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CORRESPONDENCE COURSE OF
THE U.S. ARMY MEDICAL DEPARTMENT CENTER AND SCHOOL

SUBCOURSE MD0182
FOOD SERVICE SANITATION AND INSPECTIONS II
INTRODUCTION

In the role of an inspector, the preventive medicine specialist is responsible for
determining that Army food service facilities offer safe, acceptable food items while
reducing waste and financial loss to a minimum. Subcourse MD0181, Food Service
Sanitation and Inspections |, presented the basic knowledge required of a food service
inspector, including the threat from microbial contamination and the general factors
involved in outbreaks of foodborne illness. Subcourse MD0182, Food Service
Sanitation and Inspections I, will present specific items that the preventive medicine
specialist must check when inspecting the various areas of a food service facility. This
subcourse will discuss the reason for checking each item and its importance in
contributing to foodborne illness. It will also relate how to record a deficiency for each
item on the food service inspection checklist (DA Form 5161) and any other required
corrective actions.

This subcourse consists of eight lessons and an examination. The lessons are
as follows:

Lesson 1, Introduction to Food Service Inspections.

Lesson 2, Inspect the Health Status and Food Handling Procedures of
Personnel.

Lesson 3, Inspect Restrooms and Handwashing Facilities.

Lesson 4, Inspect the Serving Line Area.

Lesson 5, Inspect the Cold Storage Area.

Lesson 6, Inspect the Dry Storage Area.

Lesson 7, Inspect the Loading Docks/Incoming Food Areas.

Lesson 8, Inspect the Dishwashing Machine and Dishwashing Procedures.

Credit Awarded:

Upon successful completion of this subcourse, you will be awarded 9 credit
hours.
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Materials Furnished:

Materials provided include this booklet, an examination answer sheet, and an
envelope. Answer sheets are not provided for individual lessons in this subcourse
because you are to grade your own lessons. Exercises and solutions for all lessons are
contained in this booklet. You must furnish a #2 pencil.

Procedures for Subcourse Completion:

You are encouraged to complete the subcourse lesson by lesson. When you
have completed all of the lessons to your satisfaction, fill out the examination answer
sheet and mail it to the AMEDDCA&S, along with the Student Comment Sheet, in the
envelope provided. Be sure that your social security number is on all correspondence
sent to the AMEDDC&S. You will be notified by return mail of the examination results.
Your grade on the examination will be your rating for the subcourse.

Study Suggestions:

Here are some suggestions that may be helpful to you in completing this
subcourse:

--Read and study each lesson carefully.

--Complete the subcourse lesson by lesson. After completing each lesson, work
the exercises at the end of the lesson, marking your answers in this booklet.

--After completing each set of lesson exercises, compare your answers with
those on the solution sheet, which follows the exercises. If you have answered
an exercise incorrectly, check the reference cited after the answer on the
solution sheet to determine why your response was not the correct one.

--As you successfully complete each lesson, go on to the next. When you have
completed all of the lessons, complete the examination. Mark your answers in
this booklet; then transfer your responses to the examination answer sheet
using a #2 pencil and mail it to the AMEDDCA&S for grading.

Student Comment Sheet:
Be sure to provide us with your suggestions and criticisms by filling out the
Student Comment Sheet (found at the back of this booklet) and returning it to us with

your examination answer sheet. Please review this comment sheet before studying this
subcourse. In this way, you will help us to improve the quality of this subcourse.
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LESSON ASSIGNMENT

LESSON 1 Introduction to Food Service Inspections.
LESSON ASSIGNMENT Paragraphs 1-1 through 1-16 and the appendices.
LESSON OBJECTIVES After completing this lesson, you should be able to:

1-1. Identify the seven factors most frequently
involved in foodborne disease outbreaks.

1-2. Identify the major steps in the foodborne
disease cycle.

1-3. Identify the important entries on the food
inspection checkilist.

1-4. Record any deficiencies found during a food
service inspection on the inspection checklist
and rate the facility as a whole.

1-5. Identify the purpose and goals of the HACCP
process.

1-6. Identify the major steps in the HACCP process.
1-7. Define "critical control point."

1-8. Select from a list of foods, those classified as
"potentially hazardous foods" (PHF).

1-9. Identify the three-hazard categories IAW the
HACCP process.

SUGGESTION After studying the assignment, complete the

exercises at the end of this lesson. These exercises
will help you to achieve the lesson objectives.
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LESSON 1
INTRODUCTION TO FOOD SERVICE INSPECTIONS
Section I. OVERVIEW
1-1. GENERAL

a. The Army Medical Department is responsible for monitoring food safety and
sanitation in support of 995 troop dining facilities, 212 club operations, and 2,070
exchange food service facilities. These facilities prepare and serve an estimated 1.5 to
1.8 million meals a day. During FY 1988 and FY 1989, ten foods-related outbreaks
were reported involving 848 individuals. Of these, 154 were hospitalized.

b. Many more cases of foodborne illness occur than are reported. Surveillance
data has shown that there has been little decrease in the incidence of foodborne illness
with today's outdated food safety programs.

c. Studies in the United States and other countries have shown that certain
contributing factors are involved in foodborne disease outbreaks. These factors are (in
order of frequency of occurrence):

(1) Improper cooling of foods.

(2) Infected food handlers.

(3) Length of time between preparation and serving of food.

(4) Inadequate time/temperature exposure during food processing.
(5) Improper storage of hot foods.

(6) Inadequate reheating procedures.

(7) Ingestion of contaminated raw ingredients.

d. Disease investigation data show that there is a sequence of events, which
occurs in the foodborne disease transmission cycle. This sequence is:

(1) The offending microorganism(s) must be present in the people, animals,
or physical environment of the community.

(2) The toxic agent(s) must either be in the animal/plant, or it must be
contaminated during growing, harvesting, storage, or preparation.
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(3) The agent must multiply in the food to a sufficient concentration to survive
processing/storage and still be able to cause illness. (Or it must be contaminated after
processing.)

(4) Enough contaminated food must be ingested so that the amount of toxic
organism ingested will cause illness.

e. Foodborne disease outbreaks are a significant problem in the military and
civilian environments, but one which can be prevented, or at least minimized, with a
proper surveillance program.

(1) One such program is the Hazard Analysis Critical Control Point (HACCP)
which will be introduced in Lesson 1. Lesson 1 will also present an explanation of the
important entries and organization of the inspection checklist, DA Form 5161, and the
chart used in completing the checklist.

(2) Lessons 2 through 8 discuss inspecting specific areas of a food service
facility. Each lesson contains a chart and an inspection checklist. The charts will tell
you the basic items to look for in that area during your inspection. The inspection
checklists will allow you to see exactly where you mark unsatisfactory items for that
area on the checkilist.

(3) Appendix A at the end of this subcourse provides an easy to reference
listing of all the items on the inspection checklist along with their corresponding
paragraph reference numbers from TB MED 530.

Section Il. THE INSPECTION CHECKLIST FOR FOOD
SERVICE FACILITIES

1-2. INTRODUCTION

a. DA Form 5161 (see figure 1-1) is the standard form for comprehensive food
service inspections. For routine food inspections, DA Form 5162 should be used. To
provide remarks fully explaining items requiring corrective action beyond the capability
of the facility manager or deficiencies not specifically or clearly addressed on the
inspection form, use DA Form 5161-1. This subcourse will deal with comprehensive
food inspections using DA Form 5161. For information regarding the use of DA Forms
5162 and 5161-1, refer to TB MED 530.

b. The checklist has three main sections: the body (main) section, the heading,
and the signature section. Paragraphs 1-3 through 1-5 discuss the important entries in
each section of the checklist. Only critical entries will be explained; those that are self-
explanatory will not be discussed. Refer to figure 1-1 while reading paragraphs 1-3 to
1-5.
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1-3. THE BODY OF THE INSPECTION CHECKLIST

The body of the checklist contains information on the actual items you will check
during the inspection. These items also appear in Appendix A at the end of this
subcourse.

a. The column entitled "Description” specifies the item you will be examining and
indicates what to look for when checking the items. Note that these items are grouped
under general headings (food, personnel, etc.).

b. The column entitled "WT" (weight) assigns an importance value to each item.
Values are on a scale of 1 to 5 with "5" indicating the most hazardous items. The least
hazardous items are indicated by a "1."

c. The back of DA Form 5161 lists the paragraph numbers from TB MED 530
which correspond to the categories on the checklist. If you have questions about an
item, check this reference.

d. The "follow-up” block, located in the bottom right corner of the checkilist, is
used to indicate whether or not the facility should be reinspected to determine that
corrections have been made.

e. The "Rating Score" block, also located in the bottom right corner of the
checkilist, is used to record the overall rating of the facility.

(1) When inspecting a food service facility, make an entry on the checklist for
unsatisfactory items. To make an entry, circle the number of the unsatisfactory item
and underline the specific problem. For example, assume that item 27 is unsatisfactory
because the water is not hot enough. Your entry would be:

TER
|® Safe approved sources, adequate hot

and cold water, adequate pressure 4

(2) When you have finished recording, add the weights of all unsatisfactory
items.

