
INSPECTION GUIDE - Risk Factors and Interventions

Demonstration of Knowledge Protection From Contamination
1.Certification 11. Food Segregated
2-101.11. Assignment of Responsibility** 3-302.11 Packaged and Unpackaged Food*
2-201.11 Demonstration* 3-304.11 Food Contact with Equipment and Utensils*
2-103.11 Person in Charge - Duties 3-306.13  Consumer Self-Service, raw meats-self-service*

Employee Health 3-307.11 Miscellaneous Sources of contamination
2. Exclusion 12. Food Contact Surfaces Clean & Sanitized
2-201.11 Responsibility of Person in Charge* 4-501.111 Warewashing, San., Water Temp*
2-201.12 Exclusions & Restrictions* 4-501.112 Mechanical Equip. Hot Water San. Temp
2-201.13 Removal of Exclusions and Restrictions 4-501.113 Mechanical Sanitizer Pressure
2-201.14 Employee Reporting to Person in Charge* 4-501.114 Chem. San.,Temp., pH, Concern. Hardness*
2-201.15 Reporting by Person in Charge* 4-501.115 Manual Washing - Chem Sanitizing

Good Hygienic Practices 4-601.11   Clean Sight - No Accumulation (A)*
3. Eating, Tasting, Drinking 4-602.11   Food-Contact Surfaces and Utensils*
2-401.11 Eating, Drinking, or Using Tobacco* 4-702.11   Sanitize Before Use after Cleaning*
3-301.12  Preventing Contamination When Tasting* 4-703.11   Methods - Hot Water and Chemicals*
4. Discharge from Eyes, Nose, Mouth 13. Returned/Reservice of Food (3-306.14*)
2-401.12 Discharge from Eyes, Nose, Mouth* 14. Discarding Unsafe Food (3-701.11)*

Control of Hands as Vehicle Potentially Hazardous Food Time/Temperature
5. Clean hands, properly washed 15. Proper Cooking, Time and Temperature
2-301.11 Clean Conditions* 3-401.11 Raw Animal Cooking*
2-301.12 Cleaning Procedures* 3-401.12 Microwave Cooking*
2-301.14 When to Wash* 16. Reheating for Hot Holding (3-403.11*)
2-301.15 Where to Wash 17. Cooling (3-501.14*)
2-301.16 Hand Sanitizers 18. Hot Holding (3-501.16*)
6. Bare Hand Contact 19. Cold Holding (3-501.16*)
3-301.11 Preventing Contamination from Hands* 20. Date Marking and Disposition
7. Handwashing Facilities 3-501.17 RTE PHF Date Marking*
5-202.12 Handwashing Facility, Installation 3-501.18 RTE PHF Disposition*
5-203.11 Handwashing Facilities* 21. Time as a Public Health Concern (3-501.19*)
5-204.11 Handwashing Location* Consumer Advisory
5-205.11 Handwashing - Operation & Maintenance 22. Consumer Advisory 3-603.11*
6-301.10 Minimum # of Hand Sinks Highly Susceptible Populations
6-301.11 Handwashing Cleanser 23. Pasteurized Foods, Avoidance of Prohibited Foods
6-301.12 Hand Drying Provision                                       (3-801.11*) 
6-301.13 Handwashing Devices - Use Restrictions Chemical
6-301.14 Handwashing Signs 24. Additives Approved/Unapproved 
6-501.18 Maintaining Handwashing Facilities 3-202.12 Approved Additives*

