroom.
2. At the kitchen handwash sink.

Employees wash their hands after coughing, sneezing,
handling raw meats, handling garbage, or otherwise
contaminating their hands or gloves.

Food workers use proper utensils (tongs, spoons,
scoops, waxed paper, disposal gloves) to minimize direct
hand contact with ready-to-eat foods.

Food workers are changing gloves when contaminated.
Hands must be washed before putting on new gloves




PROTECT FOOD FROM CONTAMINATION

Dayl

Day2

Day3

Day4

Day5

Day6

Day7

Corrective Action

Food contact surfaces are cleaned and sanitized
between different species of raw animal product or when
contaminated.

Raw meat (seafood, poultry, etc.) is not stored above or
in contact with ready-to-eat foods or other raw meats of a
lower cooking temperature.

Raw meat is prepared in the raw meat preparation sink.

Fruit and vegetables are rinsed under cold running water
in an approved vegetable prep sink.

All food is stored at least six inches off the floor.

PREPARING SAFE FOOD - TCS (Time/Temperature Control for Safety Foods)

Dayl

Day2

Day3

Day4

Day5

Day6

Day7

Corrective Action

Frozen TCS foods are properly thawed in a refrigerator,
microwave, or under cold running water prior to cooking.

Daily temperature logs are accessible and used for
monitoring cold and hot holding foods.

No foods stored at room temperature without time
marking.

If Time as a Public Health Control (TPHC) is used in
place of hot or cold holding, the time in and time out
must be documented on a temperature log or label or
any other method that allows for clear time keeping. The
food is served or discarded within 4 hours of the time the
product was removed from temperature control.

Raw animal proteins are cooked to proper cooking
temperatures:

e 145°F for 15 seconds - eggs, fish, intact beef, pork
e 158°F - ground meats or fish, eggs for hot holding
e 165°F - poultry

Proper consumer advisory is on the menu for any meat,
eggs or fish served raw or undercooked.




All foods that require refrigeration are cooled correctly:

e Cooled to 41°F or less at a food depth of 2-inches or
less in uncovered pans in approved refrigeration.

¢ Ice bath where appropriate, cooling to 70°F or
less within two hours and to 41°F or less within
four additional hours — verified hourly with a food
thermometer and recorded on a cooling log.

Food is reheated properly before being placed into hot
holding equipment:

e 165°F for previously cooled foods

e 135°F for fruits and vegetables or commercial
products

Accurate digital food thermometers are present and used
to verify temperatures.

In-use utensils are stored in the temp controlled product
(with handle out of food), in a running water dipper well,
in water below 41°F or above 135°F or kept clean and
dry between uses.

Cutting boards, deli slicers, and other in-use utensils
stored outside of temperature control are washed,
rinsed, and sanitized at least once every four hours.

HOT HOLDING - 135°F or above

Dayl

Day2

Day3

Day4

Day5

Day6

Day7

Corrective Action

Foods kept hot for service throughout operating hours
are at or above 135°F in mechanical equipment while hot
holding.

Temperature of food #1. (Identify food)

oF

oF

oF

oF

oF

oF

oF

Temperature of food #2. (Identify food)

oF

oF

oF

oF

oF

oF

oF

Temperature of food #3. (Identify food)
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oF

oF

oF

oF

oF

oF

Temperature of food #4. (Identify food)

oF

oF

oF

oF

oF

oF

oF




COLD HOLDING TEMPERATURES - 41°F or below

Dayl

Day?2

Day3

Day4

Day5

Day6

Day7

Corrective Action

Temperature of refrigerator #1. (Identify Refrigerator)
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oF

oF

oF

oF

Temperature of refrigerator #2. (Identify Refrigerator)
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Temperature of refrigerator #3. (Identify Refrigerator)
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Temperature of refrigerator #4. (Identify Refrigerator)
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oF

Temperature of Walk-in Cooler.
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oF

oF

oF

Thermometers are inside all refrigerators in the facility.

All refrigerated ready-to-eat foods prepared or opened on
site and kept for more than 24 hours are date marked.

Date marked food is served or discarded within 7 days.

CLEANING AND SANITIZING

Dayl

Day2

Day3

Day4

Day5

Day6

Day7

Corrective Action

Dishes and utensils are washed in the three-
compartment sink using the correct procedure (scrape-
wash-rinse-sanitize-air dry).

The sanitizing solution in the three-compartment sink is
at the correct concentration.

e Chlorine sanitizer concentration: 50-200ppm

e Quaternary sanitizer concentration: 200-400ppm

e Other approved sanitizer following manufacturer
instructions.

The mechanical dishwashing machine has sanitizing
solution at the correct concentration (same as above) or
is able to maintain the correct temperature (180°F) to
sanitize dishes with heat.

All wiping cloths are kept in a sanitizing solution between
uses.




Chemical test strips are available.

Chemicals are stored away from food, utensils, and food
contact surfaces.

All toxic and poisonous chemicals are stored in their
original container or in labeled containers.

MAINTENANCE

Dayl | Day2 | Day3 | Day4 | Day5 | Day6 | Day7 | Corrective Action
Floor, walls, doors, and ceiling are clean and in good
condition.
The kitchen equipment and utensils are in easily
cleanable material and in good condition.
Non-food contact surfaces are clean and maintained.
Floor sinks are clean and maintained.
Hood and hood vents are clean and maintained.
Toilet facilities are clean and maintained.
Unnecessary and unused equipment has been removed
from the establishment.
Garbage is frequently removed from facility and placed in
a secure dumpster for removal.
PEST CONTROL
Dayl | Day? | Day3 | Day4 | Day5 | Day6 | Day7 | Corrective Action

There is no evidence of pests inside the facility.
(Cockroaches, mice, flies, etc.)

Entrances are controlled to prevent pest entry. There is
no visible light at the bottom of the doors, no holes in the
wall and or the ceiling.

No unapproved residential pesticides. Approved
pesticides are used and stored as per label directions.




PAPERWORK- This section can be reviewed monthly instead of weekly.

Yes

Corrective Action

Food worker cards are valid and available for all food workers

There is a Certified Food Protection Manager (CFPM), and the certificate is
available for review.

There is a written vomit and diarrhea cleanup plan and a cleanup kit
available.

Employee health and iliness reporting information is given to all food
workers and can be verified.
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Food Safety Program

3020 Rucker Ave, Everett, WA 98201
Food.Safety@snoco.org - 425.339.8730
SHD-FoodllinessComplaints@snoco.org - 425.339.8680



