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ENVIRONMENTAL SERVICES DEPARTMENT
ENVIRONMENTAL HEALTH DIVISION

Staff Training and Development
1001 N. Central, Suite 300

Phoenix, AZ 85004

Standardization Checklist   
NOTE: This is a guideline for documenting various common violations using the RIS violation list.  


All possibilities for all violations are not illustrated.  For the violations listed, however, it is important to document them appropriately.  Specific violations that are noted on the inspection, but are not covered here still need to be documented.  These violations should be written under violation numbers as determined using ones expertise as an Environmental Health Specialist.  If in doubt about a certain violation, contact your supervisor or the training/standardization staff.   


Also remember there are 31 violation areas you must mark either yes, no, not observed, or not applicable.  Remember the following key when making the decision:

YES – Items covered under this heading are in compliance (i.e. no violations)

NO – Items covered under this heading are not in compliance (i.e. they have violations)

NOT OBSERVED (N/O) – The facility conducts the operations but you were unable to view them (i.e. the facility cools food at the end of night and you are there earlier and do not observe the cooling process)

NOT APPLICABLE (N/A) – The facility does not conduct the operations covered under that violation area (i.e. cooking temperatures in an ice cream shop)


All variances must be requested in writing prior to beginning the operation that the variance was requested for.  Variances may only be granted by the Division Manager, with input from staff.


Many facilities may have in-house management systems (i.e. HACCP plans) that they operate under.  We do not enforce these, for enforcement purposes we would only look at plans that have been approved by the Department.  There are certain operations that may require a HACCP plan (ROP, curing meats for preservation, etc.).  Remember, just because they may have a HACCP plan it is not an official plan for the purposes of our inspection.


This manual is written in the following format, the violation is listed first, then a note regarding what the violation specifically applies to, then some examples of violations that you may come across in the field.  Again, this is not all encompassing and if you have questions you may reference your Code or ask for an interpretation from your supervisory or training staff.

1 – Potentially Hazardous Foods Cooked to Proper Temperature

1A: (3-401.11 / 3-401.12) (20 pts.) RAW ANIMAL FOOD(S) NOT COOKED TO PROPER MINIMUM TEMPERATURE(S) OR BY AN APPROVED METHOD.
NOTE: This violation refers to foods not being cooked to the proper minimum temperatures without a consumer advisory.

· Foods not cooked to minimum temperatures in accordance with below chart:
	Minimum Cooking Temperatures & Holding Time at Specified Temperature

	165F (74C)  for 15 seconds

(7D Kill)
	Poultry; live caught or field dressed, wild game animals; 

Stuffed fish, meat, pork, pasta, poultry or ratites; and

Stuffing containing fish, meat, poultry, or ratites

*Meat includes cattle, swine, sheep, goats, etc., except fish, poultry & wild game animals

	165F (74C) and hold for 2 minutes     (7D Kill)
	Microwave Cooking: for raw animal foods: covered, rotated or stirred throughout or midway through the cooking process, and held for 2 minutes covered 

	158F (70C) for <1 second 

155F (68C) for 15 seconds

150F (66C) for 1 minute

145F (63C) for 3 minutes

  (5D Kill)
	Ratites; injected meats;

Comminuted raw animal foods such as fish, meat, commercially raised & processed game animals, exotic animals, or rabbits and;

Raw Shell Eggs not prepared for immediate service

	145F (63C) for 15 seconds

(3D Kill)
	Raw shell eggs for immediate service, 

commercially raised game animals, exotic animals or rabbits; and

other raw animal foods not otherwise specified in this table

	145F (63C) for 3 minutes

144F (62C) for 5 minutes

142F (61C) for 8 minutes

140F (60C) for 12 minutes

138F (59C) for 19 minutes

136F (58C) for 32 minutes

134F (57C) for 47 minutes

132F (56C) for 77 minutes

130F (54C) for 121 minutes
	Roasts of Beef , Corned Beef & Pork: Note - Holding time may include post cooking heat rise

	
	Oven Type
	Roast Weight <10 lbs
	Roast Weight >10 lbs

	
	Still Dry
	350F (177C) or more
	250F (121C) or more

	
	Convection
	325F (163C) or more
	250F (121C) or more

	
	High Humidity1
	250F (121C) or less
	250F (121C) or less

	
	1Relative humidity greater than 90% for at least 1 hour as measured in the cooking chamber or exit of the oven; or in a moisture-impermeable bag that provides 100% humidity.


· Whole muscle intact beef in a non-highly susceptible population, with the meat properly labeled may be cooked to a surface temperature of 145F with a cooked color change on the surface.

2- Cooked potentially hazardous foods held at 130 Fahrenheit or above

2A: (3-501.16) (15 pts.) COOKED POTENTIALLY HAZARDOUS FOODS NOT HELD AT 130 FAHRENHEIT OR ABOVE.

NOTE: This violation refers to improper hot holding.

· Any hot PHF not held at 130F or above except during preparation, cooking, cooling, or when time is used as a public health control.

3- Potentially hazardous foods reheated properly

3A: (3-403.11) (10 pts.) POTENTIALLY HAZARDOUS FOODS FOR HOT HOLDING NOT RAPIDLY REHEATED TO 165 DEGREES FAHRENHEIT.
NOTE: This violation refers to improper reheating.

· PHF not rapidly reheated within 2 hours to 165F for at least 15 seconds for hot holding.

· Precooked PHF in a hermetically sealed package not cooked to 130F for hot holding.

· Note: a properly cooked and cooled food product may be reheated to any temperature in response to a individual customer order for immediate service.

4- Cooked potentially hazardous foods cooled properly

4A: (3-501.14) (20 pts.) COOKED POTENTIALLY HAZARDOUS FOODS NOT COOLED TO THE PROPER TEMPERATURE WITHIN THE REQUIRED TIME / TEMPERATURE RANGE.

NOTE: This violation refers to PHF not being rapidly cooled.

· Cooling foods at room temperature. (food temp. below 130F).

· More than 2 hours to bring food down to 70F or cooling taking more than 6 hours total.

· Precooked potentially hazardous foods form a hermetically sealed package not cooled from room temperature with-in 4 hours.

5 – Potentially hazardous foods held at proper cooling temperature

5A: (3-501.16B) (15 pts.) COLD POTENTIALLY HAZARDOUS NOT HELD AT 41 DEG. F. OR BELOW (45 DEG. F. IS ALLOWED FOR EQUIPMENT INSTALLED PRIOR TO 10/1/01).

NOTE: This violation refers to improper cold holding.

· Any cold PHF not held at 41(F or below, except during preparation, cooling, or using time as a control.

· You observe that too many PHF products are out at one time exposed to room temperature and the products are over 41F.

· Displaying packaged dairy creamers above 41F.  (Note:  UHT pasteurized products do not need refrigeration).

· PHF’s exhibited on display at more than 41F and not labeled ‘for display purposes only.

Non-Critical Temperature Violations

T1: (4-302.12) (1 point) A suitable and/or accurate thermometer not provided and/or easily readable

NOTE: This violation refers to food thermometers.

· The facility does not have a probing food thermometer.

T2: (4-203.11 / 4-502.11) (1 point) Food thermometer not accurate to ± 1°F for dual thermometers and ± 2°F for Fahrenheit only.

NOTE: This violation refers to the calibration of food thermometers.

· Thermometer used for checking food temperatures is not properly calibrated.

T3: (3-501.15) (1 point) Foods not rapidly cooled using acceptable methods.

NOTE: This violation refers to the methods used for cooling PHF. Write this violation only if the food is still with-in the required time frame, but an improper cooling method is used, otherwise write a violation 4A.

· Acceptable methods include:

· Placing food in shallow pans.

· Separating the food into smaller or thinner portions.

· Using rapid cooling equipment (i.e. a blast chiller).

· Stirring the food in a container placed in an ice water bath.

· Using containers that facilitate heat transfer.

· Adding ice as an ingredient.

· Other effective methods.

· Violations include:

· Cooling PHF not using one of the acceptable methods.

T4: (3-501.12) (1 point)  PHF that is slacking not kept below 45F.

NOTE: Slacking is moderating the temperature without fully thawing.

· PHF that is above 45F without being thawed.

T5: (4-301.11) (1 point) Insufficient number of hot and/or cold storage facilities available to maintain food product temperatures during storage, display, service and/or transportation.

NOTE: This violation refers to the facilities having enough hot and cold holding facilities for their operations

· No refrigeration on site (if foods are found to be out of temperature control also mark violation 5A).

· Improperly constructed or no facilities used to maintain hot/cold PHF’s at proper temperatures during transport from one location to another (catering/deliveries).

· Lack of available equipment to maintain hot PHF’s at proper temperatures.

· Inadequate amount of refrigeration for the amount of PHF on premises.

T6: (3-501.13) (1 point) PHF not thawed properly

NOTE: This violation refers to the methods used to thaw PHF.

· Thawing of PHF products at room temperature.

· Thawing of PHF products in a sink or container of standing water.

· Thawing of PHF products in a microwave oven and then transferring it to a refrigerator for holding.  

· Thawing for a period of time over 4 hours or does allow the thawed portions of the RTE food to 

(Note:  there should be no interruptions in the cooking process.)

T7: (3-501.11) (1 point) Frozen foods not maintained frozen.

NOTE: This violation refers to frozen food being held frozen.

· Frozen food not frozen unless in the process of slacking or thawing.

T8: (4-204.112) (1 point) Hot and/or cold holding unit not equipped with a temperature measuring device and/or proper location. Exemptions are steam table, heat lamps, cold plates and salad bars.

NOTE: This violation refers to the thermometer in hot or cold holding equipment.

· Any refrigerator or freezer, storing PHF products, without a thermometer.

· Use of a color-coded thermometer instead of a numerically scaled thermometer in a cold unit.

· Thermometer is not located to be readily accessible.

· Any refrigerator or freezer, storing PHF products, with a thermometer which is located in an inconspicuous place.

· Note: for hot holding units: A thermometer is not necessary to be in the case if the facility has a food thermometer with which they can check product temperatures in the case.

T9: (4-203.12) (1 point) Water and/or air thermometer not accurate to ± 1.5 °F for dual Thermometers and ± 3 °F for thermometers indicating Fahrenheit only.
NOTE: This violation refers to calibration for equipment thermometers.

· A cold unit where thermometers are available, but broken or not operating accurately (within 3F).

· If the thermometer is scaled in both Fahrenheit and Celsius and not operating properly (within 1.5F).

T10: (3-401.13) (1 point) Fruits and vegetables that are cooked for hot holding not cooked to a temperature of 130F.

NOTE: Plant food once cooked may be considered PHF.

· Plant food for hot holding not cooked to at least 130F and held at 130F or higher.

6 – Employees hands and exposed arms clean and properly washed

6A: (2-301.11/ 2-301.14) (10 points) EMPLOYEES HANDS AND EXPOSED ARMS NOT CLEAN AND PROPERLY WASHED.

NOTE: This violation refers to employees hands actually being clean and washed when necessary.

· Hands are observed dirty and handling food.

· Employee observed touching bare human body parts other than clean hands and clean exposed portions of arms.

· Employee not washing hands after using the toilet room.

· Employee not washing hands after caring for or handling service animals or aquatic animals.

· Employee not washing hands after coughing, sneezing, using a handkerchief or disposable tissue.

· Employee not washing hands after using tobacco, eating, or drinking (a covered beverage container with straw would not require handwashing unless the employee contaminated his hands).

· Employee not washing hands after handling soiled equipment or utensils.

· Employee not washing hands often enough during food preparation to prevent cross contamination.

· Employee not washing hands between working with raw food and RTE food.

· Employee not washing hands after engaging in other activities that may contaminate the hands.

7 – Hand washing facilities available and functional

7A: (5-203.11 / 6.301.11) (5 points) INSUFFICIENT NUMBER OF HANDWASHING FACILITIES AVAILABLE AND/OR FUNCTIONAL.

NOTE: This violation refers to the number of handsinks present and their location.

· No handsink present.

· No handsink present in toilet room or immediately adjacent to toilet room.

8 – Employees using proper hand and arm cleaning procedure

8A: (2-301.12) (10 points) EMPLOYEES ARE NOT FOLLOWING PROPER HAND AND ARM CLEANING PROCEDURES.

NOTE: This violation refers to the proper handwashing procedure.

· Employee observed not using soap to wash hands.

· Employee not washing hands for 20 seconds.

· Employee not washing exposed forearm that may come in contact with food.

9 – Live animals handled properly

9A: (2-403.11) (5 points) EMPLOYEES ARE NOT PROPERLY HANDLING LIVE ANIMALS THAT ARE ALLOWED TO BE PRESENT.

NOTE: This violation refers to employees handling service animals other than their own.

· Employee petting service animal then going back to handle food without first washing their hands (Caring for their own service animal, fish, or shellfish is permissible as long as they wash their hands prior to returning to work with food).

10 – Person in charge requires employees to report illness

10A: (2-201.11) (5 points) PERSON IN CHARGE IS NOT REQUIRING EMPLOYEE(S) TO REPORT ILLNESS.

NOTE: This violation refers to the establishment requiring ill employees to inform the manager.

· Establishment does not have a sick policy.

· Person in charge requires ill food worker to continue to work with food.

11 – Employees eating, drinking, or using tobacco in food preparation areas

11A: (2-401.11) (5 points) EMPLOYEE(S) EATING, DRINKING, OR USING TOBACCO IN FOOD PREPARATION, STORAGE OR SERVICES AREA(S).

NOTE: This violation refers to an employee eating, drinking, or using tobacco in an area that could contaminate food, equipment, or utensils.

· Employee drink cup without a lid or straw (a covered beverage container with straw is allowed as long as contamination of the hands, food, equipment, or utensils does not occur).

· Employee smoking outside of designated areas.

· Employee eating outside of designated areas.

12 – Persons with discharges from eyes, nose and mouth prohibited from working with exposed food

12A: (2-401.12) (20 points) PERSONS WITH DISCHARGES FROM EYES, NOSE AND MOUTH ARE NOT RESTRICTED FROM WORKING WITH EXPOSED FOOD.

NOTE: This violation refers to employees with persistent sneezing, coughing, or runny nose.

· Employee sneezing or coughing while working with exposed food, clean equipment, utensils or knives or unwrapped single-service or single-use articles throughout the inspection.

13 – Food Handlers preventing contamination of ready to eat food by limiting bare hand contact

13A (3-301.11) (20 points) FOOD SERVICE WORKERS ARE NOT PREVENTING CONTAMINATION OF READY-TO-EAT FOOD AND YET TO BE COOKED EXPOSED FOOD, BY LIMITED BARE HAND CONTACT TO APPROVED METHODS.

NOTE: This violation refers to employees handling RTE food with bare hands except for washing fruits and vegetables.

· Employee actually handling exposed RTE food with bare hands.