Approved Source 3-302.14 Protection from Unapproved Additives*
8. Food Obtained from an Approved Source 25. Toxic Substances 
3-101.11 Safe, Unadulterated - Condition* 7.101.11 Original Container*
3-201.11 Compliance with Food Law* 7-102.11 Common Name - Working Container*
3-201.12 Hermetically Sealed Container* 7-201.11 Storage of Chemicals*
3-201.13 Fluid Milk and Products* 7-202.11 Presence and Use - Restrictions*
3-201.14 Fish* 7-202.12 Condition of Use*
3-201.15 Shellfish* 7.203.11 Poisonous or Toxic Material Containers*
3-201.16 Wild Mushrooms* 7.204.11 Chemicals -Sanitizer, Criteria*
3-201.17 Game Animals* 7-204.12 Chemicals for Washing Produce*
3-202.13 Shell Eggs* 7-204.13 Boiler Water Additives - Criteria*
3-202.14 Egg & Milk Products, Pasteurized* 7-204.14 Drying Agents -Criteria*
3-202.110 Prepackaged Juice - Treated 7-205.11 Lubricants - Incidental Food Contact*
5-101.13 Bottled Drinking Water* 7-206.11 Restricted Use - Pesticides*
9. Receiving Temperature/Condition

0
7-206.12 Rodent Bait Stations*

3-202.11 Temperature (41 F when received)* 7-206.13 Tracking Powders/Control & Monitoring*
3-202.15 Package Integrity* 7-207.11 Medicines, Restrictions & Storage*
3-202.19 Shellstock Condition 7-207.12 refrigerated Medicines -Storage*
10. Records 7-208.11 First Aid Supplies, Storage*
3-202.17 Shucked shellfish - package identification 7-209.11 Storage - Personal Care Items
3-202.18 Shell stock Identification* 7-301.11 Separation for Retail Sale*
3-203.11 Original Container 26. Compliance with HACCP and Variance Plan
3-203.12 Maintaining Identification* 3-404.11 Treating Juice*
3-402.11 Parasite Destruction* 3-502.11 Variance and HACCP Plan*
3-402.12 Records, Creation & Retention - Fish 3-502.12 Conducting Reduced Oxygen Packaging*