(3) Subtract the sum from 100 and enter the result in the "Rating
Score" block.

MD0182 1-4



SAMPLE COMPREHENSIVE FOOD SERVICE INSPECTION SAMPLE
For use of this form, see TB MED 530, the proponent agency is the Office of The Surgeon General.
INSTALLATION BUILDING NO. FACILITY DESIGNATION
PERSON IN CHARGE OF FACILITY COPY REPORT FURNISHED TO
TYPE FACILITY I 1 RATING I 2 PURPOSE 3
D 1. Troop Dining |:’ 4. Hospital Dining D 1. Satisfactory D 3. Marginal D 1. Regular D 3. Reinspection
- Facility Facility
Headlng [ 2. unsatistactory ] a. other ] 2. courtesy 7 4. other (specify)
D 2. Cafeteria \:‘ 5. Club (specify)
[] 3. Snack Bar [] 6. Other (specifys
INSTALLATION | FACILITY INSPECTOR INSPECTION DATE RESERVED
oo TIME (MIN)
YR MO DAY
4|/5|6/7(8|9|10| 11|12 |13 |14 15|16 |17 |18 19 | 20| 21 | 22 | 23 |24 |25 |26 |27 |28 |29 |30 (31 |32|33) 34
—
DESCRIPTION WT DESCRIPTION WT DESCRIPTION wT
FOOD FOOD EQUIPMENT AND UTENSILS fcon‘t) GARBAGE AND REFUSE DISPOSAL fcon't)
*01 Approved source, sound condition, no 20 Wash, rinse water: Clean, proper 2 34 Outside storage area properly constructed,
evidence of spoilage 5 temperature clean; adequate container washing facilities 1
02 Original container, properly labeled 1 | *21 Sanitization rinse: clean, correct LNSECT' RODENT, OTHER ANIMAL CONTROL
temperature, concentration, exposure 35 No evidence of insects/rodents -
FOOD PROTECTION time, and pressure. Equipment/ 4 unauthorized animals 4
*03 Potentially hazardous food meets utensils sanitized.
time/temperature requirements during FLOORS, WALLS, AND CEILINGS
storage, preparation, display, service, 5 22 Wiping cloths: Clean, restricted in use, ] 36 Floors: constructed, drained properly,
transport; leftover policy stored in sanitizing solution in good repair; covering installation durable, 1
*04 Equipment to maintain product 4 *23 Food cont(a(:Vt surfaces Of equipment dustless cleaning methods
temperatures ngv:et:rr:s:sséscﬁ::'osfagtly‘;;sei(\’/es/ 3 37 Walls, ceilings, attached equipment
05 Thermometers provided, conspicuous, detergents ’ constructed prcperly: good repair, surfaces 1
accurate 1 clean, dustless cleaning methods
N N N 24 Nonfood contact surfaces of equipment LIGHTING
* i
06 Proper tempering/thawing of potentially 3 and utensils clean " | 738 Lighting adequate, fixtures shielded,
protected 1
*07 Potentially hazardous food offered for self 2 25 Proper storage, handling of clean, ;
service not re-served sanitized equipment and utensils VENTILATION 9
08 Food protected during storage, preparation | - — 39 Rooms vented as required
display, service transport 26 slggﬁ"ies"":rg‘j"ﬂa’:zfd,':;‘e;";‘;ﬂd' 2 | *40 Filters and grease extracting equipment “
3 i "
BOdy 09 Handling of food/ice minimized 2 clean and properly installed
10 In use, food/ice utensils properly stored 1 YVZA;TES f d deguate hot DRESSING ROOMS/AREAS
a:decao?::\;iersgzrecﬁ;(z evi‘;susre 4 41 Clean, lockers provided, convenient lacation, 1
PERSONNEL + adequate p used
11 Training program records available 1
9 prog SEWAGE . OTHER OPERATIONS
*12 No evidence of communicable diseases, 5 28 Adequate sewage and liquid waste 4 | 42 Necessary toxic items properly stored, a4
skin infections, cuts, burns disposal labeled, used
*13 Hands washed and clean, good hygiene 4 PLUMBING e ] 43 Premises: Maintained free of litter,
practices 29 Installed, maintained properly unnecessary articles - maintenance ;
- hai ints; equipment properly stored, authorized
14 Clean wnr:k gaTentsi hair res:alms, 1 | *30 No cross-connection, patential 5 pgrsznnel orr)ﬂyp ly
no unauthorized jewelry, watches back siphonage, backflow
FOOD EQUIPMENT AND UTENSILS TOILET AND LAVATORY FACILITIES 44  Clean/soiled linen properly stored 1
*15 Foodfice contact surfaces are nontoxic, 3 31 Adequate number, convenient, accessi- N .
properly designed, constructed, installed, ble, designed and installed properly 3 | 45 Complete separation of food operations 1
located, and maintained from living/sleeping quarters, laundry
16 Nonfood contact surfaces properly 32 Toilet rooms enclosed, self-closing 46 Other (specify)
designed, constructed, installed, located, 1 doors, good repair, adequate hand
and maintained cleaner, running water, temperature, 1 FOLLOW-UP
17 Utensil washing facility properly designed, hand drying facilities, waste receptacles I:l
operated, maintained, and installed 2 A7 YeS.
GARBAGE AND REFUSE DISPOSAL 48 No |:|
18  Accurate thermometers, pressure gauges, 2 33 Containers or receptacles covered, | | T T
chemical test kits provided/used adequate number, vermin proof, 3
emptied frequently, clean RATING SCORE IF USED
19 Utensils preflushed, scraped, soaked 1 49 (100) Less weight of items violated
*Critical deficiencies requiring immediate cosrection - Use DA Form 5161-1 for additional remarks.
SIGNATURE OF INSPECTOR TIME DATE
s Ig natu re SIGNATURE OF RECEIVER DATE

DA FORM 5161, AUG 91 USAPA V1.00

Figure 1-1. DA Form 5161, Comprehensive Food Service Inspection (reduced).
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(4) An example of computing the rating score is given below.

(@) You inspect a facility and find three unsatisfactory items with the
following weights:

WT
Item A 4
Item B 2
Item C 3

(b) The weights total 9. You subtract 9 from 100 to obtain the rating
score of 91. The rating score is entered in the "Rating Score" block.

1-4. THE HEADING OF THE INSPECTION CHECKLIST

a. The heading of the inspection checklist contains entries for basic information
on the facility undergoing the inspection, the authorities at the facility, and the purpose
of the inspection. Enter the name of the installation, the building number, and the
facility designation on the first line of the heading. Enter the name and title of the
person in charge of the facility and the name and title of the facility person who receives
a copy of the report on the second line. On the third line, check or write in the type of
facility being inspected and the purpose of the inspection. The entry for the "Rating”
block is discussed in the following paragraphs.

b. The "Rating" block on line three is an especially important part of the heading.
It contains four ratings: satisfactory, unsatisfactory, marginal, and other.

(1) The purpose of this block is to assign an overall rating to the facility. This
overall rating is derived from the number entered in the "Rating Score." In the "Rating"
block of the heading, you take the numerical rating score and assign it to one of the four
overall ratings.

(2) The assignment of the numerical rating score to a specific overall rating
depends upon the local policy that you are following.

(3) For example, suppose you have inspected a facility and have determined
that the totaled weight of unsatisfactory items is 25. You then calculate the rating score
to be 75 (100 - 25 = 75). Which overall rating will you assign to this score? This
depends on the installation to which you are assigned. One installation may rate this
score as unsatisfactory; another installation may rate it as marginal.
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1-5 THE SIGNATURE SECTION OF THE INSPECTION CHECKLIST

The signature section on the bottom of the checklist contains a block for your
signature and a block for the date and time you entered your signature. It also contains
a block for the signature of the authority at the facility undergoing the inspection and the
date and time of this person's signature. The shift supervisor and the facility manager
are typical examples of authorities signing this block.

Section Ill. THE CHART

1-6. INTRODUCTION

The chart is a device used in this subcourse that enables you to easily and
quickly know the important items to check in a specific area of a food service facility.
Some of the items on the chart relate to items on the inspection checklist. This will be
noted in the following discussion of the chart organization. The chart is organized into
four columns: The "ltem" column, the "Reason" column, the "Importance” column, and
the "Action" column. As you read this explanation, look at the following example of the
chart format from page 2-3 in Lesson 2.

ITEM

REASON

IMPORTANCE

ACTION

1. Check to make
sure that
employees
handling food are
free of
communicable
disease and
infected sores and
cuts.

Employees with
communicable disease
symptoms or infected sores
can directly contaminate food
with harmful microorganisms.
Contamination can occur
through coughing, sneezing,
and skin contact.

NOTE: If the employees are
not directly handling food
items, contamination is less
of a threat.

Category 5.

Record the problem on the
inspection checklist, item
12

Recommend to the
manager that the
employee be removed
from food handling duties.