· Employees not minimizing bare hand and are contact with exposed food that is not in its RTE form except when washing fruit and vegetables.

14 – Food Handlers tasting food properly

14A: (3-301.12) (5 points) FOOD SERVICE WORK(S) TASTING FOOD IMPROPERLY.

NOTE: This violation applies to employees tasting food for culinary purposes only, not eating lunch.

· Employee using utensil more than once to taste food.

Non-Critical Personal Hygiene Violations

PE1: (2-301.15) (3 points) Food employee washing hands in service sink or food preparation sink.

NOTE: This violation refers to employees washing their hands in an approved handsink.

· Employees washing hands in food prep sink.

· Employees washing hands in mop sink (may be allowed if in place and approved prior to 10/3/01 and it is not creating a nuisance (a separate handwashing sink must be added if there is a new owner).

PE2: (2-302.11) (1 point) Food employee has untrimmed fingernails and/or wearing fingernail polish without intact gloves.

NOTE: This violation applies to employees working with exposed food.

· Employee working with exposed food with rough fingernails.

· Employee working with exposed food wearing fingernail polish without a glove.

· Employee working with exposed food wearing artificial nails without a glove.

PE3: (2-303.11) (1 point) Employees preparing food may not wear jewelry other than a wedding band.

NOTE: This violation only applies to people preparing food.

· Employee working with exposed food with a ring more than a plain band.

PE4: (2-304.11) (1 point) Outer clothes soiled.

NOTE: This violation applies to preventing contamination from employee’s clothes.

· A food handler has very dirty/soiled outer clothing.

PE5: (2-402.11) (1 point) Kitchen personnel shall wear hair restraints such as hats, hair coverings or nets, beard restraints and clothing that covers body hair.

NOTE: This violation applies mainly to employees where the hair can pose a significant threat of contamination.

· A food handler has unrestrained hair.

PE6: (3-304.15A) (1 point) Single-use gloves used for more than one task and/or not replaced after interruptions in the operation.

NOTE: This violation applies to not changing the gloves when needed.

· Employee not changing gloves during a break in operations (If cross contamination occurs mark it as violation 6A).

PE7: (3-304.15E) (1 point) Latex gloves used in direct contact with food.

NOTE: This violation applies to food handlers working with exposed food.

· Employee working with food while wearing latex gloves.

PE8: (4-501.16) (1 point) Warewashing sink used for handwashing purposes and / or not sanitized after washing wiping cloths, produce or thawing food.

NOTE: This violation refers to employees washing their hands in an approved handsink so that they do not contaminate clean equipment or utensils.

· Employee washing hands in a warewashing sink.

PE9: (4-904.12) (1 point) Soiled tableware not properly handled to minimize contamination.

NOTE: This section applies to contamination of clean tableware from dirty tableware.

· Employee cleaning dirty dishes off of table then setting with clean dishes without first washing his hands.
Non-critical Hygiene

H1: (2-301.16) (3 points) Hand sanitizer not FDA approved and/or hand dip not of sufficient strength (<100 ppm).

NOTE: This section describes the requirements for a hand sanitizer or hand dip.

· Employee observed dipping hands in a sanitizer bucket with a concentration of less than 100 ppm chlorine.

H2: (5-205.11 / 6-501.18) (3 points) Employee handwashing facilities not accessible, maintained clean and/or use limited to handwashing only.

NOTE: This violation refers to the handwash sink.

· A handsink is located under a counter and thus not easily accessible.

· There is an item in the sink or an object placed in front of the sink that in your opinion will not permit employees to gain access to the sink properly.

· Handsink is very dirty.

· Employees washing utensils in handsink.

H3: (5-501.17) (1 point) Toilet rooms used by women not provided with at least one covered waste receptacle.

NOTE: This violation applies to women’s or unisex restrooms.

· There is not at least one covered trash receptacle in the women’s rest room.

H4: (6-301.11) (3 points) Public/employee handwashing facilities not provided with a suitable hand cleanser.

NOTE: This violation applies to handwashing sinks in the kitchen or restroom.

· No soap provided at a handsink.
H5: (6-301.12) (3 points) Public/employee handwashing facilities not provided with approved hand drying devices.

NOTE: This violation applies to handwashing sinks in the kitchen or restroom.

· No drying devices (paper towels, continuous roll cloth towel, or heated air hand drying device) provided at a handsink.
H6: (6-301.13) (3 points) Handwashing aids located/provided at service sink or sink used for the disposal of mop water or similar wastes.

NOTE: Handwashing aids refers to soap and paper towels, though paper towels may be present at warewashing sink for employee comfort.

· Soap and paper towels present at food preparation, warewashing, or mop sink.

H7: (6-301.14) (1 point) Sign or poster, stating that employees shall wash their hands, not provided at all handwashing lavatories.

NOTE: This violation applies to handwashing sinks used by food employees.

· No sign present at employee handsinks reminding employees to wash their hands.

H8: (6-301.20) (1 point) Handwashing lavatory provided with disposable towels not provided with a waste receptacle.

NOTE: This violation applies to handsinks that use disposable paper towels.

· No trash can present for disposal of paper towels.

H9: (6-302.11) (1 point) Supply of toilet tissue not available at each toilet.

NOTE: This violation applies to toilet paper at every toilet.

· There is no toilet tissue available per stall.
· If multiple toilets in a restroom without dividers then no toilet paper per toilet.
15 - ALL FOODS ARE FROM APPROVED SOURCES, SAFE, UNADULTERATED AND HONESTLY PRESENTED

15A: (3-101.11 / 3-201.11,12) (10 points) FOODS ARE NOT FROM APPROVED SOURCES, SAFE, UNADULTRATED AND/OR ARENOT HONESTLY PRESENTED.

NOTE: This violation applies to a food’s wholesomeness, from an approved source, and honestly presented.

· Use of food products from unapproved or questionable sources (wild mushrooms, home cooked products, etc.).

· Use of food products, which are unidentifiable (Note: Spices, etc. have common names and are considered to be properly labeled for source identification and Federal food labeling laws).

· Meat products not displaying USDA or A.D.A. inspection stamp.
· Use of colored lights or overwraps to make the food look fresher than it is.
· Food contaminated with weevils, beetles, insect parts, rodent droppings or urine.

· You observe food coverings deteriorating and entering the food product.

· Use of severely blighted or fermented fruits and/or vegetables.
15B: (3-202.15) (5 points) FOOD PACKAGING IS NOT IN GOOD CONDITION.

NOTE: This violation applies to the packaging on a food to prevent contamination or adulteration

· Opened containers of food with exposed food
· Leaking containers of food
· Severely dented cans.
15C: (3-402.11) (10 points) RAW FISH MUST BE TREATED FOR PARASITE DESTRUCTION.

NOTE: This violation only applies to raw fish that will be served raw, raw-marinated, or under cooked (Exception for some species of tuna) (If the records only are not maintained mark under violation S3).

· Raw fish not frozen at –4F for 168 hrs or –31F for 15 hrs.
15D: (3-202.14) (5 points) LIQUID, FROZEN AND DRY EGGS ARE NOT PASTEURIZED.
NOTE: This violation applies to liquid, frozen or dry eggs.

· Non-pasteurized liquid, frozen or dry eggs are being used.

15E: (3-701.11) (5 points) UNSAFE, ADULTERATED OR CONTAMINATED FOOD IS NOT PROPERLY DISCARDED.

NOTE: This violation applies to the discarding of food that may have been contaminated.

· Contaminated food not discarded.

· Mislabeled products may be reworked to make them acceptable.

· Foods from an unapproved source not discarded.

15F: (3-202.12) (5 points) UN-AUTHORIZED FOOD ADDITIVES ARE USED.

NOTE: This violation applies to an excessive or uncontrolled addition of additives to a food that could result in a negative health impact.

· Sulfites added to produce or meats on site.
15G: (5-101.11 / 5-102.11) (5 points) WATER NOT FROM APPROVED SOURCE AND/OR FAILS TO MEET REGULATORY STANDARDS.

NOTE: This violation applies to water coming from an unapproved system or not being safe.

· Water supply is bacteriologically unsafe.

· The establishment does not have an approved water supply.

15H: (5-101.13) (10 points) BOTTLED DRINKING WATER NOT FROM APPROVED SOURCE.

NOTE: This violation applies to an establishment using bottled water from an unapproved source

· Bottled water used or served in an establishment must be approved

15I: (5-102.12) (5 points) NON-DRINKING WATER BEING USED.

NOTE: This violation applies to establishments in which a non-drinking water system has been approved

· Non-drinking water being used for culinary purposes

· Non-drinking water being served to consumers

16 - FOOD RECEIVED IN PROPER CONDITION AND TEMPERATURE

16A: (3-202.11)  (15 points) FOOD NOT RECEIVED IN PROPER CONDITION AND TEMPERATURE.

NOTE: This violation applies to the temperature at which food is received

· PHF received greater than 41F unless specifically covered in another law

· Hot PHF delivered less than 130F

· Frozen PHF delivered thawed

· PHF shows signs of temperature abuse

16B: (3-202.13) (15 points) SHELL EGGS ARE NOT RECEIVED IN PROPER CONDITION AND AT PROPER TEMPERATURE.

NOTE: This violation applies to the quality of a shell egg

· Egg is dirty

· Egg is less than a Grade B

· Whole eggs that have checks or cracks
16C: (3-202.14) (15 points) FLUID EGG PRODUCTS USED/SERVED THAT ARE NOT PASTEURIZED.

NOTE: This violation applies to liquid, frozen or dry eggs when they are received (if being used mark 15D)

· Non-pasteurized liquid, frozen or dry eggs are being received

16D: (3-202.16) (5 points) ICE FOR CONSUMPTION OR COOLING NOT MADE FROM POTABLE WATER.

NOTE: Any ice used in contact with food or equipment must meet the standards for drinking water

· Using ice from an unapproved source for cooling (if used for consumption mark under 15A)

17 - SHELLFISH TAGS KEPT AS REQUIRED

17A: (3-202.18 / 3.203.12) (10 points) MOLLUSCAN SHELLFISH TAGS NOT PRESENT WITH SHELLSTOCK OR KEPT ON FILE FOR 90 DAYS.

NOTE: This violation refers to the maintaining of shellfish tags onsite for 90 days after use.

· Shellfish (oysters, clams, mussels) in a container or sack with no tags traceable to each container of shellfish on the premises.

· Tags not kept for 90 days

· Commingling of shell stock from one tagged or labeled container before being ordered by the consumer or prepared by a licensed plant.

Non-Critical Food Condition and Source

S1: (3-302.12) (1 point) Food storage containers for food ingredients like oils, flour, herbs, salt and spices not properly labeled.

NOTE: This violation only applies to foods that are not readily identifiable

· Food not readily identifiable on sight which has been removed from the original container and stored in an unlabeled container (bulk food items such as flour, sugar, salt, MSG, citric acid, cooking oils, syrup, water).
S2: (6-404.11) (1 point) Products held for credit, redemption such as damaged, spoiled, or recalled products not separated from food, equipment, utensils, linens, and single-service and single-use articles.

NOTE: This violation refers to having unwholesome food products being able to be mistaken for wholesome products (If the products are next to wholesome containers of food mark as violation 15B)

· Dented cans on shelf with clean linens

· Recalled product stored next to wholesome product

· Damaged or recalled products stored where they can contaminate food and/or food contact surfaces.

S3: (3-402.12) (3 points) Freezing records for undercooked fish not created or retained.

NOTE: This violation refers to the maintenance of records for raw or undercooked fish if the facility were to get the records while you are there (i.e. processor faxes over the records) only mark this violation otherwise mark violation 15C

· Establishment serves raw fish but does not have records showing that raw fish has been properly frozen but is able to get the records while you are there

S4: (3-601.11) (1 point) Packaged food not labeled in compliance with 21 CFR 131-169, 9 CFR 319 for content, 21 CFR 130 for composition and 9 CFR 319 Subpart A for General.

NOTE: This violation refers to the packaged food actually meeting a standard of identity

· Package claims that the food is ham, but there is no ham in the food product

S5: (3-602.11) (1 point) Food packaged in a food establishment not labeled in accordance with 21 CFR 101 and 9 CFR 317.

NOTE: This violation refers to the actual label on a food package. (Basic Requirements: 1) Name of Product; 2) Processor Name; 3) Processor Address or Phone Number; 4) Ingredients; 5) Approximate Weight; 6) In English)

· Packaged food items, which do not meet FDA food labeling guidelines.
· Bulk foods available to the consumer not labeled to meet FDA food labeling guidelines.
S6: (3-202.17) (1 point) Raw shucked shellfish not obtained in non-returnable packages bearing a legible label.

NOTE: This violation refers only to the packaging for raw shucked shellfish

· Package of raw shucked shellfish without the certification number and the sell by date of the packer on the label

S7: (3.202.19) (1 point) Shellstock received not reasonably free of mud, dead shellfish and/or broken shells.

NOTE: This violation refers to the condition raw shellstock.  Dirty, damaged or dead shellstock can degrade the healthy shellstock

· Bag of shellstock observed with numerous dead shellfish in the bag

S8: (3-203.11) (1 point) Molluscan shellfish not properly handled for display / protected from contamination.

NOTE: This violation refers to keeping shellstock in it’s original container unless it’s for sale or display

· Shellstock in an unlabeled bin in a walk in cooler

· Shellstock in un-drained ice.

S9: (3-601.12) (1 point) Food misrepresented by color additive, color over-wraps or lights.

NOTE: This violation refers to misrepresenting food by use of colored lights or over-wraps

· Using a red light bulb over meat to make it look fresher than it is

S10: (3-303.11) (1 point)  Ice used for cooling purposes also utilized as food.

NOTE: This violation refers to ice that is used to maintain food cold also being used for service

· Service of ice that is used to keep canned soda cold

· Ice that is used to keep raw fish cold during delivery  being served

18 - EFFECTIVE FOOD SEPARATION, PACKAGING, SEGREGATION AND SUBSTITUTION METHODS PREVENT CONTAMINATION.

18A: (3-302.11 / 3-302.14) (10 points) FOOD, DRINK AND/OR ICE NOT PROTECTED FROM CROSS-CONTAMINATION DURING STORAGE, PREPARATION, DISPLAY, SERVICE AND/OR TRANSPORTATION.

NOTE: This violation refers to protecting food from cross contamination and unapproved additives

· Raw meats stored above cooked products, ready-to-eat foods, or produce.

· Raw chicken stored above any other food.

· Storing or preparing food in a reusable container that either did not originally contain a food product or once stored toxic items and/or cleaning agents.

· Not cleaning hermetically sealed containers prior to opening.

· Not separating unwashed fruits and vegetables from RTE foods.

18B: (3-302.13) (5 points) PASTEURIZED EGGS NOT USED AS REPLACEMENT FOR RAW EGGS IN NON-COOKED ITEMS. 