8-103.11-12 Conformance with Required Procedures*
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27. Use of ice and pasteurized eggs 30. FCS and NFCS, Constructed, Cleanable, Use CONT
3-202.16 Ice, Made from Drinking Water* 4-603.17 Returnable, Cleaning for Refilling
3-302.13 Pasteurized Eggs, Substitute for Raw Shell Eggs* 4-902.11 Food Contact Surfaces - Lubricating/Reassemblin
28. Water Source and Quality* 4-902.12 Surfaces not contaminated During Reassembl
5-101.11 Approved System - Water* 31. Plumbing installed; Cross-Connection, Back Flow
5-101.12 System Flushing and Disinfection* 5-101.12 System Flushing & Disinfection*
5-102.11 Standards - Quality* 5-201.11 Approved*
5-102.12 Nondrinking water* 5-202.11 Approved System, Cleanable Fixtures
5-102.13 Sampling 5-202.13 Backflow Prevention, Air gap
5-102.14 Sample Report 5-202.14 Backflow Device/Design Standard
5-103.11-12  Capacity and Pressure 5-202.15 Water Filter device installed for ease of Cleanin
5-104.11 System 5-203.13 Service Sink
5-104.12 Alternate Water Supply - Mobile/Temp. Booths 5-203.14 Backflow Prevention Device, Required
29. Insects, Rodents, Animals* 5-203.15 Backflow Prevention, Carbonator
2-403.11 Handling Prohibition - Animals* 5-204.12, 13 Conditioning Device, Locatio
6-202.13 Insect Control Devices 5-205.12 No X-Contam. Between Drinking and Non-Drinking
6-202.15 Outer Openings, Protected 5-205.13 Scheduling Inspection and Service
6-202.16 Exterior Walls and Roofs, Protective Barrier 5-205.14 Water Reservoir of Fogging Devices, Cleaning
6-501.111 Controlling Pests* 5-205.15 System Maintained in Good Repair - Plumbing
6-501.112 Removing Dead or Trapped Insects, Rodents 5-3 Mobile Water Tank/Mobile Food Establishment
6-505.115 Prohibiting Animals* 5-301.11 Approved - Materials for Mobile Water Tank
30. FCS and NFCS, Constructed, Cleanable, Use 5-302.11 Enclosed System, Sloped to Drai
3-304.16 Using Clean Tableware for 2nd Portions/Refills 5-302.12 Inspection and Cleaning Por
3-304.17 Refilling Returnables 5-302.13 "V" Type Threads
4-101.11 Characteristics* 5-302.14 Tank Vent, Protected
4-101.12 Cast Iron, Use limitations 5-302.15 Inlet & Outlet, Sloped to Drain
4-101.13 Lead in Ceramic, China, Crystal Utensils 5-302.16 Hose, Construction and Identification
4-101.14 Copper, Use Limitations* 5-303.11 Filter, Compressed Ai
4-101.15 Galvanized Metal* 5-303.12 Protective Cover or Devic
4-101.17 Lead in Pewter Alloys 5-303.13 Mobile Food Establishment Tank Inle
4-101.18 Lead in Solder and Flux 32. Sewage and waste water disposal*
4-101.19 Wood 5-304.11 System Flushing and Disinfection
4-101.110 Non-stick Coatings, Use Limitations 5-304.12 Using a Pump and Hoses, Backflow Preventio
4-101.111 Nonfood-Contact Surfaces - Construction 5-304.13 Protecting Inlet, Outlet and, Hose Fitting
4-102.11 Characteristics* Single-service/Single-use 5-304.14 Tank, Pump, and Hoses, Dedication
4-201.11 Equipment and Utensils - Durability and Strength 5-401.11 Capacity and Drainage (Mobile
4-201.12 Food Temperature Measuring Devices-Construction 5-402.10 Drainage System
4-202.11   Food Contact Surfaces - Cleanability* 5-402.11 Backflow Prevention
4-202.12 CIP Equipment - Cleanability 5-402.12 Grease Trap
4-202.13 "V" Threads 5-402.13 Conveying Sewage
4-202.14 Hot Oil Filtering Equipment 5-402.14 Removing Mobile Food Waste
4-202.15 Can Openers 5-402.15 Flushing a Waste Retention Tank
4-202.16 Non-food Contact Surfaces 5-403.11 Approved Sewage Disposal System
4-202.17 Kick Plates, Removable 5-403.12 Other Liquid Wastes and Rainwate
4-204.12 Equipment Openings, Closures and Deflectors 6-501.16 Drying Mops
4-204.13 Dispensing Equipment/Protection - Equip and Food 33. Sinks Contaminated from Cleaning Tools
4-204.14 Vending Machine - Self-Closing Door/Cover 34. Food Contamination
4-204.15 Bearings and Gear Boxes, Leak proof 3-302.15 Washing Fruits and Vegetables