If in doubt, call the
OIC/NCOIC for advice.

1-7. THEITEM COLUMN

The "ltem" column describes the items you should check in a given area of a food
service facility and suggests questions to ask when checking each item. This column is

similar to the "Description” column on the inspection checklist.

MD0182
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1-8. THE REASON COLUMN

The "Reason” column briefly states why each item should be checked. It tells what
problems could result from inadequate performance.

1-9. THE IMPORTANCE COLUMN

The "Importance” column places each item into one of five categories based
upon importance in contributing to foodborne disease outbreaks. These categories are
derived from the fact that some items are a greater health hazard than others. For
example, infected employees handling food are a greater health hazard than improper
storage of utensils.

a. There are five categories. These categories correspond to the weight on the
inspection checklist (para 1-3b). Categories used to identify the seriousness of health
hazards are:

(1) Category 5. This category is for those items that are extremely
hazardous. If safeguards are not taken, an item in this category can be the direct and
rapid cause of foodborne illness. These items usually involve food contact and
temperature control. Examples are the temperature requirements for potentially
hazardous foods and the requirement that employees with communicable diseases,
infected cuts, burns, etc., not work.

(2) Category 4. This category indicates items that are hazardous but not so
hazardous as the items in Category 5. Category 4 items can also cause outbreaks of
foodborne illness, but they are less likely to do so than are Category 5 items. Items in
Category 4 involve storage of toxic items, employee hygiene, maintenance of safe
temperatures for refrigeration equipment, and safe water and sewage systems.

(3) Category 3. This category includes items that contribute to foodborne
disease outbreaks in an indirect manner. They are not so immediately hazardous as
items in Categories 4 and 5. Examples are the conditions of food contact surfaces and
the condition of toilet and lavatory facilities.

(4) Category 2. Category 2 indicates items, which are not very hazardous.
However, they can be part of the chain of events leading to a foodborne disease
outbreak. Examples of items in this category are the provision of thermometers,
pressure gauges, chemical test kits, and the construction and maintenance of nonfood
contact surfaces.

(5) Category 1. This category is for items that are basically not health
hazards. Given other factors and the right situation, they can sometimes contribute to
outbreaks of foodborne illness. Frequently, they are a matter of appearance, design, or
simply neatness and efficiency. Examples are the lighting system, the proper labeling
of containers, the neatness of the premises, and the maintenance of training records.
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b. The categories on the chart are basically a system of priorities for you to
follow when conducting an inspection. Note that a facility could have several minor
problems (Categories 1 and 2) without presenting a serious health problem while one or
two major problems (Categories 4 and 5) can make a facility an extreme health hazard.

1-10. THE ACTION COLUMN

The "Action” column lists actions an inspector can take when an item is found to
be unsatisfactory. It indicates whom the inspector contacts, what entries are marked on
the inspection checklist, and what corrections should be made. However, in many
cases, remedial actions will be based on local guidelines.

1-11. PURPOSE OF THE CHART

The chart is not an absolute and final authority on inspecting food service
facilities. Use it as a reference for basic items to check in each area. When you
actually conduct an inspection, you will also use your general knowledge of sanitation
as well as local requirements and policies.

Section IV. THE HAZARD ANALYSIS CRITICAL CONTROL POINT
(HACCP) APPROACH

1-12. INTRODUCTION

As a preventive medicine specialist, you may be called upon to perform
foodborne disease surveillance, investigation, and reporting. An active foodborne
disease surveillance program should seek to identify primary contributing factors to
foodborne disease outbreaks. This section will introduce one method--the Hazard
Analysis Critical Control Point (HACCP). The HACCP program is a systematic
approach to the identification, assessment, and monitoring of the microbiological,
chemical, and physical hazards and risks associated with a food operation. HACCP is
an ongoing procedure, which involves monitoring all phases of the food service process
for hazardous conditions.

1-13. BACKGROUND OF HACCP

HACCP originated in the 1940s in the chemical processing and nuclear plant
design industries as a way of controlling the risk of accident. HACCP was first
presented publicly at the 1971 National Conference on Food Protection, and provided a
more specific approach to the control and microbiological hazards in foods than was
provided by traditional inspections and quality control procedures. The HACCP system
has been successfully used in a number of areas and is currently being taught by the
AMEDD Center and School as a potential tool to reduce the incidence of foodborne
disease in the military community.
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1-14. GOALS OF HACCP

a. The major goals of HACCP are to reduce (ideally to zero) complaints of
unsanitary practices in food services and incidences of foodborne illnesses.

b. The HACCP seeks to eliminate hazardous conditions by studying the steps in
the food production process, identifying the critical control points, and making
recommendations to eliminate any safety hazards found.

1-15. THE HACCP PROCESS

a. After obtaining the necessary equipment, identify each ingredient in a product
and do a hazard analysis. The hazard must be identified before a control standard is
imposed. Hazard categories are:

(1) Hazard Category I--has been continually identified by food safety experts
from foodborne illness investigation as an agent or cause responsible for foodborne
illness outbreaks.

(2) Hazard Category lI--has been shown by food safety experts in
reproducible laboratory studies to be a likely hazard and cause responsible for
foodborne illness outbreaks or has a strong theoretical rationale based on
scientific data.

(3) Hazard Category llI--has been proposed in professional journals by some
investigators as a hazard or cause of foodborne outbreaks, but to date lacks any
operational supporting evidence or strong theoretical rationale that it is a hazard or
cause of foodborne illness.

b. Talk to managers and key workers about potentially hazardous food
ingredients and the way they are received, stored, reconstituted or thawed, handled
during preparation, cooked, handled after cooking, held hot, cooled, reheated, and
served.

NOTE: "Potentially hazardous food" (PHF) means any food that consists in whole or in
part of milk or milk products, eggs, meat, poultry, fish, shellfish, edible
crustacean, or other ingredients to include synthetic ones, in a form capable of
supporting rapid and progressive growth of infectious or toxigenic
microorganisms. (The term does not include clean, whole, uncracked, odor-
free eggs, or foods which have a pH level of 4.6 or below or a water activity
value of 0.85 or less.)
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c. Observe all or part of the operations judged to be potentially hazardous,
noting the hygienic practices of the workers and methods of cleaning equipment. Use
the following criteria to help decide which operations to evaluate:

(1) Potentially hazardous status of the food items.
(a) Susceptibility of food to contamination.
(b) Opportunity for survival of pathogens.
(c) Likelihood of microbial growth during food operations.
(d) Whether or not food is cooked prior to serving.
(e) Susceptibility of consumers to infectious agents/toxins.
(2) Volume prepared at one time.
(3) Length of processing time and complication of preparation.
(4) The food's epidemiological history as a vehicle of foodborne disease.

d. Based on the previous steps, make a diagram of the food flow.

(1) Codes and symbols are used to provide the details about actual or
potential contamination, time-temperature exposures, and survival or growth of

pathogenic foodborne microorganisms.

(2) Observe the food operation as it occurs routinely, noting the start time,
guantities used, employees handling the food, and work location.

(3) During the preparation period, record the temperatures of potentially
hazardous foods along with the time and food location of each entry. It may be
necessary to note the number and size of containers used.

(a) Itis important to take temperatures at the surface and geometric
center at one-half hour intervals during any process in which the product temperature
will fluctuate into the danger zone between 45° and 140° F.

(b) Since improper cooling is the most frequent factor to foodborne
disease outbreaks, it is imperative to continue surveillance of time and temperature
measurements during the cooling period.

(c) Later, the time-temperature relationships will be graphed to better
evaluate any potentially dangerous periods.
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(4) The diagram should show all the pertinent processing or preparation
steps. Consideration must be given to other processes in the same area or use of the
same equipment because of the potential of cross-contamination.

(5) A diagram is only done once for each hazardous food at each
establishment, unless there are changes in food, equipment, personnel, or process.
Usually only the modifications have to be changed on the diagram.

(6) Sources of contamination, processes during which microorganisms could
survive, and operations during which growth could occur are sought and annotated
during the analysis and the review of the flow diagram.

e. Critical control points (CCP) are then identified from the evaluation. A CCP is
an operation at which time preventive or control measures can be exercised
which will eliminate or minimize a hazard that may have occurred prior to that
point.

f. Specifications for each food item need to be developed jointly by the
inspectors and a knowledgeable company representative. A monitoring method must
be instituted that involves systematic observation, measurement, and/or recording of the
significant factors for preventive measures or control of hazards. The monitoring
procedures that are chosen must:

(1) Be practical to implement.
(2) Set parameters for what is acceptable performance of a process.

(3) Be specific and detailed enough to allow the food handler to correctly
observe when CCPs are not met.

(4) Describe what to do when the CCPs are not met.