NOTE: This violation refers to using pasteurized eggs as a replacement for raw shell eggs for items that are not cooked or using a consumer advisory

· Hollandaise sauce made with raw shell eggs

· Raw egg Caesar salad dressing, mayonnaise, eggnog, ice cream and eggs fortified beverages.

19 - EFFECTIVE FOOD CONTACT CONTROLS ARE PREVENTING FOOD CONTAMINATION

19A: (3-306.14) (10 points) RE-SERVICE OF FOOD PROHIBITED.

NOTE: This violation refers to exposed food and potentially hazardous food (Non-PHF food may be shared between customers if protected from contamination and closed between uses i.e. a narrow neck catsup bottle, steak sauce)

· Reserving portions of unwrapped, leftover non-PHF once served to a consumer, to another consumer.

· Returning portions of unwrapped, leftover non-PHF’s to the original display/dispensing unit.

· Reserving portions of leftover PHF’s once served to a consumer, to another consumer.

· Returning portions of leftover PHF’s to the original display/dispensing unit.

19B: (3-306.13A) (5 points) RAW UNPACKAGED ANIMAL FOOD, AVAILABLE FOR SELF-SERVICE, NOT INDIVIDUALLY PORTIONED.

NOTE: This violation refers to selling of bulk, exposed PHF – It does not apply to consumer self service of RTE food (i.e. sushi at a buffet, ready to cook ingredients for immediate cooking i.e. a Mongolian BBQ, or raw frozen shell-on shrimp or lobster)

· Bulk food bin of cooked shrimp at a grocery store for consumer self service
· Raw chicken in a bulk bin for consumer self service
19C: (3-304.11) (10 points) FOOD CONTACTING SURFACES THAT HAVE NOT BEEN CLEANED AND SANITIZED PRIOR TO USE.

NOTE: This violation refers to food contact utensils as being cleaned and sanitized prior to use

· Establishment using utensils that have not been cleaned and sanitized

20 - FOOD CONTACT SURFACES AND EQUIPMENT CLEANED FREQUENTLY AND PROPERLY TO PREVENT FOOD CONTAMINATION
20A: (4-602.11) (10 points) FOOD CONTACT SURFACES AND EQUIPMENT ARE NOT CLEANED FREQUENTLY AND PROPERLY TO PREVENT FOOD CONTAMINATION.

NOTE: This violation refers to the frequency of cleaning for food contact surfaces

· Food contact surfaces not cleaned between handling raw and RTE food

· Food contact surfaces not cleaned between PHF that require a lower cooking temperature

· Food contact surfaces not cleaned often enough to preclude soil or mold accumulation

20B: (4-601.11A) (10 points) FOOD CONTACT SURFACES OF UTENSILS AND EQUIPMENT ARE NOT CLEAN TO SIGHT AND TOUCH. 

NOTE: This violation refers to the cleanliness of food contact surfaces

· Clean utensils with food debris on them in storage

· Splash zones of shake machines, fryers, etc. are dirty or have food debris built up.

· Soda nozzles, beverage gun nozzles and/or holster dirty.

· Interior surfaces of icemakers, proof boxes, reach-in refrigerators, etc. show soil residues. 

· Utensils stored dirty with other clean utensils.

21 - FOOD CONTACT SURFACES SANITIZED PROPERLY AND APPROVED EQUIPMENT BEING USED

21A: (4-703.11) (5 points) EQUIPMENT/UTENSILS NOT EXPOSED TO HOT WATER/CHEMICAL SANITIZER FOR SUFFICIENT LENGTH OF TIME.

NOTE: This violation refers to the food contact surface being sanitized for a long enough period of time (you will not be able to check the pH with your pool kit however you can check the water temperature and chlorine concentration if they are correct then they can save the 3 seconds)

· Hot water manual immersion sanitization not lasting at least 30 seconds
· Chlorine solution contact time of less than 10 seconds except for:
· 7 seconds for a chlorine solution at 50 ppm with a pH of 10 or less and a temperature of 100F or
· 7 seconds for a chlorine solution at 50 ppm with a pH of 8 or less and a temperature of 75F
· Other chemicals being used with a contact time of less than 30 seconds
· Or not following the manufacturer’s recommendations for sanitization
21B: (4-702.11 / 4-701.10) (5 points) UTENSILS AND FOOD-CONTACT SURFACES OF EQUIPMENT NOT SANITIZED BEFORE USE AFTER CLEANING.

NOTE: This violation refers to food contact equipment being sanitized prior to use 

· Food contact equipment being sprayed off and reused without being sanitized.

· Hot water mechanical dishwasher at 180’F (plate temperature 160’F or max/min thermometer at 160’F)

21C: (4-501.111 / 4-501.114) (5 points) CHEMICAL SANITIZER NOT AT PROPER CONCENTRATIONS AND/OR HOT IMMERSION TEMPERATURE NOT MAINTAINED AT 170 DEGREES FAHRENHEIT OR ABOVE.

NOTE: This violation refers to the actual sanitizer level in low temp, mechanical, or manual rinse operations
· Final rinse temperature for manual sanitization less than 171(F
· Chlorine concentration not at 25 PPM at 120F and a pH of 10 or less; or
· Chlorine concentration not at 50 PPM at 100F and a pH of 10 or less or 75F and a pH of 8 or less; or
· Chlorine concentration not at 100 PPM at 55F and a pH of 10 or less
· Quats used in a solution of at least 75F and not at a concentration specified by the manufacturer
· Iodine solution used at 75F and at a pH specified by the manufacturer and at a concentration of 12.5-25 PPM
21D: (4-603.17) (5 points) RETURNABLES NOT CLEANED PRIOR TO RE-FILLING. 

NOTE: This violation refers to cleaning of returnable containers (i.e. a large water bottle), not a sports bottle

· Establishment takes returned container and uses container for another consumer without cleaning

21E: (5-205.14) (5 points) FOGGING DEVICES NOT CLEANED ACCORDING TO MANUFACTURER SPECIFICATIONS AND/OR ONCE A WEEK.

NOTE: This violation refers to a fogging device that sprays water on food (i.e. a produce fogger)

· Facility does not clean fogger reservoir at least once a week or following manufacturer’s  specifications

21F: (5-101.12) (5 points) WATER SYSTEM NOT PROPERLY FLUSHED AND DISINFECTED AFTER CONTAMINATION TOOK PLACE.

NOTE: This violation refers to a water system that may have been damaged

· Water inlet line broken allowing intrusion of contaminants and not flushed and disinfected prior to use

NON – CRITICAL FOOD VIOLATIONS

F1: (3-302.15) (3 points) Raw fruits and vegetables not thoroughly washed prior to cooking and/or service

NOTE: This violation refers to washing of raw fruits and vegetables. This does not apply to fruits and vegetables intended for washing by the customer.

· Not washing produce with potable water prior to preparation or service
F2: (3-304.12) (1 point) In use food/ice-dispensing utensils not properly stored between uses.

NOTE: This violation refers to temporary storage of utensils

· The handle of the food/ice scoop is sitting in contact with the food/ice.

· Ladles, scoops, tongs, etc., sitting on a cloth between uses.

· Ladles, scoops, tongs, etc., left sitting in water that is not at 130F or hotter.

· Ladles, scoops, tongs, etc., in dipper well between uses but the water is not running.

· Ladles, scoops, tongs, etc., left sitting in a sanitizing solution.

· Ladles, scoops, tongs, etc. hung on exhaust hood frame or equipment handles between uses.

· Storage of ice transfer receptacles that do not protect them from contamination.

· Knives, spatulas, etc., between uses are stored between wall and table or between pieces of equipment.

· Utensils used for PHF left sitting out or in a unprotected location without being washed and sanitized first.

F3: (3-305.14) (1 point) Food, drink and ice not protected from contamination during preparation.

NOTE: This violation refers to the protection of unpackaged food items

· Food sitting out uncovered (except when cooling down and above 130F).

· Food left uncovered in a walk in cooler during storage.

· Food left uncovered in a walk-in cooler (except when cooling down in an approved manner).

· Prefilling of beverage glasses/cups with ice/water or juice concentrates, then leaving the container uncovered/unprotected from objects falling into them.

· Opened sacks of food (flour, etc.) that have not been transferred to a sealable container.

· Coffee filters with coffee in them uncovered.

· Storing garbage/offal in a walk-in cooler, unless the garbage/offal is in a separate, easily cleanable, and tightly covered container.

· Preparing food on a prep table located close to a warewashing unit, handsink or mop sink without a protective device in place to intercept splashes.

F4: (3-306.12) (1 point) Condiments not properly protected from contamination.

NOTE: This violation refers to the storage of condiments

· Bulk condiments not stored in a covered container

· At a vending location, condiments are not all individually packaged or in a container filled by an approved food processor or at a commissary

F5: (3-307.11) (1 point) Food not protected from contamination.

NOTE: This violation refers to protecting food from any other potential hazard

· Establishment is doing something out of the ordinary which could pose a contamination risk for food

F6: (3-305.11) (1 point) Food not stored in clean dry location, and/or at least 6 inches above the floor, and/or protected from splash, dust and other contaminants.

NOTE: This violation refers to the storage of food 6 inches off the floor (exceptions include packages and working containers of food on case lot handling equipment, and pressurized beverage containers, cased food in waterproof containers, and milk in a plastic crate may be stored on the floor) & protected from splash, dust and other contaminants.

· Food stored less than 6 inches above the floor. 
F7: (3-303.12A) (1 point) Permeable packaged food(s) stored in contact with undrained ice.

NOTE: This violation refers to wet storage of packaged food where moisture may enter the package

· Storing packaged foods, including wrapped sandwiches, in/on undrained ice/water.

F8: (3-303.12B) (1 point) Unpackaged foods stored in ice. (excluding: whole fruits and vegetables and cut celery and potatoes, carrot sticks, and tofu).
NOTE: This violation refers to storing unpackaged food in ice (this would not be a violation if the ice is considered an ingredient – for instance adding ice to a food product to aid in its cooling)

· Cooked vegetables stored directly on ice

F9: (3-304.16) (1 point) Self-service consumers allowed to use soiled table ware to obtain additional food from display or equipment (except for drinking cups).

NOTE: This violation refers to using soiled utensils or plates for a refill except for the drinking cup using a contamination free method of refilling.

· Customer using same plate for second trip through buffet line

· Person getting second helping with the fork they have already used to eat with from a common dispensing unit

F10: (3-304.17) (1 point) Take home containers returned and refilled with a PHF (excluding thermos. bottles, non-spill coffee cups and promotional beverage glasses).

NOTE: This violation refers to refilling food into a to-go container

· Establishment refills container with a PHF

· Establishment refills a container with a non-PHF but doesn’t clean it first (exception for consumer provided beverage containers where refilling is a contamination-free process)

F11: (3-305.12) (1 point) Food stored in one of the following areas: locker room, toilet room, dressing room, garbage room, mechanical room, under non-shielded sewer lines, open stairwells, leaking water lines, or other sources of contamination.

NOTE: This violation refers to the storage of food to prevent contamination

· Food stored in a locker room

· Food stored in a toilet room

· Food stored in a dressing room

· Food stored in a garbage room

· Food stored in a mechanical room

· Food stored under unshielded sewer lines

· Food stored under dripping water lines

· Food stored under an open stairwell

· Food stored near other sources of the contamination.

F12: (3-306.11) (1 point) Foods on display not protected from contamination (except for nuts in the shell and whole raw fruits and vegetables).

NOTE: This violation refers to consumer self service areas or buffets (Foods may also be wrapped in addition to a sneeze guard)

· Lack of protective devices at self-service food areas displaying open foods or positioned to ineffectively protect food from contamination.

F13: (4-204.13) (1 point) Liquid food dispensing delivery tube, chute or orifice not protected from contamination and/or manual contact.

NOTE: This violation refers to equipment that dispenses or vends food (i.e. a soda fountain)

· Soda nozzle not protected from contamination from the container the food is being dispensed into

F14: (4-204.15) (1 point) Equipment not designed to prevent lubricants from gears and bearings from contacting food.

NOTE: This violation refers to the construction of the equipment so that lubricant will not contaminate the food

· Gears or bearings with lubricant exposed directly over food
F15: (4-204.16) (1 point) Beverage tubing and/or cold-plate beverage cooling devices installed in contact with stored ice. (Except for cold plates that are an integral part of the storage bin.)

NOTE: This violation refers to using ice that is used to cool down products for consumption or a removable cold plate commonly used to cool soda beverages

· Ice used to cool beverages in a jockey box also used in drinks

F16: (4-204.17) (1 point) Liquid waste drains passing through ice machine or ice storage bin.

NOTE: This violation refers to waste lines passing through ice that may be ingested

· Drainage lines from beverage dispensing units passing through ice machine or ice storage bin.

F17: (4-204.18) (1 point) Condenser unit not separated from food and food storage space by dust proof barrier.

NOTE: This violation refers to protecting food from dust that may be blown out from a condenser

· No barrier present between ice and condenser

F18: (4-302.11/ 3-306.13B) (1 point) Food dispensing utensils not available for self service and/or consumer self service not monitored by a trained food employee.

NOTE: This violation refers to providing dispensing utensils for consumers at self-service areas

· Buffet line without a utensil for each container of food

F19: (4-204.110) (1 point) Self-service allowed on molluscan shellfish tanks.

NOTE: This violation refers to storing molluscan shellfish in a display tank for display only (if it is for sale then it must have a variance and HACCP plan and should be debited under 26B)

· Molluscan shellfish in display tank without being marked for display only

Non-Critical Utensil Violations

IT1:  (4-903.11 / 4-903.12) (1 point) Clean utensils, laundered linens and single-service and -use article not stored in a manner to minimize contamination.

NOTE: This violation refers to the storage of items that may come in contact with food and has similar prohibitions to that of food

· Food equipment stored in a locker room

· Food equipment stored in a toilet room

· Food equipment stored in a garbage room

· Food equipment stored in a mechanical room

· Food equipment stored under unshielded sewer lines

· Food equipment stored under dripping water lines

· Food equipment stored under an open stairwell

· Food equipment not stored in a clean, dry location

· Food equipment not stored at least 6 inches off the ground unless it is in closed packages and on case lot equipment

· Clean equipment and utensils not stored in a self draining position that allows for air drying or covered and inverted

· Single-service and single-use articles not kept in original protective packaging or stored to provide protection

IT2: (4-904.11) (1 point) Single-service articles, clean utensils not dispensed in a manner to minimize contamination.

NOTE: This violation refers to the dispensing of both utensils and single service utensils

· Drink cups extending out of the end of a dispenser or sitting on a counter to be dispensed.

· Dispensing of plastic ware so lip contact surfaces are exposed to touch/sneezes.

· Plastic coffee stirrers, straws, or toothpicks not protected by approved dispenser or individually wrapped.

IT3: (4-502.14) (1 point) Single-use and single-service articles shall not be reused for food: i.e. Mollusk and crustacea shells.