4-204.16 Beverage Tubing, Separation 3-202.19 Shellstock Free of Mud
4-204.17 Ice Unit, Separation of Drains 3-303.11 Ice as a Coolant not Used as Foo
4-204.18 Condenser Unit, Separation 3-303.12 Packaged Food not Stored in Ice/Wate
4-204.19 Can Openers on Vending Machines 3-304.13 Linens & Napkins, Use Limitations
4-204.110 Molluscan shellfish tanks 3-305.11 Food Storage
4-204.111 Vending Machines, Automatic Shut-off* 3-305.12 Food Storage, Prohibited Area
4-204.121 Vending Machines, Liquid Waste Products 3-305.14 Food Preparation
4-204.122 Case Lot Handling Equipment, Moveability 3-306.11 Food Display
4-204.123 Vending Machine Doors and Openings 3-306.12 Condiments, Protection
4-205.10 Food Equipment, Certification/Classification 3-306.13 (B,C) Consumer Self-Service operations, Utensil
4-301.12 - 13 Manual Warewash Construction - Drainboards 3-307.11 Miscellaneous Sources
4-301.14 Ventilation Hood Systems, Adequacy 6-404.11 Segregation and Location (Distressed Merchandise
4-302.11 Utensils, Consumer Self Service 35. Equipment for Temperature Control
4-401.11 Equipment, Washers & Dryers 3-501.11 Frozen Food
4-402.11 Fixed Equipment - Spacing or Sealing 3-501.15 Cooling Methods
4-402.12 Fixed Equipment, Elevation or Sealing 4-301.11 Cooling/Heating/Holding Capacitie
4-501.11 Equipment - Good Repair/Adjustment 36. Personal Cleanliness*
4-501.12 Cutting Surfaces 2-302.11 Fingernail Maintenance
4-501.13 Microwave Ovens 2-303.11 Jewelry Prohibition
4-502.11 Utensils & Thermometers in Good Repair/Calibration 2-304.11 Outer Clothing - Clean Condition
4-601.11 (B,C) FCS of Cooking Equipment Clean 2-402.11 Hair Restraints
4-602.12 Cooking and Baking Equipment 37. Food Labeled/Condition
4-602.13 Nonfood-Contact Surfaces 3-302.12 Food Storage Containers
4-603.11 Dry Cleaning 3-305.13 Vended PHF, Original Containe
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37. Food Labeled/Condition 44. Warewashing Facility - Cont'
3-601.11 Standards of Identity 4-501.16 Warewashing Sinks - Limitations
3-601.12 Honestly Presented 4-501.17 Warewashing Equipment, Cleaning Agent
3-602.11 Food Labels 4-501.18 Warewashing Equipment, Clean Solutions
3-602.12 Other Forms of Identification 4-501.19 Manual Warewash, Wash Solution Temperature
38. Plant Food Cooking  4-501.110 Mech. Warewash Equip, Wash Solution Temp.
3-401.13 Plant Food Cooking - Hot Hold 4-501.116 Warewash Equip, Chem San. Concentration
39. Proper Thawing 4-603.12 Pre-Cleaning
3-501.12 Potentially Hazardous Food, Slacking 4-603.13 Loading of Soiled Items
3-501.13 Thawing 4-603.14 Wet Cleaning
40. Toilet Facilities 4-603.15 Alternative Manual Warewashing
5-203.12 Toilets and Urinals* Minimum Numbers 4-603.16 Rinsing Procedures
5-501.17 Toilet Rooms Receptacle, Covere 45. Wiping Cloths                            
6-202.14 Toilet Rooms Enclosed 3-304.14 Wiping Cloths, Use Limitations
6-301.13 Handwashing Aides & Devices, Use Restriction 4-101.16 Sponges not Used on Sanitized Surfaces
6-301.14 Handwashing Signage 4-901.12 Wiping Cloths, Air-Drying Locations
6-301.20 Disposal Towels, Waste Receptacle 46. Utensil and Single Service Storage
6-302.10 Minimal Number - Toilets & Urinals 4-502.12 Single-Service/Single-Use, Required use*
6-302.11 Toilet Tissue, Availability 4-502.13 Use Limitations
6-402.11 Convenience and accessible 4-502.14 Shells, Use imitations
6-501.12 Toilet Rooms and Fixtures Cleaned 4-801.11 Clean Linens, Free of Food Residues and Dirt
6-501.19 Closing Toilet Room Doors 4-802.11 Washing Frequency Adequate Frequency
41. Garbage and Refuse Disposal 4-803.11 Storage of Soiled Linens - Methods
5-501.10 Indoor Storage Area 4-803.12 Mechanical Washing - Linens
5-501.11 Outdoor Storage Surface 4-901.11 Utensils Air Dried after Washing
5-501.12 Outdoor Enclosure 4-903.11 Storage- Single Service
5-501.13/14 Receptacles/Receptacles in vending machines 4-903.12 Storage Prohibitions