(5) Explain how to bring the product back into acceptable limits, as soon as
possible, either before or during the operation.

g. The monitoring procedures should be incorporated into a written description
of employee responsibilities that will serve as a reference for the food handler, the
supervisor, and the inspector.

h. A follow-up meeting with the establishment management should be
scheduled to discuss the CCPs and monitoring procedures, and to seek agreement and
understanding of the importance of the whole process. Future inspections will evaluate
the establishment's monitoring of their CCPs.
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1-16. SUMMARY

As this lesson demonstrates, outbreaks of foodborne diseases are a significant
problem in the military environment. This problem can be prevented or reduced through
an efficient surveillance and inspection program.

Continue with Exercises
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EXERCISES, LESSON 1

INSTRUCTIONS. Follow the special instructions given below. After you have
completed all the exercises, turn to "Solutions to Exercises" at the end of the lesson and
check your answers.

SPECIAL INSTRUCTIONS FOR EXERCISES 1 THROUGH 6. COLUMN I contains
the names of entries on the inspection checklist. COLUMN Il contains
information that is recorded on the inspection checklist. Match each entry in
COLUMN I with the appropriate information in COLUMN 11

COLUMN | COLUMN I
1. "Wt" Column. a. Indicates whether the facility should be
reinspected to determine that corrections
2. "Description" Column. have been made.
3. "Follow-up" Block. b. Assigns a priority value to each item to

be inspected on a scale of 1 to 5.
4. "Reference Paragraph

Number" page. c. Contains a number derived by adding
the weights of all unsatisfactory items
5. "Rating Score" Block. and subtracting the sum from 100.
6. "Rating" Block. d. Specifies the item to be inspected.

e. Contains four ratings; used to assign an
overall rating to the facility.

f. Gives the location of information from TB
MED 530 for each item on the checklist.

SPECIAL INSTRUCTIONS FOR EXERCISE 7. Refer to the inspection checklist on
the following page. The checklist shows the results of an inspection of a food
service facility. Basic information and unsatisfactory items have already been
recorded. You are following an SOP, which states that:

A rating score of 90 or above is satisfactory.
A rating score of 80-89 is marginal.
A rating score of 79 or below is unsatisfactory.

7. Using this information, record the rating score and the overall rating for the
facility.
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SAMPLE

COMPREHENSIVE FOOD SERVICE INSPECTION

For use of this form, see TB MED 530, the proponent agency is the Office of The Surgeon General.

SAMPLE

INSTALLATION BUILDING NO. FACILITY DESIGNATION
PERSON IN CHARGE OF FACILITY COPY REPORT FURNISHED TO
TYPE FACILITY | 1 RATING I 2 PURPOSE 3
D 1. Troop Dining [:] 4. Hospital Dining D 1. Satisfactory D 3. Marginal D 1. Regular D 3. Reinspection
Facility Facility
D 2. Unsatisfactory D 4. Other D 2. Courtesy D 4. Other (specify)
D 2. Cafeteria D 5. Club (specify)
|:| 3. Snack Bar D 8. Other (specify)
INSTALLATION | FACILITY INSPECTOR INSPECTION DATE RESERVED
oo TIME (MIN)
YR MO DAY
4|516/7(8[(9]|10] M 12113 |14 |15 |16 | 17 |18 | 19 | 20| 21 | 22 | 23 | 24 | 256 | 26 | 27 {28 | 29 | 30| 31 |32 |33 | 34
DESCRIPTION WT DESCRIPTION WT DESCRIPTION WT
FQOD FOOD EQUIPMENT AND UTENSILS (con‘t} GARBAGE AND REFUSE DISPOSAL (con't)
@ Approved source, sound condition, no 20 Wash, rinse water: Clean, proper 2 34 Outside storage area properly constructed,
evidence of spoilage 5 temperature clean; adequate container washing facilities 1
02 Original container, properly labeled 1 | *21 Sanitization rinse: clean, correct LNSECT' RODENT, OTHER ANIMAL CONTROL
temperature, concentration, exposure 35 No evidence of insects/rodents -
FOOD PROTECTION time, and pressure. Equipment/ 4 unauthorized animals 4
*03 Potentially hazardous food meets utensils sanitized.
time/temperature requirements during FLOORS, WALLS, AND CEILINGS
storage, preparation, display, service, 5 22 Wiping cloths: Clean, restricted in use, 1 36 Floors: constructed, drained properly,
transport; leftover palicy stored in sanitizing solution in good repair; covering installation durable, 1
*04 Equipment to maintain product *23 Food contact surfaces of equipment dustless cleaning methods
temperatures N Z:fi;::sjsse:sleer:g'osfa:tl)‘r::ic\‘/es/ 3 37 Walls, ceilings, attached equipment
05 Thermometers provided, conspicuous, detergents ' constructed properlyf good repair, surfaces 1
accurate 1 clean, dustless cleaning methods
- N N 24 Nonfood contact surfaces of equipment LIGHTING
@ —LuHiamS?f:ég‘ /thawing of potentially 3 and utensils clean 1 Lighting adequate, fixtures shielded,
protected 1
*07 Potentially hazardous food offered for self 2 25 Proper storage, handling of clean, 1
service not re-served sanitized equipment and utensils VENTILATION 1
08 Food protected during storage, preparation 2 ) . 39 Rooms vented as required
display, service transport 26 s:ggi:ri\s/e;‘tléch(;tez::;:d;(;te;zlgzad‘ 2 | *40 Filters and grease extracting equipment 2
09 Handling of food/ice minimized 2 ' clean and properly installed
10 In use, food/ice utensils properly stored 1 YVZA7TEgafe approved sources, adequate hot DRESSING ROOMS/AREAS
and Cn?g water, ade u;;te rissure 4 41 Clean, lockers provided, convenient location, 1
PERSONNEL + adequate p used
11 Training program records available 1
SEWAGE - OTHER OPERATIONS
*12 No evidence of communicable diseases, 5 28 Adequate sewage and liquid waste a *42 Necessary toxic items properly stored, 4
skin infections, cuts, burns disposal labeled, used
*13 Hands washed and clean, good hygiene a PLUMBING e ] 43 Premises: Maintained free of litter,
practices @ Installed, maintained properly unnecessary articles - maintenance ;
+ hai ints: equipment properly stored, authorized
14 Clean W?r:k _gar;qentsi hair ristr:alnts. 1 No cross-connection, potential 5 pgrsgnnel o‘:ﬂyp y
no unauthorized jewelry, watches back siphonage, backflow
FOOD EQUIPMENT AND UTENSILS TOILET AND LAVATORY FACILITIES 44  Clean/soiled linen properly stored 1
*15 Food/ice contact surfaces are nontoxic, 3 31 Adequate number, convenient, accessi- N .
properly designed, constructed, installed, ble, designed and installed properly 3 45 Complete separation of food operations 1
located, and maintained from living/sleeping quarters, laundry
16 Nonfood contact surfaces properly 32 Toilet rooms enclosed, self-closing 46 Other (specify)
designed, constructed, installed, located, 1 doors, good repair, adequate hand
and maintained cleaner, running water, temperature, 1 | FOLLOW-UP
17 Utensil washing facility properly designed, hand drying facilities, waste receptacles D
operated, maintained, and installed 2 A7 YeS.i
GARBAGE AND REFUSE DISPOSAL 48 No [:l
Accurate thermometers, pressure gauges, 2 33 Containers or receptacles covered, | | T e
chemical test kits provided/used adequate number, vermin proof, 3
emptied frequently, clean RATING SCORE IF USED
19 Utensils preflushed, scraped, soaked 1 49 (100) Less weight of items violated
*Critical deficiencies requiring immediate correction - Use DA Form 5161-1 for additional remarks.
SIGNATURE OF INSPECTOR TIME DATE
SIGNATURE OF RECEIVER DATE
DA FORM 5161, AUG 91 USAPA V1.00

Comprehensive Food Service Inspection (DA Form 5161) for exercise 7.
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8. Under HACCP, a food which has been proposed by some food safety experts
as a possible cause of foodborne iliness outbreaks but lacks any supporting evidence is
identified as:

a. Hazard Category |I.
b. Hazard Category II.
c. Hazard Category lIl.

9. Which of the following items is NOT considered to be a potentially hazardous

food (PHF)?

a. Milk.

b. Poultry.

c. Tomatoes.

d. Eggs.

e. Shellfish.

10. Which of the following factors is a contributor to foodborne disease outbreaks,

as shown by studies in the U.S. and abroad?

a. Inadequate storage of foods.

b. Improper storage of dry foods.

c. Inadequate reheating procedures.

d. Contamination of dry foods by insects.

Check Your Answers on Next Page
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SOLUTIONS TO EXERCISES, LESSON 1

1. b (paral-3b)
2. d (paral-3a)
3. a (paral-3d)
4. f (para 1-3c)
5. ¢ (paral-3e)
6. e (paral-4b)

7. In this example, the total of the weights of unsatisfactory items is 15; the rating
score is 85.

100
15
85

&l
O wr NNwO

On the checklist, you should have:
"Written "85" in the "Rating Score" block. "
"Marked the box by "Marginal” in the "Rating" block.
(paras 1-3e, 1-4b)
8. ¢ (paral-15a)
9. ¢ (paral-15b)

10. ¢ (para1-1c)

End of Lesson 1
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LESSON ASSIGNMENT

LESSON 2 Inspect the Health Status and Food Handling
Procedures of Personnel.