NOTE: This violation refers to the use of mollusk and crustacea shells for serving food

· Establishment using mollusk or crustacea shell to serve food multiple times

IT4: (4-904.13) (1 point) Preset tableware not wrapped and/or removed when customers are seated.

NOTE: This violation refers to tableware that is preset on a table

· Establishment doesn’t remove unused tableware from table when seating consumer and leaves it for next customer not covered or inverted.

· Unwrapped tableware left on table

Non-Critical Warewashing Violations

W1: (4-302.14 / 4-501.116) (1 point) Chemical test kit not available to check sanitizer concentration.

NOTE: This violation refers to having a test kit to check for sanitizer concentration

· Proper test kit is not present to measure chemical sanitizer concentration for the sanitizer that is being used.

W2: (4-501.14) (1 point) Warewashing equipment soiled.

NOTE: This violation refers to warewashing machines or three compartment sinks needing to be cleaned prior to use

· Establishment does not clean often enough to prevent recontamination of food contact surfaces

W3: (4-302.13) (1 point) Accurate thermometer not available to check dishwashing and sanitizing temperature.

NOTE: This violation refers to manual warewashing operations

· No thermometer present to check wash or sanitizer water temperatures

W4: (4-501.112) (3 points) Water used as sanitizer out of proper temperature range for mechanical ware washing machine.

NOTE: This violation refers to mechanical warewashing water temperature in the manifold

· Hot water entering manifold greater than 194F

· For a stationary rack machine water entering is less than 165F

· For all other machines water entering is less than 180F

W5: (4-501.110) (1 point) Wash solution in spray type mechanical warewasher not in proper temperature range.

NOTE: This violation refers to the temperature of the wash solution in a mechanical warewasher

· The wash temperature of a hot water sanitizing stationary rack, single temp. washer less than 165F

· The wash temperature of a hot water sanitizing stationary rack, dual temp. washer less than 150F

· The wash temperature of a hot water sanitizing single tank conveyor, dual temp. less than 160F

· The wash temperature of a hot water sanitizing multitank conveyor, multitemp washer less than 150F

· The wash temperature of a chemical sanitizing washer is less than 120F

W6: (4-501.18) (1 point) Warewashing solutions not maintained clean.

NOTE: This violation refers to the solutions being clean

· You observe dirty wash/rinse sanitizing water in use in a pot sink.

W7: (4-501.19) (1 point) Temperature of the wash solution is below the required 110 F.

NOTE: This violation refers to manual warewashing

· Wash solution is below 110F or the cleaning agent manufacturer’s specification

W8: (4-603.12) (1 point) Equipment and utensils not properly scrapped.

NOTE: This violation refers to precleaning dishes prior to washing them

· You observe that gross food particles are not being removed from soiled utensils/tableware before washing.

· Dishes, etc. come out of the dishwasher/pot sink with food particles still on them.

· You observe large amounts of build-up on baking pans, frying pans, etc. indicating lack of presoak.

· Day dots still present on container after washing

W9: (4-603.16) (1 point) Equipment and utensils not properly pre-washed.

NOTE: This violation refers to picking an appropriate cleaning agent for the type of cleaning

· Facility is using a cleaner which is ineffective against type of soilage encountered in the facility

W10: (4-603.16) (1 point) Equipment and utensils not properly rinsed.

NOTE: This violation refers to a rinse step occurring after a wash step

· Three compartment sink set up as wash, sanitize, rinse

W11: (4-901.11) (1 point) Equipment and utensils not properly air dried after sanitizing.

NOTE: This violation refers to air drying utensils after washing (polishing of utensils is permitted as long as the utensil has been air dried and the cloth is clean)

· Using a cloth or towel to dry equipment or utensils instead of air-drying.

· Putting dishes away wet.

W12: (4-603.15) (1 point) Alternative manual ware washing not properly conducted.

NOTE: This violation refers to clean in place operations

· Equipment is not taken apart to allow for penetration of washing compounds

W13: (4-204.116) (1 point) Manual ware washing water not at a minimum temperature 171°F and/or does not allow complete immersion of equipment in sanitizing compartment of 3rd compartment sink.

NOTE: This violation refers to manual warewashing in which hot water is used to sanitize dishes

· Sink does not have an integral heater capable of maintaining the water solution at 171F

· Sink does not have racks or baskets to allow for total immersion of the equipment

W14: (4-204.117) (1 point) Warewashing machine purchased after 10/3/01 not equipped with a device indicating that the sanitizer level is below the required minimum.

NOTE: This violation refers to a chemical warewashing machine indicating that it is out of sanitizer

· No sanitizer alarm present on dishwasher

W15: (4-204.118) (1 point) Non-recirculating warewash machine not equipped with a pressure gauge or transducer.

NOTE: This violation refers to warewashing machine that uses hot water to sanitize. This does not apply to a machine that uses only a pumped or recalculated sanitizing rinse.

· There is no pressure gauge in the hot water supply line prior to entering the warewasher

W16: (4-204.119) (1 point) Sink and/or drain board is not self draining.

NOTE: This violation refers to the drain board or sink of a warewashing sink or machine

· Warewashing sinks/drain boards are not self draining

W17: (4-301.12) (1 point) Dishwashing facilities not adequate for the type of food service provided.

NOTE: This violation refers to manual warewashing

· Sink compartments are not large enough to accommodate at least 50% of the largest piece of equipment that will be washed in it

· A 2 compartment sink used or continuous or intermittent flow of kitchen or tableware in an ongoing warewashing process.

W18: (4-301.13) (1 point) Drainboards and/or utensil racks not large enough to accommodate flow of soiled and clean items.

NOTE: This violation refers to having enough racks to hold all dishes that may accumulate prior to warewashing and after sanitizing

· Utensils being put away wet because there is not enough rack space

· Dirty dishes being stacked on the floor because there is not enough rack space

W19: (4-501.15) (1 point) Warewashing machine not operated according to manufacturer’s specifications.

NOTE: This violation refers to mechanical warewashers

· Dishwasher not being operated according to the manufacturer’s specifications/instructions.
· Dishwasher not being operated according to the data plate
W20: (4-204.115) (1 point) Warewashing machine not equipped with a temperature measuring device indicating the water temperature.

NOTE: This violation refers to warewashing machines

· Warewashing machine not equipped with a thermometer for the wash compartment

· No thermometer present for the hot water as it enters the manifold in hot water sanitizing machines

· No thermometer in the chemical sanitizing solution tank in chemical sanitizing machines

W21: (4-501.17) (1 point) Warewashing not properly followed, i.e. no detergent used.

NOTE: This violation refers to both mechanical and manual warewashing

· The wash compartment does not have a detergent or cleaner solution

W22: (4-501.113) (3 points) Improper sanitation water pressure in warewashing machine.

NOTE: This violation refers to a hot water sanitizing mechanical warewasher

· Water is not between 15-25 PSI as measured prior to the rinse control valve

W23: (4-501.115) (3 points) Improper use of detergent-sanitizer in manual warewashing.

NOTE: This violation only applies to the use of detergent-sanitizers in manual warewashing (if the same detergent-sanitizer is used for both the wash and sanitize steps, no rinse is needed)

· Establishment using different detergent-sanitizers without a rinse step

W24: (4-603.13) (1 point) Soiled items not properly loaded in warewashing machine.

NOTE: This violation refers to the way dirty dishes should be loaded into the racks

· Items not loaded so that all sides can be sprayed

· Items not loaded so that they drain

W25: (4-204.113) (1 point) No data plate provided and/or accessible on warewashing machine.

NOTE: This violation refers to the manufacturer’s data plate that covers machine operation for warewashing

· Dishwasher not displaying manufacturer’s operational data plate.

W26: (4-204.114) (1 point) Warewashing machine not equipped with baffles, curtains or other means to minimize cross contamination.

NOTE: This violation refers to preventing cross contamination from wash and rinse tanks in a dishwasher

· No baffles or curtains installed on a multitank, conveyor dish machine

W27: (4-203.13) (1 point) Pressure measuring device of fresh hot water sanitizing, mechanical warewashing equipment, not accurate or readable at the required increments.

NOTE: This violation refers to the accuracy of the pressure gauge for a mechanical warewasher

· Pressure gauge not scaled by 1 PSI in the range of 15-25 PSI

· Pressure gauge not accurate to ±2 PSI in the range of 15-25 PSI

Non-Critical Cleaning Violations

C1: (4-602.13 / 4-601.11) (1 point) Non-food contact surfaces are not cleaned frequently enough to preclude accumulation of soil residues.

NOTE: This violation refers to the cleanliness of nonfood contact surfaces

· Interior surfaces of a reach-in cooler containing only packaged/wrapped food are dirty.

· Dirty knife racks, oven mitts, laundry bags, etc.

· Dust/soil build up on sides/tops of equipment.

· Shelves and /or racks that do not come into direct contact with food soiled.

C2: (3-304.14) (1 point) Cloths in use for wiping spills not stored in sanitizer solution of proper concentration and/or used for other purposes.

NOTE: This violation refers to use of wiping cloths

· Moist cloths used for food contact surfaces that are not kept in an approved sanitizing solution. 

· Moist cloths used for nonfood contact surfaces that are not kept in an approved sanitizing solution.

· Dry or wet cloths used for working with raw animal foods are not kept separate from cloths used for other purposes

· Soiled dry wiping cloths or dirty sanitizing solution.

C3: (6-501.14) (1 point) Intake and exhaust air ducts not cleaned to prevent contamination by dust, dirt, and other materials.

NOTE: This violation refers to the exhaust system in an establishment

· Exhaust hood and/or filters dirty.

C4: (4-101.16) (1 point) Sponges used in contact with cleaned and/or sanitized food contact surfaces.

NOTE: This violation refers to the limitation on the use of sponges

· Sponges used in contact with cleaned and sanitized food contact surfaces

· Sponges used in contact with in-use food contact surfaces

C5: (4-602.12 / 4-601.11) (3 points) Food contact surfaces of cooking and baking equipment not cleaned every 24 hours including cavities and door seals of microwave ovens.

NOTE: This violation refers to the food contact surfaces of cooking and baking equipment and cavities and door seals of microwave ovens

· Food contact surfaces of cooking and baking equipment not cleaned every 24 hours

· Cavities and door seals of microwave ovens not cleaned every 24 hours following manufacturer’s cleaning methods

C6: (4-603.11) (1 point) Dry cleaning methods not applied properly (dry cloth used for PHF contact surfaces and or other surfaces that contain moist or moist particles)

NOTE: This violation refers to methods of dry cleaning an establishment

· Dry cleaning method used for moist food particles

· Cleaning equipment used for dry cleaning used for other purposes

C7: (4-204.122) (1 point) Case lots not easily movable by hand and / or hand truck or forklift not available.

NOTE: This violation refers to if an establishment uses case lot equipment (i.e. a pallet) to store food

· Facility uses a pallet to store food and does not have a forklift or pallet rack available to move it

22 - READY TO EAT POTENTIALLY HAZARDOUS FOODS ARE CORRECTLY DATE MARKED

22A: (3-501.17) (5 points) READY TO EAT POTENTIALLY HAZARDOUS FOODS ARE NOT CORRECTLY DATE MARKED.

NOTE: This violation refers to RTE PHF that have been prepared or opened on premises and held for more than 24 hours (4 days at 45F, 7 days at 41F) 

· Facility cooks chicken then cools it down and holds it for more than 24 hours and does not mark it with a discard date

· Facility uses day dots and holds food for 7 days and doesn’t mark the discard date on the food product

· Foods not labled with the discard date or other approved method that meets the regulation.

· Frozen food must be discared in 7 or 4 days (41F or 45F respectively) minus the time before freezing.

22B: (3-501.18) (5 points) READY TO EAT POTENTIALLY HAZARDOUS FOODS ARE NOT PROPERLY DISPOSED OF.

NOTE: This violation refers to when to discard the food

· Food that has surpassed its discard date has not been discarded

Non-Critical Date Marking Violations

DT1: (3-602.12) (1 points) Food establishments or manufacturer’s dating information concealed or modified.

NOTE: This violation refers to other consumer warnings that may need to be posted (i.e. safe handling instructions) or manufacturer dating

· Establishment erases manufacturer dating information

· Packaged food products do not have warnings as required by other laws

· Establishment alters or conceals their own date marking information

23 – CONSUMER ADVISORIES AND PROTECTION

23A: (3-603.11) (5 points) CONSUMER ADVISORIES NOT CONDUCTED PROPERLY.

NOTE: This violation refers to notifying a consumer that they are going to eat something that is raw or undercooked or includes ingredients that are raw or undercooked and the associated health risks. It only applies to those places that serve food in such form. It does not apply to whole muscle intact beef served to a non-highly-susceptible population as long as it is cooked to an external temperature of 145 deg. F. with a cooked color surface change.

· No disclosure through menu, table tents, placard, etc. as to which foods may be served raw or undercooked or contain ingredients that are raw or undercooked

· No reminder available to remind people that eating raw or undercooked food items may increase their risk of foodborne illness

24 - PERSON IN CHARGE ASSIGNED, AND DEMONSTRATED ADEQUATE FOOD SAFETY KNOWLEDGE APPLICABLE

24A: (2-101.11) (5 points) PERSON IN CHARGE NOT PRESENT AT THE FOOD ESTABLISHMENT.

NOTE: This refers to the PIC not being present at the time of inspection.

· No PIC present.

24B: (2-102.11) (5 points) MANAGER NOT CERTIFIED AND DOES NOT DEMONSTRATE APPLICABLE FOOD SAFETY KNOWLEDGE.

NOTE: This violation refers to a manager demonstrating food safety knowledge or being certified in food safety knowledge. 

· Examples of questions to ask the manager:

· Describe the relationship between the prevention an FBI and the personal hygiene of a food employee.

· Describe the symptoms of diseases that can be transmitted through food.

· Explain the required minimal temperature for safe refrigeration storage, hot holding, cooling and 

re-heating.

24C: (Chapt. VII) (5 points) FOOD ESTABLISHMENT DOES NOT HAVE A CERTIFIED FOOD MANAGER ON STAFF.

NOTE: Every facility that handles exposed PHF needs a to have a Licensed Manager on staff.

· No certified food service manager certificate present at establishment and it has been over 90 days since establishment employed a certified manager.

Non-Critical Management violations

K1: (2-103.11) (1 point) Person in charge is not communicating the prevention of critical items to personnel.