5-501.15 Outside Receptacles 4-904.11 Kitchenware and Tableware - Handling
5-501.16 Storage Rooms, Capacity & Availability 4-904.12 Soiled and Clean Tableware - Handling
5-501.18 Cleaning Implements and Supplies 4-904.13 Preset Tableware - Handling
5-501.19 Storage Areas, Redeeming Machines … 47. Physical Facilities
5-501.110 Storage Refuse, Recyclables, & Returnables 4-202.18 Ventilation Hood System Filters - Design
5-501.111 Areas, Enclosures, & Receptacles, Good Repair 4-204.11 Ventilation Hood Systems, Drip Prevention
5-501.112 Outside Storage Prohibitions 4-301.14 Ventilation Hood Systems, Adequacy
5-501.113 Covering Receptacles 4-301.15 Clothes Washers and Dryers
5-501.114 Using Drain Plugs 4-401.11 Equipment Washer/Dryer - Contamination Prevention
5-501.115 Maintaining Refuse Areas and Enclosures 6-101.11 Surface Characteristics - Indoor
5-501.116 Cleaning Receptacles 6-102.11 Surface Characteristics - Outdoor Areas
5-502.11 Frequency - Removal 6-201.11 Floors, Walls, and Ceilings - Cleanability
5-502.12 Receptacles or Vehicles 6-201.12 Floors, Walls, Ceilings, Utility Lines
5-503.11 Community or Individual Facility 6-201.13 Floor/Wall Junctures, Coved, Enclosed
6-202.110 Outdoor Areas - Curbed and Graded to Drain 6-201.14 Carpeting
6-405.10 Designated Storage Areas - Waste Handling Units 6-201.15 Floor Covering, Mats and Duckboard
42. Food Utensils/In-Use 6-201.16 Wall/Ceiling Coverings and Coatings
3-304.12 In-use Utensils, Between Use 6-201.17/18 Walls and Ceilings
3-304.13 Linens and Napkins, Use Limitations 6-202.11 Light Bulbs, Protective Shielding
3-304.15 Gloves, Use Limitations 6-202.12 Heat/Vent/Air Conditioning Vents
4-302.11Utensil, Consumer Self Service 6-202.17/18 Outdoor Food Vending Areas/Servicing areas
4-204.14 Vending Machine, Vending Stage Closure 6-202.19 Outdoor Walking/Driving Surfaces, Graded to Drain
43. ThermometersTeststrips 6-202.111/112 Private Homes -Living/Sleeping Quarters
4-203.11 Temperature Measuring Devices, Food 6-501.11/12 Cleaning, Frequency and Restrictions, Maintained
4-203.12 Temperature Measuring Devices, Ambient Air 6-501.13 Floors Cleaned by Dustless Method
4-204.112 Temperature Measuring Devices 6-501.15 Mop Water Discarded Correctly*
4-302.12 Food Temperature measurung devices - numbers 6-501.16 Mops Air Dried
4-302.13 Temp. Measuring Device, Manual Warewashing 6-501.17 Absorbant Materials on Floors, Use Limitations
4-302.14 Sanitizing Solution, Test Strips 4-803.13 Use of Laundry Facilities
4-502.11 Good Repair and Calibration 6-303.11 Intensity - Lighting
44. Warewashing Facility 6-304.11 Mechanical Ventilation
4-203.13 Pressure Measuring, Warewash Equip 6-305.11 Designation - Dressing Areas and Lockers
4-204.113 Warewash Machine - Data Plate 6-403.11 Emploree Accomodations
4-204.114 Warewashing machines, internal baffles 6-501.14 Cleaning Ventilation Systems
4-204.115 Temperature Measuring Devices 6-501.110 Using Dressing Rooms and Lockers
4-204.116 Manual Warewashing Equipment 6-501.113 Storing Maintenance Tools
4-204.117 Warewashing, Sanitizer Level Indicator 6-501.114 Maintaining Premises, Unnecessary Items/ Litter
4-204. 118 Warewashing, Flow Pressure Device 48. Specialized Processing Methods*
4-204.119 Warewashing Sinks/Drainboards - Self Draining 3-502.11 Variance Requirement
4-204.120 Equipment Compartments, Drainage 3-502.12 Reduced Oxygen Packaging Criteria
4-301.12  Manual Washing - Sink Compartment Requirements 49. Other
4-301.13 Drainboards 8-201.11 Plans Required
4-302.13 Temperature Measuring Devices, Warewashing 8-402.20 Refusal, Notification of Right to Access
4-501.14 Cleaning Frequency 8-402.30 Refusal, Reporting
4-501.15 Manufactuer Instruction - Warewashing 8-403.40 Refusal to Sign Acknowledgement

8-404.11 Imminent Health Hazard-Ceasing Operations/Reporting
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