LESSON ASSIGNMENT Paragraphs 2-1 and 2-2 and chart.

LESSON OBJECTIVES After completing this lesson, you should be able to:

2-1. Identify the basic items to check when
inspecting personnel to include: reasons for
checking the items, their importance as possible
causes of foodborne illness, and corrective
actions.

2-2. Evaluate the health and work procedures of
personnel at a described food service facility
and record any deficiencies on the inspection
checklist.

2-3. Evaluate the personnel situation at the
described facility as a whole.

SUGGESTION After studying the assignment, complete the

exercises at the end of this lesson. These exercises
will help you to achieve the lesson objectives.
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LESSON 2

INSPECT THE HEALTH STATUS AND FOOD HANDLING
PROCEDURES OF PERSONNEL

2-1. INTRODUCTION

Lesson 2 presents the important items to look for when inspecting the health
status and food handling practices of food service personnel. This is a critical area.
Employees with communicable diseases and employees who do not follow sanitary
food handling procedures are major causes of outbreaks of foodborne illness.

2-2  INSPECT THE HEALTH STATUS AND FOOD HANDLING PROCEDURES OF
PERSONNEL

a. The chart on pages 2-3 through 2-14 presents the important items to check
when inspecting the health and food handling procedures of personnel. A series of
questions follows each item on the chart. Answer the questions and then check your
responses by turning to the next page. Follow this procedure for each of the lessons in
this subcourse.

b. Employee health and food handling practices are not limited to just one area
of the food service facility. You must be alert to employee food handling techniques
throughout your inspection.

c. Itis important to distinguish between major problems that could be a direct
cause of foodborne illness and minor problems that are unlikely to be the immediate
source of an outbreak of foodborne disease. Minor problems do not mean that the
entire facility is a health hazard. On the other hand, even one major health threat can
be enough to make the area unsatisfactory.
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INSPECT THE HEALTH STATUS AND FOOD HANDLING PROCEDURES OF

PERSONNEL
ITEM REASON IMPORTANCE ACTION
1. Check to make Employees with Category 5. Record the problem on the

sure that
employees
handling food are
free of
communicable
disease and
infected sores and
cuts.

communicable disease
symptoms or infected sores
can directly contaminate food
with harmful microorganisms.
Contamination can occur
through coughing, sneezing,
and skin contact.

NOTE: If the employees are
not directly handling food
items, contamination is less
of a threat.

inspection checklist, item
12

Recommend to the
manager that the
employee be removed
from food handling duties.

If in doubt, call the
OIC/NCOIC for advice.

QUESTION QUESTION QUESTION QUESTION

Employees who Employees with communicable This item is Record the presence of
handle food must be  disease or infected sores and  rated as an employee with a

free of and cuts can Category communicable disease or

contaminate food.
Contamination can occur
through , .
and

an infected cut/sore on
the inspection checklist,
item .

Recommend that the
employee be removed
from

duties.

Turn to page 2-4 to check your answers.
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SELF-ASSESSMENT, ITEM 1

ITEM

REASON IMPORTANCE

ACTION

Employees who
handle food must be
free of communicable
disease and infected
sores and cuts.

MD0182

Employees with communicable Category 5.
disease or infected sores and

cuts can directly contaminate

food. Contamination can

occur through coughing,

sneezing. and skin contact.

2-4

Record the presence of an
employee with a
communicable disease or
an infected cut/sore on
the inspection checklist,
item 12.

Recommend that the
employee be removed
from food handling duties.



INSPECT THE HEALTH STATUS AND FOOD HANDLING PROCEDURES OF

PERSONNEL
ITEM REASON IMPORTANCE ACTION
2. Check to make sure that  Saliva, which contains Category 4. Record smoking in the
employees do not smoke harmful microorganisms, food preparation area on
in the food preparation will contaminate the the inspection checklist,
area. Be sure that: smoker's hands. The item 13. If previous
hands can then directly inspection reports
A separate break area contaminate foods and indicate a smoking
where employees can cause an outbreak of problem, record the
smoke is provided. foodborne illness. smoker's name.
Smokers wash their Bring the problem to the
hands before returning attention of the manager
to work. for immediate correction.
A distinct smoking area
There is no evidence of should be set up and
smoking in the food handwashing enforced.
preparation area
(ashtrays, ashes,
cigarette butts).
QUESTION QUESTION QUESTION QUESTION
To check that employees A smoker's This item is Record smoking in the
are not smoking in the food  can be contaminated with rated as food preparation area on
preparation area, check the  harmful microorganisms. Category___. the inspection checklist,

area to be sure there is no This can then directly
of smoking. food.

In addition, check to see
that:

A separate
is provided.

Smokers wash their
before returning
to work.

item ____. Record the

name if the
problem previously
existed.

The manager should
correct the problem

Turn to page 2-6 to check your answers.
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SELF-ASSESSMENT, ITEM 2

ITEM

REASON

IMPORTANCE

ACTION

To check that employees
are smoking in the food
preparation area, be sure
that there is no evidence of
smoking in the food
preparation area.

In addition, check to see
that:

A separate break area
is provided.

Smokers wash their

hands before returning
to work.

MD0182

A smoker's hands can be
contaminated with harmful
microorganisms. This can
then directly contaminate
food.

2-6

This item is
rated as
Category 4

Record smoking in the
food preparation area on
the inspection checklist,
item 13. Record the
smoker's name if this
problem existed
previously.

The manager should
correct the problem

immediately.



INSPECT THE HEALTH STATUS AND FOOD HANDLING PROCEDURES OF

PERSONNEL
ITEM REASON IMPORTANCE ACTION
3. Check to make sure Direct employee handling of  Category 2. Record the problem on
employees minimize the  food and ice increases the the inspection checklist,
contact of their hands risk of contamination. If a Item 09.
with food and ice. utensil is designed to be
Appropriate utensils used for handling food or Bring the problem to the
should be used instead ice, it should be used attention of the manager.
of hands. In particular, (scoops, tongs, etc.). For
make sure that example, employees should
employees use utensils handle ice with an ice
to handle ice intended scoop, hot with their hands.
for human consumption.
QUESTION QUESTION QUESTION QUESTION
Be sure that employees The risk of contamination This item is Record excessive contact of
minimize contact between when rated as employees' hands with food
their and employees handle food or Category___. and/or ice on the inspection
or . ice directly with their checklist, item
should be
used for these items instead

of hands.

Turn to page 2-8 to check your answers.
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SELF-ASSESSMENT, ITEM 3

ITEM REASON IMPORTANCE ACTION
Be sure that employees The risk of contamination This item is Record excessive contact of
minimize contact between increases when employees  rated as employees hands with food
their hands and food or ice.  handle food or ice directly Category 2. and/or ice on the inspection

Appropriate utensils should
be used in place of hands.

MD0182

with their hands.

2-8

checklist, item 09.



INSPECT THE HEALTH STATUS AND FOOD HANDLING PROCEDURES OF

PERSONNEL
ITEM REASON IMPORTANCE ACTION
4. Check to make sure that Excessive jewelry allows Category 1. If several employees are
employees aren't food particles to wearing excessive
wearing excessive accumulate between the jewelry, record the
jewelry (jewelry other skin and the jewelry and problem on the Inspection
than wristwatches, can trap dirt containing checklist, item 14.
wedding bands, and harmful microorganisms. )
engagement rings). Excessive jewelry can also Bring the problem to the
interfere with proper attention of the manager.
handwashing.
QUESTION QUESTION QUESTION QUESTION
When observing Excessive jewelry allows This item is Record the problem of
employees, make sure that  food particles to rated as employees wearing excessive
they are not wearing accumulate between the Category jewelry on the inspection
and the . ] checklist, item .
It can trap containing

harmful microorganisms.
Excessive jewelry can also
interfere with proper

Turn to page 2-10 to check your answers.
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SELF-ASSESSMENT, ITEM 4

ITEM REASON IMPORTANCE ACTION
When observing Excessive jewelry allows This ltem is Record the problem of
food particles to rated as employees wearing excessive

employees, make sure that
they are not wearing
excessive jewelry.

MD0182

accumulate between the
skin and the jewelry. It can
trap dirt containing harmful
microorganisms. Excessive
jewelry can also interfere

with proper handwashing.

2-10

Category 1.

jewelry on the inspection
checklist, item 14.