NOTE: Person in charge has specific duties relating to the operation of an establishment to prevent foodborne illness

· Manager allows food operations occurring in a private home or living/sleeping quarters

· Manager allows unauthorized individuals into the food prep, food storage, or warewashing areas (brief tours are exempted if authorized by the person in charge and steps are taken to minimize any contamination)

· Manager not ensuring that deliverymen, pest control applicators, and employees following code

· Manager not routinely monitoring employees’ handwashing

· Manager not checking on employees’ receipt of food from suppliers

· Manager is not checking whether employees are cooking food properly

· Manager is not overseeing employees’ monitoring of food temperatures during cooling

· Manager is not ensuring that patrons who eat raw or undercooked foods are aware of the health hazard

· Manager is not monitoring employees’ sanitization of equipment and utensils

· Manager is not notifying customers that they must use clean tableware when returning to a self-service counter (i.e. a buffet)

· Manager is not monitoring employees to ensure that cross contamination is not occurring

· Manager is not ensuring that employees are properly trained as it relates to their job duties

K2: (2-103.11) (1 point) Person in charge not fulfilling required duties. 

NOTE: This violation refers to the PIC not fulfilling their required duties of portraying food safety knowledge to their emplyees.

· PIC not training emplyees properly.

· PIC has a food service managers class certificate, but has not obtained a picture ID from the Department.

FSW (Chapt. VII) Food Service Workers have not obtained Food Service Worker License.

25 - FOOD HOLDING AND STORAGE TIME IS WITHIN FOOD SAFETY LIMITS

25A: (3-501.19) (10 points) FOOD HOLDING AND STORAGE TIME IS NOT WITHIN FOOD SAFETY LIMITS.

NOTE: This violation refers to using time as a control method for PHF.

· Facility does not have a written policy onsite explaining how they are going to use time as a control

· Food is not marked with discard time

· Discard time is greater than 4 hours from when removed from temperature control

· Food is not discarded after 4 hour discard time

· An establishment that serves a highly susceptible population may not use time as a public health control for raw eggs.

26 - HACCP PLAN FOLLOWED PROPERLY

26A: (8-103.12) (20 points) HACCP PLAN IS NOT FOLLOWED PROPERLY.

NOTE: This violation refers to HACCP plans or variance procedures that have been approved by the Department only

· Facility is not following approved HACCP plan

· Facility is not following required procedures for issued variance

· Facility does not supply upon request records indicating compliance with HACCP plan or variance

26B: (3-502.11) (5 points) ESTABLISHMENT IS CONDUCTING OPERATIONS WHICH REQUIRE A VARIANCE.

NOTE: This violation refers to a facility conducting operations that require a variance without having obtained one first.

· Facility is smoking food as a means of food preservation (smoking for flavoring does not require a variance)

· Facility is curing food

· Facility is brewing alcoholic beverages

· Facility is using food additives or adding components such as vinegar as a means of food preservation or to render it non-PHF

· Facility is conducting Reduced Oxygen Packaging operations (with less than 2 barriers)

· Facility has molluscan shellfish tanks where the shellfish are served for human consumption

26C: (3-502.12) (5 points) REDUCED OXYGEN PACKAGING IS NOT BEING PROPERLY CONDUCTED.

NOTE: This violation refers to establishments that are using a ROP method where C. botulinum is identified as a hazard

· Facility does not have an approved HACCP plan for ROP

· Facility is packaging fish that is not frozen before, during, and after packaging

· Facility is not conducting ROP with at least 2 barriers to microbial growth.

27 – Physical Facilities

27A: (5-201.11 / 5-202.11) (5 points) PLUMBING NOT INSTALLED IN ACCORDANCE WITH THE IPC.  (CONSULT WITH SUPERVISOR OR PLAN REVIEW TO CLARIFY VIOLATION, DUE TO VARIOUS CITY CODES)
NOTE: This violation refers to the plumbing system & hoses and is for both “Water Supply” and “Waste Lines”.  (This does not include repairs or equipment being properly maintained as they are documented under another violation)
· Plumbing system not installed in accordance with IPC
· Plumbing system or hoses made of unapproved materials

· Water filter made of unsafe materials (imparts color, or deleterious substances into water)
· An ice maker or ice bin which is directly plumbed to the sewer system (referring to a waste line). 

27B: (5-202.13) (5 points) AIR-GAP ON WATER SUPPLY LINE NOT PROVIDED AS REQUIRED.

This Violation is only for “Water Supply” lines.

NOTE: This violation refers to the size of the air gap. 
· Air gap is not at least twice the diameter of the water supply inlet

· Air gap is less than 1 inch

· The end of a spay arm, faucet or its attachment extends below the flood rim of the sink.

27C: (5-203.12 / 6-302.10) (5 points) ADEQUATE NUMBER OF TOILETS AND / OR URINALS NOT PROVIDED.

NOTE: This violation refers to the number of toilets that is required

· Facility does not have at least 1 toilet

· Facility serves alcohol and does not provide separate public men’s and women’s restrooms and urinal not provided.

27D: (5-203.14 / 5-402.11) (5 points) BACKFLOW PREVENTION DEVICE NOT INSTALLED WHEN REQUIRED / CROSS-CONNECTION NOT PREVENTED

This Violation is only for “Water Supply” lines.

NOTE: This violation refers to prohibiting a connection between the potable water system of an establishment with any contaminant and also preventing a direct connection between a sewage system and any equipment in which food, portable equipment or utensils are placed (a warewashing machine may be directly connected if the machine is located within 5 feet of a properly trapped floor drain)

· No approved backflow device installed when an air gap is absent

· The end of a spray arm, faucet or its attachment extends below the flood rim of the sink.

· A hose is attached to a faucet and there is no vacuum breaker present.

· A hose is attached to a faucet and the installed backflow prevention device is not approved or is not operating properly.

· A chemical cleaning system is installed on a mop sink faucet without an integral anti-siphoning device.

· The flush valve of a toilet is submerged below the level of the tank water.

· The garbage grinder is not properly installed or maintained.

· An ice maker or ice bin which is directly plumbed to the sewer system.

27E: (5-204.11 / 6-401.10) (5 points) HANDWASHING FACILITIES NOT LOCATED TO ALLOW CONVENIENT USE BY EMPLOYEES AND/OR IMMEDIATELY ADJACENT TO TOILET ROOMS.
NOTE: This violation refers to the location of handwash sinks

· Handwash sink not locate for convenient use by employees in food preparation, food dispensing, or warewashing areas

· Handwash sink not located in or immediately adjacent to toilet rooms

27F: (5-205.15) (5 points) PLUMBING SYSTEM NOT REPAIRED PROPERLY AND / OR MAINTAINED IN GOOD REPAIR.

NOTE: This violation refers to repairing the plumbing system and to maintaining the plumbing system if there is a serious problem otherwise debit maintenance of the plumbing system under violation P14)
· Repairs to existing plumbing system that did originally meet the International Plumbing Code (IPC) requirements and now do not meet the requirements of the IPC.

· Repairs are done with unsafe materials

· Serious maintenance problems with plumbing system

Improper repair of maintenance of any portion of the plumbing system may result in potential health hazards, such as cross contamination, backflow, or leakage.  These conditions may result in the contaminations of food, equipment, utensils, linens or single service articles.  It may contribute to obnoxious odors or nuisances and can affect the operation of warewahing equipment or other equipment that depends on sufficient volume and pressure to perform intended functions.  (1999 FDA FOOD CODE ANNEX)

27G: (5-402.13) (5 points) SEWAGE NOT PROPERLY DISPOSED OF.

NOTE: This violation refers to the disposal of sewage

· Liquid from garbage flowing out of a dumpster/compactor in large amounts onto the ground.

· Disposal of mop water onto the ground/parking lot/diveways.

· Washing garbage cans, rubber mats, etc. and wastewater is flowing onto the ground or into a storm sewer instead of a sanitary sewer.

· The only rest room facilities available are chemical toilets.

· The on-site sewage disposal system has failed or was not permitted.

27H: (5-103.11) (5 points) SUFFICIENT AMOUNT OF HOT WATER NOT AVAILABLE.

NOTE: This violation refers hot water being available in an establishment.

· Not enough hot water is available to meet the peak demands of the establishment or no hot water.
Non-Critical Physical Facility Violations

L1: (6-101.11 / 6-201.11) (1 point) Materials for indoor floor, wall, and ceiling surfaces of smooth, durable, nonabsorbent and/or easily cleanable and/or not constructed of proper materials.

NOTE: This violation refers to the construction of floors, walls, and ceilings

· The floor or covering (duckboards and mats) is made of a porous, unsealed material.
· Unsealed brick/block wall in a food prep, food storage, dishwashing area, or rest room.

· Walls behind cooking equipment (from the exhaust hood to the floor) not of metal, ceramic tiles or other easily cleanable durable material.
L2: (6-501.11) (1 point) Physical facilities not maintained in good repair.

NOTE: This violation refers to how the physical facilities are maintained

· There are cracks, gaps, or holes in the floor, which make it difficult to clean.
· Walls, ceilings, attached equipment in disrepair.

L3: (6-501.12) (1 point) Physical facility is not cleaned as frequently as necessary and/or not cleaned during periods when the least amount of food is exposed.

NOTE: This violation refers to the cleaning of the establishment

· Physical facilities are dirty

· The floors and coverings have spoilage buildup (includes duckboards and mats).

· There is standing water on the floor.

· You observe an employee sweeping and stirring up dust in a food prep area.  (Note:  Dustless cleaning methods should be used).

· A dirty wall or ceiling in any room (including walk-in coolers).

· Attached equipment is dirty (vent covers, switches, light fixtures, fans, etc.).

· Cleaning is not conducted when the least amount of food is exposed.

L4: (6-201.12) (1 point) Utility service lines not installed properly and obstruct proper cleaning of floor, wall, or ceiling.

NOTE: This violation refers to utility service lines that hamper cleaning efforts

· Utility service lines or piping running across walls or ceilings making it difficult to keep the wall or ceiling clean.

· Exposed utility service lines and piping which obstruct the cleaning of the floor.
L5: (6-201.13) (1 point) Coved base not provided for floor/wall junctures in food establishments and / or drains not provided where water flush cleaning methods are used.

NOTE: This violation refers to installation of coved base

· In facilities which use water flush cleaning methods coved base is sealed to wall and floor

· In facilities which do not use water flush cleaning methods the coved base should be closed to 1 mm

L6: (6-201.13B) (1 point) Floor not sloped to drain properly to floor drains.

NOTE: This violation refers to establishments that use water flush cleaning methods.  The floors need to contain drains and be graded to drain

· Pooling water observed after water flush cleaning

· Establishment uses water flush cleaning and no floor drains are present

L7: (6-201.14) (1 point) Non-approved floor coverings installed in food preparation areas, walk-in refrigerators, warewashing areas, and toilet room areas.

NOTE:  This violation refers to the use of carpeting in an establishment.

· Carpeting used in food prep areas

· Carpeting used in walk in refrigerators

· Carpeting used in warewashing areas

· Carpeting used in toilet room areas (including handwashing lavatories, toilets, or urinals)

· Carpeting used in refuse storage rooms

· Carpeting used in areas subject to moisture, flushing, or spray cleaning methods

· When used carpeting is not securely attached to floor

· When used carpeting is not installed tightly to wall under coving or leaving space between carpeting and coving and having metal stripping to secure the carpet

L8: (6-201.15) (1 point) Mats and duckboards not removable and easily cleanable.

NOTE: This violation refers to the use of mats or duckboards

· The floor coverings are not easily cleanable

· The floor coverings are hard to remove

L9: (6-201.16) (1 point) Wall and ceiling coverings not easily removable to facilitate cleaning.

NOTE: This violation refers to finishes on walls (unsealed porous blocks, concrete, or bricks may be used in dry storage rooms only where there is not threat of liquid contamination)

· Walls or ceiling constructed of uncleanable materials or not properly sealed to provide a smooth, non-absorbent easily cleanable surface.
L10: (6-201.17) (1 point) Wall and ceiling mounted fixtures such as mechanical room ventilation system components, wall mounted fans and fan covers shall be easily cleanable.

NOTE: This violation refers to attachments to walls and ceilings as being easily cleanable (items in consumer areas for ambiance do not need to meet this as long as they are kept clean)

· Attached fixtures in food prep areas are not easily cleanable

L11: (6-201.18) (1 point) Studs, joists and rafters exposed to moisture. (does not apply to temporary food establishments)

NOTE: This violation refers to having exposed wood in the presence of moisture

· Bare wood present in warewashing areas

· Wood ceiling present over steam kettle

L12: (6-501.19) (1 point) Toilet doors opening into the food establishment not kept closed.

NOTE: This violation refers to a restroom located in or opening into a food establishment. This does not apply to restrooms that are outside or do not open directly into a food establishment.

· Rest room doors do not shut completely by themselves
L13: (6-501.13) (1 point) Dustless cleaning methods not used.

NOTE: This violation refers to methods of cleaning the floor to prevent excessive dust

· Facility does not use wet cleaning

· Facility does not use vacuum cleaning

· Facility does not use mopping with treated dust mops

· Facility does not use sweeping with a dust arresting compound

· Spills or drippage that occur during non-normal cleaning times may be cleaned without a dust arresting compound or for a liquid using a small amount of an absorbent material

L14: (6-501.17) (1 point) Sawdust, wood shavings, granular salt, baked clay, diatomaceous earth, or similar materials used on floors.

NOTE: This violation refers to use of absorbent materials on floors except to aid in cleaning

· Sawdust on floor

· Wood shavings on floor

· Diatomaceous earth on floor.

L15: (5-202.11) (1 point) Plumbing fixture such as handwash facility, toilet or urinal not easily cleanable.

NOTE: This violation refers to plumbing fixtures as being easily cleanable

· Handwash sink with sharp internal angles

· No caulking around a toilet or urinal.

L16: (5-203.13) (1 point) Minimum or one required service sink with floor drain not provided.

NOTE: This violation refers to the presence of at least one mop sink for cleaning mops and disposing of mop water and similar waste

· No mop sink present or mop wash area with a drain.

L17: (6-202.14) (1 point) Toilet room opening into the food establishment not completely enclosed and / or equipped with a tightly fitting self-closing door.

NOTE: This violation refers to the toilet room opening into the food establishment not being securely closed and/or having a tightly fitting self-closing door.

· No self-closing door on a restroom opening into a food establishment.

Non-Critical Refuse Violations

A1: (5-501.113) (1 point) Outside (or inside when not in use) garbage/refuse containers not covered.

NOTE: This violation refers to receptacles for refuse, recyclables, or returnables

· Receptacles inside facility containing food debris and not in continuous use not covered

· Receptacles outside facility not covered with tight fitting doors or lids

A2: (5-501.114) (1 point) Drain plugs missing on waste handling units for refuse, recyclables and returnables. 

NOTE:  This violation refers to units used for disposal of material, which may have a drain plug, must have the plug must be securely in place to eliminate the possibility of waste liquid draining from the unit onto the surface beneath or beside the unit.  

· A dumpster is missing a drain plug.

A3: (5-501.115) (1 point) Outside storage area/enclosures not maintained in a clean condition.

NOTE:  This violation refers to the outside area being kept clean and free of unnecessary items.

· The area around the dumpster/compactor/grease barrel is soiled or excessively stained.

· A lot of unused equipment is stored outside creating a rodent harborage.

A4: (5-501.116) (1 point) Receptacles not cleaned frequently to prevent accumulation of soil buildup 

NOTE:  This violation refers to all units used for the collection and removal of debris, refuse, and garbage are not cleaned adequately or frequently enough to prevent accumulation of soil, which may attract vectors or vermin in addition to having an odor problem.

· A dirty trash container/dumpster/grease barrel.

· Using a can washer that the overspray contaminates clean utensils

A5: (5-502.11) (1 point) Refuse, recyclables and returnables not removed from premises at a frequency that minimizes the development of objectionable odors and other conditions that attract insects and rodents.

NOTE:  This violation refers to refuse, debris and garbage not being removed from the premises frequently enough to prevent odors that attract insects and rodents.

· The facility does not have frequent enough refuse removal to control insects and odors.

A6: (5-501.116A) (1 point) Receptacles not cleaned in a manner to minimize contamination of food, equipment, utensils, linens and single-use and single-service items.

NOTE:  This violation refers to debris, refuse and garbage containers not cleaned in a manner to minimize contamination of food, equipment, utensils, linens, and single service.

· Using a can washer that the overspray contaminates clean utensils

A7: (5-501.16) (1 point) Inadequate number of garbage/refuse containers provided to hold garbage/refuse accumulation. 

NOTE:  This violation refers to an insufficient number of garbage/debris containers needed for the volume of material/accumulation.   

· The facility does not have enough waste receptacles present to permit proper disposal of garbage/refuse.

· No waste receptacle at a wash sink where paper towels are used.

A8: (5-501.110 / 5-501.112) (1 point) Refuse, recyclables and returnables not stored in receptacles or waste handling units to prevent access to insects and rodents. 

NOTE:  This violation refers to inadequate type of refuse, debris/garbage containers, which allows for access by insects and rodents (Bulk cardboard left for pickup does not need to be kept covered, as long as id does not provide vermin harborage).

· The lid/door on a dumpster/grease barrel is left open when not in immediate use.

A9: (5-501.10) (1 point) Indoor storage area for refuse, recyclables and returnables does not meet the requirements set by law. 

NOTE:  This violation refers to indoor refuse storage areas for refuse, recyclables, and returnables

· Storage area is not easily cleanable and protected from the entrance of vermin.

A10: (5-501.11 / 6-202.110) (1 point) Outdoor storage surface for refuse, recyclables and returnables not constructed of nonabsorbent material and/or curbed and graded to drain. 

NOTE:  This violation refers to outside storage areas for refuse to prevent ponding of water 

· A dumpster/compactor/grease barrel that is not placed on an impervious (in good repair) surface.

 A11: (5-501.12) (1 point) Outdoor storage enclosure for refuse, recyclables and returnables not constructed of durable and/or cleanable materials.

NOTE:  This violation refers to the cleanability of outside storage areas.

· Area not designed or constructed with materials that are smooth, easily cleanable, free of unnecessary ledges, and are not capable of being kept in good repair and in a clean and sanitary condition.

A12: (5-501.13) (1 point) Garbage and refuse containers/receptacles not constructed of durable easy cleanable materials and/or not rodent resistant, leak-proof and non-absorbent. 

NOTE:  This violation refers to the construction of refuse containers.

· Containers/receptacles not designed or constructed with materials that are smooth, easily cleanable, free of unnecessary ledges, and are capable of being kept in good repair and in a clean, sanitary condition.

A13: (5-501.15) (1 point) Outside waste handling units not designed to have tight-fitting lids, doors, or covers and/or if garbage compactor flush with the base pad. 

NOTE:  This violation refers to the requirement to have tight fitting lids, doors, or covers on garbage compactors and garbage containers to reduce odors and control vectors and vermin.

· Exterior dumpsters/compactors/grease barrels in disrepair (doors/lids missing or not tight fitting).

· Outside waste receptacles must be easy to clean around them.

A14: (5-501.18) (1 point) Suitable cleaning implements not provided for cleaning of receptacles and waste handling units. 

NOTE:  This violation refers to the requirement to provide adequate implements to properly clean receptacles and waste handling units (off premises cleaning is allowed if on premises cleaning supplies are not provided).

· Inadequate or insufficient cleaning equipment available or provided to properly clean receptacles or waste handling units, such as high pressure pumps, hot water, steam, and detergent.

A15: (5-501.19/6-405.10) (1 point) Location of receptacles, waste handling unit and/or redeeming machine poses a public health hazard or may interfere with the cleaning of the adjacent space. 

NOTE:  This violation refers to the requirement to position receptacles and waste handling units in a manner so as to avoid creating a public health nuisance.

· Location of waste receptacles, returnable, or redeeming units creates a health hazard by interfering with cleaning and maintaining the area and adjacent areas clean.

A16: (5-501.111) (1 point) Storage areas, enclosures, and receptacles for refuse, recyclables, and returnables not in good repair. 

NOTE:  This violation refers to storage areas for refuse, debris and garbage shall be in good repair.

· Exterior storage areas and/or receptacles in condition of disrepair are leaking or accessible to vermin and vectors and/or are not constructed of smooth, easily cleanable non-absorbent material.

A17: (5-502.12) (1 point)  Refuse, recyclables and returnables not removed from premises according to law. 

NOTE:  This violation refers to how the refuse should be removed

· Refuse, recyclables and returnables not removed from premises at a frequency that will minimize the development of objectionable odors and other conditions that attract or harbor insects and rodents.

A18:  (5-503.11) (1 point) Solid waste not disposed of in a public or private recycling or refuse facility. 

NOTE:  This violation refers to the disposal of solid waste other than through a sewage system. 

· Solid waste not disposed of in a landfill or incinerator

A19: (6-202.19) (1 point) Exterior walking and driving surfaces not graded to drain.
NOTE: This violation refers to the slope of the exterior paved areas being sloped to properly drain.

· Water pooling on exterior paved surfaces.

Non-Critical Plumbing Violations

P1: (5-202.12) (1 point) Water temperature does not reach the required minimum temperature of 110 °F at handwash sink. 

NOTE:  This violation refers to water being able to be provided at 110F for handwashing 

· A handwashing lavatory shall be equipped to provide water at a temperature of at least 43C (110F) through a mixing valve or combination faucet.

P2: (5-202.12C) (1 point) Metered faucet does not provide water for the minimum required time of 15 seconds after activation. 

NOTE:  This violation refers to self metered faucets at hand wash sinks which shall provide a water flow for a period of at least 15 seconds to provide adequate water for proper handwashing.

· Self-metered faucet at handsink does not stay on for 15 seconds.

P3: (5-304.12) (1 point) Condensation drainage and other non-sewage liquids and/or rainwater not drained from discharge to disposal according to law. 

NOTE:  This violation refers to the drainage for the disposal of non-sewage liquids. 

· Non-Sewage liquid allowed to pond on the ground.

· Condensate in a walk in cooler dripping into a bucket.

P4: (5-202.14) (1 point) Backflow prevention device does not meet the American Society of Sanitary Engineering standards.

NOTE:  This violation refers to requirement for backflow devices to be those approved by the American Society of Sanitary Engineering standards.

· Establishment using a non-ASSE approved backflow preventer.

P5: (5-204.12) (1 point) Backflow device not accessible for inspection and/or servicing. 

NOTE:  This violation refers to the requirement that backflow devices shall be made accessible for inspection and servicing.

· Backflow device installed inside a wall without an inspection port being provided.

P6: (5-202.15/5-204.13) (1 point) Water filter not of type that allows cleaning or membrane replacement, and/or not accessible. 

NOTE:  This violation refers to water filters or conditioners being designed and located to facilitate disassembly for cleaning.

· Water filter installed so that it can not be cleaned

· Water filter element is of the non-replaceable type.

P7: (5-402.12) (1 point) Grease trap not installed to allow cleaning. 

NOTE:  This violation refers to the location of a grease trap. 

· Grease trap installed under non-removable leg of a table.

· Grease trap is tiled over

P8: (5-102.13) (1 point) Water from non-public water system not sampled at the frequency required according to the state water quality regulations. 

NOTE:  This violation refers to the requirement that water from non-public sources being sampled and tested annually and as required by state water regulations.

· Non-public water system fails to be sampled.

P9: (5-102.14) (1 point) Sample report not retained for inspection. 

NOTE:  This violation refers to the requirement that the most recent sample records shall be retained for inspection. 

· Facility using a non-public water system fails to have most recent test results onsite.

P10: (6-402.11) (1 point) Toilet rooms not conveniently located and/or accessible during hours of operation. 

NOTE:  This violation refers to the requirement that restrooms shall be available and conveniently located for employees. 

· No employee restrooms present,

P11: (5-103.12) (1 point) Water under pressure not provided to all equipment that requires water. 

NOTE:  This violation refers to the requirement that all equipment shall be provided water under pressure.

· Water not under pressure at handsink.

· Water not under pressure at three-compartment sink.

P12: (5-104.11) (1 point) Water not received as required by law. (by public or non-public water main, water transport vehicle or water containers). 

NOTE:  This violation refers to potable water being delivered through approved means. 

· Water delivered through a non-approved water main (i.e. using unapproved materials).

P13: (5-104.12) (1 point) Water supply not obtained through approved medium. 

NOTE:  This violation refers to an alternative water supply during a temporary interruption of service or for a mobile food establishment.

· Establishment with a temporary interruption of its water supply is not using one of the below listed methods:

· Bottled drinking water

· One or more closed portable water containers

· An enclosed vehicular water tank

· An on-premises water storage tank; or

· Piping, tubing, or hoses connected to an adjacent approved source

P14: (5-205.12/5-205.15) (1 point) Plumbing system not properly maintained and / or piping for non-drinking water not distinguishable. 

NOTE:  This violation refers to the requirement that piping for non-drinking water systems shall be marked with paint or signs indicating that the water source is non-potable. It is also the non-critical for plumbing.

· Non-potable water system not marked to distinguish it from the potable water system. 

· Dripping faucet

· Missing floor drain grate

· Leaking pipe under a sink.

P15: (5-205.13) (1 point) Water treatment device and/or backflow preventer not inspected as specified by the manufacturers specifications. 

NOTE:  This violation refers to water treatment devices and/or backflow preventers shall be inspected as required to ensure that they are working properly to protect the drinking water system.

· Establishment does not have records indicating inspection or service on water treatment devices or backflow preventers. 

P16: (5-402.10) (1 point) Food establishments’ drainage system and grease trap not installed according to regulation. 

NOTE:  This violation refers to food establishments’ drainage and/or grease trap not installed properly creating a health concern due to backup, blockage or backflow. 

· Establishment’s drain improperly installed which can result in a backup.

Non-Critical Lighting Violations

V1: (6-303.11) (1 point) Adequate lighting not provided. 

NOTE:  This violation refers to lighting in food establishments

· Facility does not provide at least 10 foot candles in walk-in refrigerators, dry food storage

· Facility does not provide at least 20 foot candles on surfaces used as salad bars, buffets, inside refrigerators, handwashing and warewashing, equipment & utensil storage, and in restrooms

· Facility does not provide at least 50 foot candles on surfaces where knives, slicers, grinders, or saws are used for food preparation

V2: (6-202.11) (1 point) Protective shielding not provided on light fixtures in walk-in refrigerators, food preparation, utensil washing, food storage, and food display and food service areas. 

NOTE:   This violation refers to having shields on lights over exposed food, in preparation areas, utensil washing, display and storage due to the possibility of lights breaking and the potential for glass particles to become a hazard (it is not required if in a food storage room where all the food is packaged and the glass will not contaminate the food). 

· Unshielded light bulb over prep counter in kitchen.

V3: (6-202.11A) (1 point) Infrared heat lamps not shielded so only the face of the bulb is exposed. 

NOTE:  This violation refers to infrared heat lamps being protected. 

· An infrared heat lamp does not have shielding coming down protecting the sides of the bulb.

V4: (4-301.14) (1 point) Ventilation hood insufficient in number and/or not preventing grease from collection on walls and ceilings

NOTE:  This violation refers to the ventilation hood is inadequate to properly remove grease-laden or steam vapors. 

· Facility has heavy grease stains on wall by grill indicating a lack of ventilation.

V5: (4-204.11) (1 point) Exhaust ventilation hood not designed to prevent dripping onto food, equipment, linens and single service articles. 

NOTE:  This violation refers to the design of the exhaust ventilation hood to keep grease from dripping onto food and equipment. 

· Grease is observed dripping from the hood onto food or clean equipment.

V6: (6-202.12) (1 point) Air circulation system not designed to prevent make-up air from contamination food, food-contact surfaces, equipment or utensils. 

NOTE:  This violation refers to make-up air being introduced so that it does not create a contamination hazard.  

· Make up air vent is positioned so that it blows dust onto food products.

V7: (6-304.11) (1 point) Rooms/equipment do not have sufficient ventilation to eliminate odors, grease residues, excessive heat, condensation, vapors, obnoxious odors, smoke and fumes. 

NOTE:  This violation refers to the ventilation for the room.

· Facility does not have sufficient ventilation to reduce heat, steam, condensation, vapors, obnoxious odors, smoke or fumes.

28 -INSECT, RODENT, ANIMAL CONTROL AND TOXIC ITEMS

28A: (6-501.111/7.206.12) (5 points) PEST CONTROL IS NOT BEING PROPERLY PERFORMED AND/OR LIVE INSECTS, ROACHES, FLIES, OR RODENTS PRESENT.

NOTE:  This violation refers to the proper methods of pest control.

· Pesticide is applied by a non-licensed applicator.

· Rodent bait is not placed in a covered, tamper resistant bait station.

· Facility is using a toxic tracking powder.

· The ficility is not routinely inspected for vermin.

· Not eliminating harborage conditions.

28B: (6-501.115) (5 points) LIVE ANIMALS ARE NOT PROHIBITED FROM THE ESTABLISHMENT 

NOTE:  This violation refers to the exclusion of live animals from food facilities other than service animals and they are excluded from the kitchen or food preparation and storage areas. This does not apply to live fish in tanks as long as contamination of food contact surfaces cannot result.

· Dog observed running through the kitchen.

28C: (7-101.11/7-102.11) (5 points) TOXIC MATERIALS NOT PROPERLY LABELED. 

NOTE:  This violation refers to requirement to accurately label all toxic containers. 

· Manufacturer’s label not present on bulk chemical

· Spray bottle not marked with common name of chemical.

· Paper label fell off of Clorox bottle.

28D: (7-201.11) (5 points) TOXIC CHEMICALS NOT PROPERLY STORED. 

NOTE:  This violation refers to toxic chemicals stored inappropriately, such as near or above food items, preparation areas, stored food or utensils, 

· Toxic item stored over a food product.

· Toxic item stored over clean dishware.  