INSPECT THE HEALTH STATUS AND FOOD HANDLING PROCEDURES OF

PERSONNEL
ITEM REASON IMPORTANCE ACTION
5. Check to make sure Soiled garments may Category 1. Record the problem on
that employees' work contaminate the inspection checklist,
garments are clean employees' hands, item 14.
and that effective which, in turn, could
restraints are used. contaminate food. Follow local SOP as
established by the OIC/
Hair restraints are used NCOIC and bring the
to prevent employees' problem to the attention
hair from falling into of the manager.
food. Hair may contain
harmful microorga-
nisms. Hair in food is
unattractive and often
unacceptable to those
being served.
QUESTION QUESTION QUESTION QUESTION
Employee work garments Soiled can Thisitemis Record a problem with dirty
should be and contaminate rated as garments or hair restraints on
employees should use employees' which Category __. the inspection checklist,
effective could then contaminate ttem _.

Hair restraints prevent
employees' from
falling into

Turn to page 2-12 to check your answers.
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SELF-ASSESSMENT, ITEM 5

ITEM REASON IMPORTANCE ACTION
Employee's work garments - Soiled garments can This item is Record a problem with dirty
should be clean and contaminate rated as garments or hair restraints on
employees should use employees' hands, Category 1. the inspection checklist, item
effective hair restraints. which could then 14.

contaminate food.
Hair restraints prevent

employees' hair from
falling into food.

MD0182 2-12



INSPECT THE HEALTH STATUS AND FOOD HANDLING PROCEDURES OF

PERSONNEL
ITEM REASON IMPORTANCE ACTION
6. Check for the presence Requirements for cards will ~ Category 1. Record a problem with
of training records. vary from facility to facility. the food handler card on
Some posts may require the inspection checklist,
food handler cards for each item 11 for training.
employee; others will
require training in food Follow local SOP as
sanitation. established by
OIC/NCOIC.
NOTE: Food handler cards
indicate freedom from
communicable disease at
the time of hiring.
QUESTION QUESTION QUESTION QUESTION
When evaluating employee  Some facilities may require  This item is Record a problem with the
health status, check for as an rated as food handler card on the
cards or alternative to the cards. Category inspection checklist, item

similar requirements.

for training.

Turn to page 2-14 to check your answers.
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SELF-ASSESSMENT, ITEM 6

ITEM REASON IMPORTANCE ACTION

When evaluating employee  Some facilities my require This item is Record a problem with the

status, check for food training in food sanitation rated as food handler card on the
handler cards or similar as an alternative to the Category 1. inspection checklist, item 11
requirements. cards. for training.

Continue with Exercises
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EXERCISES, LESSON 2

INSTRUCTIONS. Answer the following exercises by circling the lettered response that
best answers the exercise, by writing the answer in the space provided at the end of the
exercise, or by making entries on the form provided. After you have completed all the
exercises, turn to "Solutions to Exercises" at the end of the lesson and check your
answers. For each exercise answered incorrectly, reread the material referenced with
the solution.

SITUATION: During your inspection of an Army food service facility, you observe
employees and their food handling practices. You make the following
observations:

Observation 1. You observe two employees cutting and preparing chicken for
baking. One of the employees has a reddish sore on his chin and periodically
touches this sore.

Observation 2. You do not see employees smoking directly in the food
preparation area nor do you see ashes or cigarette butts on the equipment
surfaces or the floors of this area. There is no distinct break area. Instead,
employees go outside to take breaks and smoke. You observe two employees
smoking outside on their break and then rushing back into the food preparation
area to begin work. They do not stop to wash their hands.

Observation 3. Employees use ice scoops to fill glasses intended for iced water.
You also observe them handling olives, pickle slices, and other relishes with
tongs.

Observation 4. This particular facility does not require a food handler's card. It
does, however, require a medical examination to disclose obvious medical
conditions that would prevent the employee from working in a food service
facility. Filed reports on the result of this medical examination exist for all
employees. The reports indicate no major communicable disease state for any
employee at the time of hiring.

Observation 5. Employees in all areas of the food service facility wear and show
signs of careful personal hygiene (clean hair, clean uniforms, nails, etc.). Most of
the female employees do not wear hairnets.

Refer to these observations when answering exercises 1 through 4.
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1. a. Are there any problems in observation 1? If so, briefly

describe them.
b. Are there any problems in observation 2? If so, briefly

describe them.
c. Are there any problems in observation 3? If so, briefly

describe them.
d. Are there any problems in observation 4? If so, briefly

describe them.
e. Are there any problems in observation 5? If so, briefly

describe them.
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2. What corrective actions would you suggest for any unsatisfactory
observations?

3. Record any unsatisfactory observations on the inspection checklist shown on
the following page.

4. How would you rate personnel health and food-handling procedures at this
food service facility?

a. As unsatisfactory. Critical items have been violated and the risk of
contamination and foodborne illness is quite high.

b. As completely satisfactory. No problems have been found at this facility.

c. As basically satisfactory. Some minor problems have occurred, but they
are not likely to cause contamination or an outbreak of foodborne illness.

Check Your Answers
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SAMPLE

COMPREHENSIVE FOOD SERVICE INSPECTION

For use of this form, see TB MED 530, the proponent agency is the Office of The Surgeon General.

SAMPLE

INSTALLATION BUILDING NO. FACILITY DESIGNATION
PERSON IN CHARGE OF FACILITY COPY REPORT FURNISHED TO
TYPE FACILITY | 1 RATING I 2 PURPOSE 3
D 1. Troop Dining [:] 4. Hospital Dining D 1. Satisfactory D 3. Marginal D 1. Regular D 3. Reinspection
Facility Facility
D 2. Unsatisfactory D 4. Other D 2. Courtesy D 4. Other (specify)
D 2. Cafeteria D 5. Club (specify)
|:| 3. Snack Bar D 8. Other (specify)
INSTALLATION | FACILITY INSPECTOR INSPECTION DATE RESERVED
com- TIME (MIN)
MAND YR MO DAY
4|516/7(8[(9]|10] M 12113 |14 |15 |16 | 17 |18 | 19 | 20| 21 | 22 | 23 | 24 | 256 | 26 | 27 {28 | 29 | 30| 31 |32 |33 | 34
DESCRIPTION WT DESCRIPTION WT DESCRIPTION WT
FOOD FOOD EQUIPMENT AND UTENSILS (con‘t} GARBAGE AND REFUSE DISPOSAL (con't)
*01 Approved source, sound condition, no 20 Wash, rinse water: Clean, proper 2 34 Outside storage area properly constructed,
evidence of spoilage 5 temperature clean; adequate container washing facilities 1
02 Original container, properly labeled 1 | *21 Sanitization rinse: clean, correct LNSECT' RODENT, OTHER ANIMAL CONTROL
temperature, concentration, exposure 35 No evidence of insects/rodents -
FOOD PROTECTION time, and pressure. Equipment/ 4 unauthorized animals 4
*03 Potentially hazardous food meets utensils sanitized.
time/temperature requirements during FLOORS, WALLS, AND CEILINGS
storage, preparation, display, service, iping cloths: Clean, restricted in use, oors: constructed, drained properly,
5 22 Wipi loths: ClI icted i 1 36 Fl d, drained )
transport; leftover palicy stored in sanitizing solution in good repair; covering installation durable, 1
*04 Equipment to maintain product *23 Food contact surfaces of equipment dustless cleaning methods
temperatures N Z:fi;::sjsse:sleer:g'osfa:tl)‘r::ic\‘/es/ 3 37 Walls, ceilings, attached equipment
05 Thermometers provided, conspicuous, detergents ' constructed properlyf good repair, surfaces 1
accurate 1 clean, dustless cleaning methods
- N N 24 Nonfood contact surfaces of equipment LIGHTING
* .
06 :;c;;;&:;;s;nfp:orglg/thawmg of potentially 3 and utensils clean 1 38 Lighting adequate, fixtures shielded,
protected 1
*07 Potentially hazardous food offered for self 2 25 Proper storage, handling of clean, 1
service not re-served sanitized equipment and utensils VENTILATION 1
08 Food protected during storage, preparation 2 ) . 39 Rooms vented as required
display, service transport 26 s;zgﬁisegfr;m;?dggte;zl;?d' 2 | *40 Filters and grease extracting equipment 2
y 3 i .
09 Handling of food/ice minimized 2 clean and properly installed
10 In use, food/ice utensils properly stored 1 %@ngafe approved sources, adequate hot DRESSING ROOMS/AREAS
and Cn?g water, ade u;;te rissure 4 41 Clean, lockers provided, convenient location, 1
PERSONNEL + adequate p used
11 Training program records available 1
SEWAGE - OTHER OPERATIONS
*12 No evidence of communicable diseases, 5 28 Adequate sewage and liquid waste a *42 Necessary toxic items properly stored, 4
skin infections, cuts, burns disposal labeled, used
*13 Hands washed and clean, good hygiene a PLUMBING e ] 43 Premises: Maintained free of litter,
practices 29 Installed, maintained properly unnecessary articles - maintenance ;
+ hai ints: equipment properly stored, authorized
14 Clean wor:k ga?entsi hair ristr:alnts. 1 *30 No cross-connection, potential 3 pgrsgnnel oz‘yp v
no unauthorized jewelry, watches back siphonage, backflow
FOOD EQUIPMENT AND UTENSILS TOILET AND LAVATORY FACILITIES 44  Clean/soiled linen properly stored 1
*15 Food/ice contact surfaces are nontoxic, 3 31 Adequate number, convenient, accessi- N .
properly designed, constructed, installed, ble, designed and installed properly 3 45 Complete separation of food operations 1
located, and maintained from living/sleeping quarters, laundry
16 Nonfood contact surfaces properly 32 Toilet rooms enclosed, self-closing 46 Other (specify)
designed, constructed, installed, located, 1 doors, good repair, adequate hand
and maintained cleaner, running water, temperature, 1 FOLLOW-UP
17 Utensil washing facility properly designed, hand drying facilities, waste receptacles D
operated, maintained, and installed 2 A7 YeS.i
GARBAGE AND REFUSE DISPOSAL 48 No [:l
18 Accurate thermometers, pressure gauges, 33 Containers or receptacles covered, | | = o
chemical test kits provided/used 2 adequate number, vermin proof, 3
emptied frequently, clean RATING SCORE IF USED
19 Utensils preflushed, scraped, soaked 1 49 (100) Less weight of items violated
*Critical deficiencies requiring immediate correction - Use DA Form 5161-1 for additional remarks.
SIGNATURE OF INSPECTOR TIME DATE
SIGNATURE OF RECEIVER DATE
DA FORM 5161, AUG 91 USAPA V1.00