28E: (7-202.11, 12/7-205.11) (5 points) TOXIC AND/OR NON-APPROVED CHEMICAL ITEMS FOUND THAT ARE UNNECESSARY FOR THE MAINTENANCE OF THE ESTABLISHMENT AND/OR IMPROPERLY USED. 

NOTE:  This violation refers to unnecessary or unapproved chemical items found in food facilities.  

· Can of Raid observed in establishment.

· Can of vehicle motor oil in establishment.

28F: (7-203.11) (5 points) TOXIC CONTAINERS USED FOR FOOD.

NOTE:  This violation refers to toxic chemical containers, which shall not be used for food purposes.

· A 5-gallon soap bucket now being used to hold food products.

28G: (7-207.11/7-207.12) (5 points) MEDICAL SUPPLIES ARE NOT STORED PROPERLY. 

NOTE:  This violation refers to the storage of medical supplies.

· First aid chest stored over food prep counter.

· Medicine stored in refrigerator not in a leakproof container.  

28H: (7-301.11) (5 points) TOXIC MATERIALS NOT SEPARATED FOR RETAIL SALES. 

NOTE:  This violation refers to toxic materials for retail sales being stored next to food or food contact surfaces. This does not apply to a first aid chest with only bandages in it, but no liquid or jell first aid products.

· Bleach stored over bottled water on the store shelves.

Non-Critical Insects, Rodents, Animal Control

I1: (6-202.15/6.202.16) (1 point) Openings to the outside not protected against the entrance of insects and rodents. 

NOTE:  This violation refers to all openings leading into a food facility shall be protected against the entrance of insects and rodents, such as screens, air curtains, or self-closing doors (emergency exits that open to the exterior do not have to be self-closing if only used for emergencies).

· Holes noted in outside walls.

· Large gap underneath the door.

· Exterior doors are not self-closing.

I2: (6-501.112) (1 point) Dead or trapped birds, insects, rodents and other pests not removed regularly to prevent accumulation and/or decomposition. 

NOTE:  This violation refers to the need to remove dead or trapped creatures promptly to reduce the attraction of insects and development of odors.

· Decomposing rodent observed in trap.

I3: (6-202.13) (1 point) Insect electrocution or stunning device not designed to retain the insect and/or properly located. 

NOTE:  This violation refers to insect control devices that electrocute or stun flying insects. 

· Device installed over food preparation counter

· Device installed so that it does not retain the insect inside of it.

I4: (6-501.111) (1 point) Incoming shipments and premises not routinely inspected or evidence and pests. 

NOTE: This violation refers to the inspection of in-coming shipments and the premises for vermin evidence.

· No pest inspection done on shipments.

· Vermin harborage not eliminated.

29 - EQUIPMENT, UTENSILS AND LINENS
29A: (4-101.11/4-101.14,15) (5 points) MULTI USE UTENSILS ARE NOT PROPERLY USED/CONSTRUCTED OR SAFE.

NOTE: This violation refers to - Multi use utensils shall be constructed of material that is not harmful nor will it enter into a food product when it is in contact with it. Copper can be used for brewing and food with a pH >6.

· Utensils and equipment constructed of harmful materials that can enter into a food product.

· Galvanized metal used for acidic foods.

· Copper pot used for a food product with vinegar in it.

29B: (4-102.11) (5 points) SINGLE-SERVICE ITEMS NOT CONSTRUCTED OF APPROVED MATERIALS.

NOTE:  This violation refers to single service items that shall be constructed of approved materials, which are non-toxic or injurious to consumers. 

· Materials are being used that allow for the migration of deleterious substances or impart colors, odors, or tastes into food.

29C: (4-201.12) (5 points) FOOD THERMOMETERS ARE NOT PROPERLY CONSTRUCTED. 

NOTE:  This violation refers to Food thermometers shall not be constructed of glass or of easily breakable material.

· Thermometers are made of glass and encased in a shatter-proof coating.

29D: (4-202.11) (5 points) FOOD CONTACT SURFACES OF EQUIPMENT/UTENSILS ARE NOT EASILY CLEANABLE (I.E., BREAKS, OPENS, SEAMS, CRACKS, RUST, CHIPS, PITS, BEARINGS LEAKING, ETC.) 

NOTE:  This violation refers to food contact surfaces of equipment/utensils shall be smooth, easily cleanable and maintained in good repair.

· Food containers/lids damaged, corroded, pitted, cracked, or warped.

· Interior of a microwave, reach-in refrigerator, oven, etc., that is damaged, has rusted shelving, etc.

· Worn ice bin door gaskets.

· Reach in refrigerators without a free running drain (typically resulting in pooled water on the bottom).

· Excessive frost build-up in a reach-in.

· Condensate dripping in a reach-in.

· Utensils with broken or wrapped handles/cutting edges.

· Food contact equipment/utensils with surfaces in disrepair.

29E: (6-501.15) (5 points) MAINTENANCE EQUIPMENT CLEANED OR SEWAGE NOT DISPOSED OF IN PROPER SINK. 

NOTE:  This violation refers to the cleaning of maintenance equipment and the disposal of sewage and wastewater being done in an approved mop/utility sink.

· Food preparation sinks, hand sinks, and ware-washing equipment used for the cleaning of maintenance equipment, or disposal of mop water.  

Non-Critical Equipment

Q1: (4-201.11/4-502.11) (1 point) Food contact surfaces and/or utensils not designed and constructed to be durable and/or in good repair. 

NOTE:  This violation refers to food contact surfaces and/or utensils shall be durable and maintained in good repair.

· Equipment and utensils are not durable and do not retain their characteristic qualities under normal use conditions.

· Warped lexan lid to the point in which it is not easily cleanable.

Q2: (4-202.12) (1 point) CIP equipment not easily cleanable.

NOTE:  This violation refers to CIP (cleaned in place) equipment shall be designed to be properly cleaned and sanitized in place with complete drainage provide.

· CIP equipment not constructed so that cleaning and sanitizing solutions will circulate throughout a fixed system and contact all interior food-contact surfaced and be self-draining completely, 

Q3: (4-501.11) (1 point) Non-food contact surfaces of equipment /utensils are not in good repair. 

NOTE:  This violation refers to non-food contact surfaces of equipment/utensils shall be maintained in good repair.   

· Equipment is not in good repair and can not be properly adjusted, and/or maintained.

· Damaged can opener blade.

Q4: (4-202.16) (1 point) Non-food contact surfaces not easily cleanable. 

NOTE:  This violation refers to non-food contact surfaces shall be smooth and easily cleanable. 

· Nonfood-contact surfaces have unnecessary ledges, projections, and crevices, and are not designed and constructed to allow for easy cleaning and to facilitate maintenance.

Q5: (4-202.15) (1 point) Cutting or piercing parts of can opener not readily removable for cleaning or replacement. 

NOTE:  This violation refers to the cutting blade of the can opener needing to be easily replaceable. 

· Cutting or piercing parts of can openers have unnecessary ledges, projections, and crevices, and designed and are not constructed to allow easy cleaning and to facilitate maintenance. 

Q6: (4-101.111) (1 point) Non-food contact surfaces not constructed of - corrosion-resistant, nonabsorbent and smooth material when they are exposed to splash, spillage or other food contamination.

NOTE:   This violation refers to non-food contact surfaces of equipment shall be smooth, easily cleanable and in good condition.

· Non-food contact surfaces are not easily cleanable or made of non-absorbent and/or rough material.

Q7: (4-501.12) (1 point) Cutting surfaces not in good repair and/or easy cleanable. 

NOTE:  This violation refers to cutting surfaces shall be in good repair and maintained clean.

· Scratched or scored cutting surfaces are prevalent, which are not in good repair or easily cleanable.

Q8: (4-101.19) (1 point) Non-hardwood utensils used in contact with foods. 

NOTE:  This violation refers to utensils used in contact with food shall be made of “hard” wood, as they are not absorbent. Does not apply to whole un-cut raw fruits and vegetables and nuts in a shell that are kept in  the wood shipping containers that they are received in until they are used.

· Softwood and wood wicker being used as a food contact surface. 

Q9: (4-205.10) (1 point) Equipment used not certified by the American National Standards Institute ((ANSI)-accredited certification.) 

NOTE:  This violation refers to equipment shall be NSF or ANSI or the equivalent in quality of construction, design and materials used.

· Equipment not certified by NSF or UL.

Q10: (4-402.12) (1 point) Floor mounted equipment not spaced 6 inches from the floor to allow proper and easy cleaning. 

NOTE: This violation refers to floor mounted equipment shall be positioned 6 inches off of the floor or flush and sealed to the floor. (4 inches off the floor is acceptable if the equipment is 6 inches square.)

· Floor mounted equipment that is not easily movable and floor under the equipment is dirty.

· Does not apply to wicker shelving units.

Q11: (4-402.11) (1 point) Fixed equipment not spaced to allow proper cleaning. 

NOTE:  This violation refers to fixed equipment shall be either sealed to the wall or spaced sufficiently away from the wall to clean behind and around the equipment.

· Equipment is not spaced to allow for cleaning along the sides, behind, and above the equipment

Q12: (4-502.13) (1 point) Milk dispenser stem(s) longer than 1 inch and/or not cut to an angle. 

 NOTE:  This violation refers to the length of the milk dispenser tube to be less than an inch due to the potential for milk remaining in the tube for long periods that would not have the benefit of proper cooling and could grow bacteria.

· Bulk milk dispensers tubes are not cut on the diagonal and leave more than one inch protruding from the chilled dispensing head. 

Q13: (4-101.12) (1 point) Cast iron utensils improperly used. 

NOTE:  This violation refers to the acceptable use of cast iron is for cooking and serving.  Cast iron can only be used if it is part of the continuous cooking process.

· Cast iron being used for use other than cooking and serving.

Q14: (4-101.13) (1 point) Ceramic, china and crystal utensils exceeding limits for lead content. 

NOTE:  This violation refers to lead content shall not exceed the limits for eating utensils.

· Lead in ceramic, china, and crystal exceed the limits allowed.

Q15: (4-101.17) (1 point) Pewter alloys containing lead in excess of 0.05% in use as a food contact surface. 

NOTE:  This violation refers to pewter alloys that exceed the safe limits for lead content may not be used as food contact utensils or equipment. 

· Pewter alloys containing lead in excess of 0.05% used as food-contact surfaces. 

Q16: (4-101.18) (1 point) Solder and flux containing lead in excess of 0.2% in use as food contact surface. 

NOTE:  This violation refers to solder and flux that may exceed the safe level for lead, may not be use for food contact utensils. 

· Solder and flux containing greater than 0.2% lead used as a food-contact surface.

Q17: (4-101.110) (1 point) Scoring and/or scratching utensils used on perfluorcarbon resin coating. 

NOTE:  This violation refers to cleaning items that score or scratch the perfluorcarbon resin coating on “no stick” pans shall not be used for cleaning this type of cookware.   

· Scoring/scratching utensils being used on perfluorcarbon resin coated utensils and equipment.

Q18: (4-202.13) (1 point) V type threads used on food contact surfaces (except for oil cooking or filtering equipment). 

NOTE:  This violation refers to V threads shall not be used for food contact surfaces because they are difficult to clean.

· V type threads being used for equipment other than oil cooking or filtering equipment. 

Q19: (4-202.14) (1 point) Hot oil filtering equipment not readily accessible for filter cleaning or replacement.

NOTE:  This violation refers to hot oil-filtering equipment, which shall be easily accessible for cleaning.

· Hot oil-filtering equipment not readily accessible for filter replacement and cleaning.

· Hot oil-filtering equipment not movable.

· Hot oil-filtering equipment under other stored items and not accessible. 

Q20: (4-202.17) (1 point)  Kick plates not removable or being capable of being rotated open without unlocking equipment doors. 

NOTE:  This violation refers to Kick plates on equipment housing shall be easily removed for sufficient cleaning.

· Kick plates can not be removed with hand tools.

Q21: (4-202.18) (1 point) Filters or other grease extracting equipment not designed to be readily removable for cleaning and replacement, unless it is designed to be cleaned in place. 

NOTE:  This violation refers to grease filters or grease extracting equipment which shall be cleaned as needed and may either be cleaned in place or be designed to be easily removed for cleaning.

· Filters and/or other grease extracting equipment are not cleanable or readily removable.

Q22: (4-204.12) (1 point) Cover-lid of equipment not overlapping the opening and sloped to drain. 

NOTE:  This violation refers to coverlids of equipment, shall not overlap the opening.

· Coverlids are overlapping the opening of equipment and are not sloped to drain.

Q23: (4-501.13) (1 point) Microwave oven does not meet the safety standard specified in 21 CFR 1030.10. 

NOTE:  this violation refers to microwave ovens shall meet all safety standards for operation.

· Microwave is not operated safely.

· There is an object caught in the door, 

· The door does not close properly

· There is damage to the door, hinge, latch, or sealing surface.  

Q24: (4-204.120) (1 point) Equipment compartments subject to accumulation of moisture not sloped to an outlet that allows complete draining. 

NOTE:  This violation refers to equipment subject to moisture accumulation shall be sloped to drain completely.

· Equipment compartments will not drain completely.

Q25: (4-902.11) (1 point) Lubricants not properly applied to prevent contamination of food-contact surfaces. 

NOTE:  This violation refers to lubrication, which is applied to food contact surfaces of equipment shall not contaminate food or food contact surfaces of equipment.

· Lubricants are contaminating food-contact surfaces.

Q26: (4-902.12) (1 point) Equipment not reassembled to prevent contamination of food-contact surfaces. 

NOTE:  This violation refers to reassembling equipment shall be done in such a manner as to not contaminate food or food contact surfaces.

·  Reassembled equipment allows for contamination of food-contact surfaces.
Non-Critical Linens, Equipment, and Single Service/Use Utensils

LI1: (4-301.15) (1 point) Manually washing work clothes and linens. (Except wiping cloths only) 

NOTE:  This violation refers to washing work clothes and linens at the facility. 

· Work clothes and/or linens being manually laundered on the premises. (Mechanical laundering is allowed)

LI2: (4-401.11) (1 point) Clean clothes and/or linens not stored in a clean place and/or protected from contamination until used. Washers and dryers not properly located. 

NOTE:  This violation refers to clean clothes and/or linen shall be stored in protected areas free from contamination (i.e. away from exposed food, equipment, linens, etc) (Note: A storage cabinet used for single service/use items may be stored in a locker room).

· Equipment, clean linens and single service items located in locker rooms,

· Equipment, clean linens and single service items stored in toilet rooms, 

· Equipment, clean linens and single service items stored in garbage rooms, 

· Equipment, clean linens and single service items stored in mechanical rooms,

· Equipment, clean linens and single service items stored in mechanical rooms under sewer lines that are not shielded from drips, and under stairwells.   

· Washer and dryers located near exposed food and/or food contact surfaces.

LI3: (4-801.11) (1 point) Clean linens not free from food residues and/or other soiling matter. 

NOTE:   This violation refers to clean linens shall be free from food residue.

· Clean linens have food residue on them.

LI4: (4-802.11) (1 point) Linens, linen napkins, cloth gloves, wet and dry wiping cloths not laundered at the frequency required. 

NOTE:  This violation refers to linens, linen napkins, and gloves shall be laundered as frequently as needed.

· Linens that  contact food are not laundered between operations 

· Linens are wet, sticky, or visibly soiled. 

· Cloth gloves are not laundered before being used with different types of raw animal food such as beef, lamb, pork, and fish.  

· Linens and cloth napkins are not laundered between each use. 

· Dry wiping cloths are not laundered as needed.

· Wet wiping cloths not laundered daily

LI5: (3-304.13) (1 point) Linens and napkins used in contact with food and/or not replaced each time the container is offered to a new consumer when used as container liner only. 

NOTE:  This violation refers to linens and napkins used in contact with food shall be replaced with a clean one when serving a new customer.

· Linens and napkins used as liners and in contact with food (example – bread wrapped in a napkin) are not changed for each new customer.

LI6: (4-803.11) (1 point) Soiled linens not stored to prevent contamination of food, clean equipment, utensils, and single service articles. 

NOTE:  This violation refers to soiled linens shall not be stored in a manner that could contaminate food or food contact equipment.

· Soiled linens are not kept in clean nonabsorbent receptacles or clean, washable laundry bags.

· Soiled linens are not stored and transported to prevent contamination of food, clean equipment, clean utensils, and single service and single-use articles.   

LI7: (4-803.12) (1 point) Linens not mechanically washed. (Establishments using wiping cloths only are exempt). 

NOTE:  This violation refers to linens that are not mechanically washed is acceptable if they consist of wiping cloths only.

· Wiping cloths are not being laundered in a mechanical washer, sink designated only for laundering wiping cloths, or a warewashing, or in a food preparation sink that is clean.

LI8: (4-803.13) (1 point) Laundry facilities on the premises of the food establishment used for non-kitchen related articles. 

NOTE:  This violation refers to the use of the laundry facilities in a food establishment are for kitchen related articles only. 

· Laundry facilities are being used for washing and drying items that are not necessary for the operation of the establishment.

LI9: (4-901.12) (1 point) Wiping cloths laundered in food establishment that has no cloths dryer, not properly air dried.

NOTE:  This violation refers to the method of drying wiping cloths. 

· Wiping cloths which are air dried are not done so in a manner that minimizes potential contamination of food and/or food contact surfaces.

Non-critical other

O1: (6-202.111/6-202.112) (1 point) Food establishment operations conducted in room directly opening into living or sleeping quarters.

NOTE: This violation refers to the location of living and sleeping quarters in an establishment.

· Food for a food establishment being prepared in an area where living and sleeping occurs.

· No self closing door between food prep and living and sleeping quarters.

O2: (7-209.11) (1 point) Personal items not properly stored.

NOTE: This violation refers to the proper storage of personal items away from food and/or food contact surfaces.

· A jacket stored on a prep table.

· Employees not storing personal items in a locker area or similar location away from food and/or food contact surfaces.

03: (6-305.11/6-501.110) (1 point) Dressing rooms and/or lockers not provided and/or used properly.

NOTE: This violation refers to the providing of dressing rooms for employees of establishments that routinely change their cloths in the establishment.

· Employees changing their cloths in other areas then a dressing room prior to working in the establishment.

O4: (6-403.11) (1 point) Designated areas for personal items or eating, drinking and tobacco use for personal not located to protect food, equipment, utensils, linens, single-service and single-use articles.

NOTE: This violation refers to the location(s) provided to employees for eating, drinking and tobacco use.

· Employees allowed to eat in the kitchen area where contamination of food and/or food contact surfaces can occur.

O5: (6-501.16) (1 point) Wet mops not placed in a position that allows them to air dry without soiling walls, equipment or supplies.

NOTE: This violation refers to the placement of wet mops for air drying.

· A wet mop placed against a wall next to a prep table.

O6: (6-501.114) (1 point) Premises not maintained free of litter and articles that are unnecessary to the operation or maintenance of the establishment.

NOTE: This violation refers to the removal of litter and articles that are not needed for the operation or maintenance of the establishment.

· Old equipment that is no longer used is being kept in the establishment.

· Rubbish not removed from the establishment.

O7: (6-501.113) (1 point) Maintenance equipment not stored to minimize the risk of contamination.

NOTE: This violation refers to the proper storage of maintenance equipment.

· Maintenance equipment stored next to food and/or food contact surfaces.

· Maintenance equipment stored in an area that is not easily cleanable.

30-SPECIAL REQUIREMENTS FOR HIGHLY SUSCEPTIBLE POPULATIONS

30A: (3-801.11) (5 points) PROPER PROCEDURES NOT FOLLOWED FOR HIGHLY SUSCEPTIBLE POPULATION.

NOTE: This violation applies to establishments that serve highly susceptible populations, such as hospitals and assisted living facilities.

· Pasteurized shell eggs or pasteurized liquid, frozen, or dry eggs or egg products not substituted for raw shell eggs in the preparation of items such as, Caesar salad, hollandaise mayonnaise, eggnog, ice cream and egg-fortified beverages.

· Food in an un-opened original package is reserved.

· Raw seed sprouts served.

· Raw or undercooked meat products served.

· Food not prepared under an approved HACCP plan.

31-MOBILE FOOD AND VENDING

31A: (4-204.111) (5 points) PHF VENDING MACHINE AUTOMATIC SHUT-OFF IS NOT INSTALLED OR FUNCTIONING PROPERLY.

NOTE: This violation refers to the automatic shut off of a vending machine that serves PHF when there is a problem with its operation.

· Vending machine will not shut off after the temperature rises above 41 Deg. F for more then 30 minutes immediately after the machine is filled, serviced, or restocked.

· Hot holding vending machines with an ambient temperature less then 140 Deg. F. for over 120 following a restocking, filling or service.

· Vending machine not shutting off when the unit is not functioning properly.

31B: (5-304.11) (5 points) PLUMBING SYSTEM HAS NOT BEEN DISINFECTED AND FLUSHED AFTER CONSTRUCTION OR PERIODS OF NON-USE.

NOTE: This violation refers to the flushing and disinfecting of a plumbing system after construction or prolonged periods of non-use.

· The plumbing system has not been flushed and disinfected when needed.

None critical Mobile Food:

M1: (5-301.11) (1 point) Water tank not constructed of proper material on mobile food unit.

NOTE: This violation refers to the construction of a water tank on a mobile food unit.

· Tank is not safe.

· Tank is not durable, corrosion-resistant and non-absorbent.

· Tank is not finished with a smooth and easily cleanable material.

M2: (5-302.11) (1 point) Mobile food water tank not closed from inlet to outlet and/or not sloped to allow complete drainage.

NOTE: This violation refers to the sealage of a mobile food water tank and the sloping of the tank to allow for complete drainage.

· A mobile food water tank has an opening at the inlet and outlet causing potential contamination.

· Tank cannot be completely drained.

M3: (5-302.14) (1 point) Water tank vent does not terminated in a downward direction and/or not properly protected from dust and debris.

NOTE: This refers to the position of the outlet for the water tank and the prevention of contaminants entering the tank.

· Mobile tank terminates upward.

· Openings in the tank allow for dust and debris to enter.

M4: (5-302.15) (1 point) Water tank inlet and outlet not sloped to drain and/or located to protect it from contaminants.

NOTE: This violation refers to the orientation of the water inlet and outlet being sloped to drain and the inlet being protected against dust and debris contamination.

M5: (5-302.16) (1 point) Water hose not constructed of approved materials and/or properly identified as to its use.

NOTE: This violation refers to the kind of hose that is used for conveying drinking water.

· Hose for drinking water in a mobile unit is unsafe, not durable, corrosion resistant, and nonabsorbant and finished with a smooth interior surface.

· Hose for drinking water not identified as such if not permanently attached.

M6: (5-303.11) (1 point) Compressed air from pressurization of water tank not properly filtered.

NOTE: This refers to the position of a filter on the air supply line between the compressor and drinking water system when compressed air is used to pressurize the water tank system.

· No properly located filter between the compressor and the water filter when compressed air is used.

M7: (5-303.12) (1 point) Water inlet, outlet and/or hose not protected from contamination through proper storage and/or caps not available.

NOTE: This violation refers to the water inlet, outlet and/or hose not being protected from contamination and no covering is provided.

· An opening subjecting a water inlet, outlet and /or hose to potential contamination.

· No cover on a water inlet, outlet and/or hose.

M8: (5-304.13) (1 point) Water inlet, outlet and/or hose fitting not protected from contamination.

NOTE: This violation refers to the water inlet, outlet and/or hose fitting not protected by a cover or other approved device when not in use.

· No cover on a water inlet, outlet and/or hose fitting that is not in use.

M9: (5-303.13) (1 point) Mobile food water tank inlet diameter size exceeds 19.1 mm and/or hose connection allows other types of connections.

NOTE: This violation refers to the size of a mobile food water tank inlet exceeding 19.1 mm and/or the hose connection allowing for other types of connection.

· Inlet diameter exceeds 19.1 mm.

· Inlet allows other types of connections.

M10: (5-304.12) (1 point) Proper measures for backflow prevention not taken during operation of water tank, pump and hoses.

NOTE: This violation refers to the prevention of backflow during the operation of a water tank, pump and hoses .

· An individual operating a water tank, pump and hose is doing so in a manner that backflow contamination may occur.

M11: (5-304.14) (1 point) Drinking water tank, pump and hoses used for conveying liquids other then drinking water.

NOTE: This violation refers to the use of a drinking water tank, pump and hoses for other purposes. This regulation does not apply to those used for conveying liquid foods, so long as they are cleaned and sanitized prior to being used for drinking water. 

M12: (5-302.12) (1 point) Inspection and/or cleaning port on mobile water tank not properly located and/or designed.

NOTE: This violation refers to the proper location of the inspection and/or cleaning port on a mobile water tank to allow for easy access.

· The inspection and/or cleaning port not flanged upward at least ½ inch.

· No port cover that has a gasket to keep it in place and flanged to overlap the opening and sloped to drain.

M13: (4-204.14) (1 point) Dispensing compartment of vending machine not self-closing.

NOTE: This violation refers to the protection of the food with-in a vending machine by a tight sealing self-closing door. This does not apply to those vending machines that are indoors and/or are available for self-service only during a time when there is the full time supervision of a food employee.

· No self-closing door on a dispensing compartment of a vending machine.

M14: (4-204.19) (1 point) Cutting or piercing parts of can opener on vending machines not protected from manual contact, dust, insects, rodents and other contamination.

NOTE: This violation refers to the cutting or piercing parts of a can opener on vending machines being protected from potential contamination.

· Cutting or piercing parts of a can opener on a vending machine subjected to potential contamination.

M15: (4-204.121/5-501.14) (1 point) Vending machine not equipped with diversion device and/or retention pan for container leakage that shuts off when waste receptacle overflows and/or waste receptacle not located externally.

NOTE: This violation refers to vending machines that dispense liquid foods and cartoned drinks having an automatic shutoff device that prevents water or liquid food from continuously running if the flow control device fails ore the waste accumulation could lead to overflow.

· A vending machine that serves liquid or cartoned drinks without a diversion device and retention pan.

· No automatic shut off for failure of the retention device.

M16: (4-204.123) (1 point) Vending machine doors opening to food or container storage not closing to 1.5 millimeters or one-sixteenth of and inch.

NOTE: This violation refers how tightly vending machine doors close.

· Openings in closed vending machine doors leading to food or container storage greater then 1.5 or 1/16”.

M17: (6-202.17) (1 point) Outside located vending machine vending food other then canned food not provided with overhead protection.

NOTE: This violation refers to the protection of outside vending machines serving food other then canned foods.

· No overhead protection on an outside vending machine serving foods other then canned foods.

M18: (6-202.18) (1 point) Outdoor servicing areas not provided with overhang protection.

NOTE: This violation refers to the protection of outside service areas. This violation does not refer to areas used only for the loading of water or the discharge of sewage and other liquid waste, through the use of a closed system of hoses.

· No overhead protection provided for outdoor service areas when required.

M19: (6-501.116) (1 point) Vending machine sign does not bear the unique identifier for the vending machine phone number of the license holder.

NOTE: This violation refers to the proper signage on a vending machine to identify its operator.

· No unique identifier for the vending machine and a telephone number to contact the operator.

M20: (3-305.13/3-306.12B) (1 point) Vended PHF not in original container.

NOTE: This violation refers to the repackaging of a vended PHF in a place other then where it was originally packaged.

· Repackaged PHF found in a vending machine.

· Condiments by vending machines dispensed in an unapproved manner.

M21: (5-302.13) (1 point) “”V”” type thread improperly used.

NOTE: This violation refers to using a “”V”” type thread on a water tank inlet or outlet only when a hose is permanently attached.

· “”V”” type thread used on a water tank inlet or outlet without a permanently attached hose.

M22: (5-401.11) (1 point) Sewage holding tank capacity for mobile food establishment not 15 percent larger than the water supply tank.

NOTE: This violation refers to the sewage holding tank capacity of a mobile food establishment in relation to the water supply tank.

· Sewage holding tank is not at least 15% larger than the water supply tank in a mobile food unit.

M23: (5-401.12 / 5-401.11B) (1 point) Sewage holding tank outlet for mobile food establishment not equipped with a shut off valve and/or does not have a diameter of 1 inch.

NOTE: This violation refers to the outlet of the sewage holding tank having a shut off valve and sloped to a drain with a diameter of 1” or more.

· No shut off valve on the sewage holding tank and/or the drain is less then 1”.

M24: (5-402.14) (1 point) Mobile food establishments sewage not properly disposed of.

NOTE: This violation refers to the proper deposition of sewage from a mobile food unit into an approved disposal system or an approved sewage transport vehicle.

· A mobile food unit disposing of sewage in a manner that could cause a public health nuisance.

M25: (5-402.15) (1 point) Mobile food establishments sewage tank not thoroughly flushed and drained during service operation. 

NOTE: This violation refers to the flushing and draining of a mobile food establishment’s sewage tank during its service operation.

· Not flushing and draining a mobile food’s sewage tank during its service operation.

M26: (6-102.11) (1 point) Outdoor walking and driving areas not surfaced to minimize dust and/or muddy condition and/or sloped to drain.

NOTE; This violation refers to the outdoor walkways and driving areas being surfaced to minimize dust and mud and/or sloped to drain.

· A dusty or muddy outdoor walkway.

· Ponding water on an outdoor walkway.

M27: (6-102.11A) (1 point) Exterior surfaces of buildings and mobile food establishments not weather-resistant materials.

NOTE: This violation refers to the exterior surfaces of buildings of mobile food establishments being of a surface that can be easily maintained and eliminates dust and muddy conditions.

· Dust or mud outside a mobile food unit.
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