Comprehensive Food Service Inspection (DA Form 5161) for exercise 3
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SOLUTIONS TO EXERCISES, LESSON 2
NOTE: The wording of your answers can differ from the wording of the solutions.
However, the same ideas must be expressed.
1. a. Yes. The employee who touches the sore on his chin could contaminate food
and food contact surfaces. Employees with infected sores should not handle

food. (chart, item 1)

b. Yes. There is no designated smoking area. In addition, the employees
returning from their break did not wash their hands. (chart, item 2)

c. No. (chart, item 3)
d. No. (chart, item 6)

e. Yes. Most female employees are not wearing hair restraints. Hair restraints
should be worn to prevent hair from falling into food. (chart, item 5)

2. For Observation 1, recommend to the manager that he remove the employee from
food handling duties. For Observation 2, recommend to the manager that he set up
a specific smoking/break area and enforce handwashing procedures. If the
problem is repeated, record the smoker's name. For Observation 5, bring the
problem to the manager's attention. (chart, items 1, 2, and 5)
3. On the checklist, you should have:
Circled item 12 and underlined "skin infections."
Circled item 13 and underlined "hands washed."
Circled item 14 and underlined "hair restraints."

(chart, items 1, 2, and 5)

4. a. Two major (Categories 4 and 5) health problems were identified.
(para 1-9b; chart, items 1 and 2)

End of Lesson 2

MD0182 2-19



LESSON ASSIGNMENT

LESSON 3 Inspect Restrooms and Handwashing Facilities.
TEXT ASSIGNMENT Paragraphs 3-1 and 3-2 and chart.
LESSON OBJECTIVES After completing this lesson, you should be able to:

3-1. Identify the basic items to check when
inspecting restrooms and handwashing facilities
to include: the reason for checking the items,
their importance as possible causes of
foodborne illness, and corrective actions.

3-2. Evaluate the conditions in a described restroom
and record any deficiencies on the inspection
checklist.

3-3. Evaluate the described restroom as a whole.

SUGGESTION After studying the assignment, complete the
exercises at the end of this lesson. These exercises
will help you to achieve the lesson objectives.
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LESSON 3

INSPECT RESTROOMS AND HANDWASHING FACILITIES

3-1. INTRODUCTION

This lesson deals with inspecting restrooms
and handwashing facilities. Adequate restroom
handwashing facilities must be provided for
employees. Inadequate handwashing is one of the
most common causes of foodborne illness.

3-2. INSPECT RESTROOMS AND HANDWASHING FACILITIES

a. The chart on pages 3-3 through 3-10 presents the important items to observe
when checking restrooms and handwashing facilities.

b. Again, it is important to use common sense when evaluating restroom and
handwashing facilities. You must be able to distinguish between minor problems and
deficiencies that are a direct health hazard.

c. Answer the questions with the items as you did in Lesson 2.
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INSPECT RESTROOMS AND HANDWASHING FACILITIES

ITEM REASON IMPORTANCE ACTION
1. Check to make sure that Employees must wash their Category 3. - Record the problem on the
restrooms and hands to avoid inspection checklist, item
handwashing facilities contaminating food. If 31.
are: restrooms or handwashing
facilities are too few or - Recommend that
- Adequate in numbers difficult to find, employees restroom/handwashing
to service employees.  will probably become facilities be installed during
careless about the next major modification
- Located so that they handwashing. This could of the facility.
are easy to find and result in contaminated food.
use.
QUESTION QUESTION QUESTION QUESTION
Restrooms and If restrooms/handwashing This item is - Record the lack of

handwashing facilities
Should be:

in
to serve
employees.

- In a place where they
are easy to and

facilities do not adequately
service employees,
employees will become
about and
could food.

accessible restroom/
handwashing facilities on
the inspection checklist,
item

Turn to page 3-4 to check your answers.
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SELF-ASSESSMENT, ITEM 1

ITEM

REASON IMPORTANCE

ACTION

Restrooms and
handwashing facilities
should be:

- Adequate in number to

If restrooms/handwashing This item is
facilities do not adequately  rated as
service employees, Category 3.
employees will become

careless about

serve employees.
- In a place where they

are easy to find and
use.

MD0182

handwashing and could
contaminate food.

3-4

Record the lack of
accessible restroom/hand-
washing facilities on the
inspection checklist item
31.



INSPECT RESTROOMS AND HANDWASHING FACILITIES

ITEM REASON IMPORTANCE ACTION
2. Check handwashing Unwashed hands can Category 1. Record the problem on
facilities. Be sure that contaminate food. the inspection checklist,
they are: items 32.
NOTE: This requirement
Clean and in good may be waived in mobile Bring the problem to the
repair. food units or temporary attention of the manager
facilities where food items for correction.
Provided with soap are premade and wrapped.
and paper towels or  In this case, emphasis
a hot air hand dryer. ~ should be placed on
personal hygiene and
Provided with a sign  Ppractices that may
reminding personne| contaminate food.
to wash their hands.
QUESTION QUESTION QUESTION QUESTION
Handwashing facilities Unwashed hands This item is Record the presence of
should be: can rated as inadequate handwashing
food. Category facilities on the inspection

Clean and in

Provided with soap
and paper towels or
a

Provided with a sign
reminding personnel
to

When food items
are premade and
wrapped, attention
should be focused
on proper

and

checklist, item .

Turn to page 3-6 to check your answers.
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SELF-ASSESSMENT, ITEM 2

ITEM REASON IMPORTANCE ACTION
Handwashing facilities - Unwashed hands This item is Record the presence of
should be: can contaminate rated as inadequate handwashing

food. Category 1. facilities on the inspection
Clean and in good checklist, item 32.
repair. - When food items
are premade and
Provided with soap wrapped, attention
and paper towels or should be focused
a hot air hand dryer. on proper personal
hygiene and
Provided with a sign practices.

reminding personnel
to wash their hands.
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INSPECT RESTROOMS AND HANDWASHING FACILITIES

ITEM REASON IMPORTANCE ACTION
3. Check the restroom Open restroom doors give Category 1. Record the problem on
door. Be sure that it: flies access to food the inspection checklist,
processing area. Flies that item 32.
Is self-closing. have contacted human
waste or contaminated Bring the problem to the
Doesn't open surfaces in restrooms can attention of the manager.
directly into the food  then contaminate food
service area. items. If the door does not
completely close,
recommend that a spring
be installed.
QUESTION QUESTION QUESTION QUESTION
When checking the Restroom doors that do not ~ This item is Record a problem with
restroom door, ensure that close completely allow rated as the restroom door on the
the door is to enter the food inspection checklist, item

and does not

processing area. They can

Category

open directly Into the then food
items. When the restroom door
does not completely
close, recommend the
installation of a
Turn to page 3-8 to check your answers.
MDO0182 3-7



SELF-ASSESSMENT, ITEM 3

ITEM

REASON IMPORTANCE

ACTION

When checking the
restroom door, ensure
that the door is self-
closing and does not
open directly into the
food service area.

MD0182

Restroom doors that do not  This item is
close completely allow flies rated as

to enter the food processing Category 1.
area. They can then

contaminate food items.

3-8

Record a problem with
the restroom door on the
inspection checklist, item
32.

When the restroom door
does not completely
close, recommend the
installation of a spring.



INSPECT RESTROOMS AND HANDWASHING FACILITIES

ITEM REASON IMPORTANCE ACTION

4, Check to be sure waste The presence of waste Category 1. Record the problem on
containers are present, containers encourages the inspection checklist,
clean, and adequate in good handwashing item 32.
number. techniques. Waste

containers also limit trash to
one area. Trash may
contain harmful
microorganisms.

Bring the problem to the
attention of the manager.

QUESTION QUESTION QUESTION QUESTION

Restroom should have Waste containers in a This item is Record a problem on the
waste containers present restroom encourage good rated inspection checklist, item
that are and Category 1.

Turn to page 3-10 to check your answers.
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SELF-ASSESSMENT, ITEM 4

ITEM REASON IMPORTANCE ACTION
Restroom should have Waste containers in a This item is Record a problem on the
waste containers present restroom encourage good rated as inspection checklist, item 32.
that are clean and adequate handwashing technigues. Category 1.
in_ number.

Continue with Exercises
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EXERCISES, LESSON 3

INSTRUCTIONS. Answer the following exercises by circling the lettered response that
best answers the exercise, by writing the answer in the space provided at the end of the
exercise, or by marking entries on the form provided. After you have completed all the
exercises, turn to "Solutions to Exercises" at the end of the lesson and check your
answers. For each exercise answered incorrectly, reread the material referenced with
the solution.

SITUATION: You are checking the restroom of an Army food service facility and
make the following observations:

Observation 1. Restrooms do not seem overcrowded; you do not see employees
waiting to use the facilities. All employees know where the restrooms are
located.

Observation 2. The restroom is clean and has hot running water and soap. The
hot air hand dryer is out of order and there are no paper or disposable towels.

Observation 3. A sign is posted reminding employees to wash their hands before
returning to work.

Observation 4. The restroom contains two waste containers, one of which is
large. There is no litter on the floor.

Observation 5. The restroom door is designed to be self-closing but will not
completely close on its own.

Use these observations when answering the following exercises.

1. Place a check by the observations which are unsatisfactory.

Observation 1

Observation 2

Observation 3

Observation 4

Observation 5
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2. If you have checked any observations as unsatisfactory, briefly explain why
and what corrections you would suggest.

3. Record any unsatisfactory observations on the inspection checklist on
page 3-13.

4. As an inspector, how would you best evaluate the restroom at this food
service facility?
a. Completely satisfactory. There are no health issues involved.

b. Unsatisfactory and very hazardous. Major sanitation precautions have
been violated.

c. As basically acceptable. There are some problems, which you have
noted, but they are not extremely serious.

Check Your Answers
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SAMPLE

COMPREHENSIVE FOOD SERVICE INSPECTION

For use of this form, see TB MED 530, the proponent agency is the Office of The Surgeon General.

SAMPLE

INSTALLATION BUILDING NO. FACILITY DESIGNATION
PERSON IN CHARGE OF FACILITY COPY REPORT FURNISHED TO
TYPE FACILITY | 1 RATING I 2 PURPOSE 3
D 1. Troop Dining [:] 4. Hospital Dining D 1. Satisfactory D 3. Marginal D 1. Regular D 3. Reinspection
Facility Facility
D 2. Unsatisfactory D 4. Other D 2. Courtesy D 4. Other (specify)
D 2. Cafeteria D 5. Club (specify)
|:| 3. Snack Bar D 8. Other (specify)
INSTALLATION | FACILITY INSPECTOR INSPECTION DATE RESERVED
com- TIME (MIN)
MAND YR MO DAY
4|516/7(8[(9]|10] M 12113 |14 |15 |16 | 17 |18 | 19 | 20| 21 | 22 | 23 | 24 | 256 | 26 | 27 {28 | 29 | 30| 31 |32 |33 | 34
DESCRIPTION WT DESCRIPTION WT DESCRIPTION WT
FOOD FOOD EQUIPMENT AND UTENSILS (con‘t} GARBAGE AND REFUSE DISPOSAL (con't)
*01 Approved source, sound condition, no 20 Wash, rinse water: Clean, proper 2 34 Outside storage area properly constructed,
evidence of spoilage 5 temperature clean; adequate container washing facilities 1
02 Original container, properly labeled 1 | *21 Sanitization rinse: clean, correct LNSECT' RODENT, OTHER ANIMAL CONTROL
temperature, concentration, exposure 35 No evidence of insects/rodents -
FOOD PROTECTION time, and pressure. Equipment/ 4 unauthorized animals 4
*03 Potentially hazardous food meets utensils sanitized.
time/temperature requirements during FLOORS, WALLS, AND CEILINGS
storage, preparation, display, service, iping cloths: Clean, restricted in use, oors: constructed, drained properly,
5 22 Wipi loths: ClI icted i 1 36 Fl d, drained )
transport; leftover palicy stored in sanitizing solution in good repair; covering installation durable, 1
*04 Equipment to maintain product *23 Food contact surfaces of equipment dustless cleaning methods
temperatures N Z:fi;::sjsse:sleer:g'osfa:tl)‘r::ic\‘/es/ 3 37 Walls, ceilings, attached equipment
05 Thermometers provided, conspicuous, detergents ' constructed properlyf good repair, surfaces 1
accurate 1 clean, dustless cleaning methods
- N N 24 Nonfood contact surfaces of equipment LIGHTING
* .
06 :;c;;;&:;;s;nfp:orglg/thawmg of potentially 3 and utensils clean 1 38 Lighting adequate, fixtures shielded,
protected 1
*07 Potentially hazardous food offered for self 2 25 Proper storage, handling of clean, 1
service not re-served sanitized equipment and utensils VENTILATION 1
08 Food protected during storage, preparation 2 ) . 39 Rooms vented as required
display, service transport 26 s;zgﬁisegfr;m;?dggte;zl;?d' 2 | *40 Filters and grease extracting equipment 2
y 3 i .
09 Handling of food/ice minimized 2 clean and properly installed
10 In use, food/ice utensils properly stored 1 %@ngafe approved sources, adequate hot DRESSING ROOMS/AREAS
and Cn?g water, ade u;;te rissure 4 41 Clean, lockers provided, convenient location, 1
PERSONNEL + adequate p used
11 Training program records available 1
SEWAGE - OTHER OPERATIONS
*12 No evidence of communicable diseases, 5 28 Adequate sewage and liquid waste a *42 Necessary toxic items properly stored, 4
skin infections, cuts, burns disposal labeled, used
*13 Hands washed and clean, good hygiene a PLUMBING e ] 43 Premises: Maintained free of litter,
practices 29 Installed, maintained properly unnecessary articles - maintenance ;
+ hai ints: equipment properly stored, authorized
14 Clean wor:k ga?entsi hair ristr:alnts. 1 *30 No cross-connection, potential 3 pgrsgnnel oz‘yp v
no unauthorized jewelry, watches back siphonage, backflow
FOOD EQUIPMENT AND UTENSILS TOILET AND LAVATORY FACILITIES 44  Clean/soiled linen properly stored 1
*15 Food/ice contact surfaces are nontoxic, 3 31 Adequate number, convenient, accessi- N .
properly designed, constructed, installed, ble, designed and installed properly 3 45 Complete separation of food operations 1
located, and maintained from living/sleeping quarters, laundry
16 Nonfood contact surfaces properly 32 Toilet rooms enclosed, self-closing 46 Other (specify)
designed, constructed, installed, located, 1 doors, good repair, adequate hand
and maintained cleaner, running water, temperature, 1 FOLLOW-UP
17 Utensil washing facility properly designed, hand drying facilities, waste receptacles D
operated, maintained, and installed 2 A7 YeS.i
GARBAGE AND REFUSE DISPOSAL 48 No [:l
18 Accurate thermometers, pressure gauges, 33 Containers or receptacles covered, | | = o
chemical test kits provided/used 2 adequate number, vermin proof, 3
emptied frequently, clean RATING SCORE IF USED
19 Utensils preflushed, scraped, soaked 1 49 (100) Less weight of items violated
*Critical deficiencies requiring immediate correction - Use DA Form 5161-1 for additional remarks.
SIGNATURE OF INSPECTOR TIME DATE
SIGNATURE OF RECEIVER DATE
DA FORM 5161, AUG 91 USAPA V1.00

Comprehensive Food Service Inspection (DA Form 5161) for exercise 3.
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SOLUTIONS TO EXERCISES, LESSON 3

NOTE: The wording of your answers can differ from the wording of the solutions.
However; the same ideas must be expressed.

1. Observation 1
Observation 2 X (chart, item 2)
Observation 3
Observation 4
Observation 5 X (chart, item 3)

2. Observation 2 is unsatisfactory because there is no way for employees to dry their
hands. This would discourage adequate handwashing. You would suggest that
paper towels be present or the hot air hand dryer be repaired. Observation 5 is
unsatisfactory because a restroom door that does not close would allow flies to enter
the food processing area and contaminate food items. You would recommend that a
spring be installed. (chart, items 2 and 3)

3. On the checklist, you should have:

Circled item 32 and underlined "hand drying facilities."
Underlined "self-closing doors" in item 32. (Item is already circled.).
(chart, items 2 and 3)

4. ¢ Both problems are minor categories 1 and 2 problems.
(chart, items 2 and 3; para 3-2b)

End of Lesson 3
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LESSON ASSIGNMENT

LESSON 4 Inspect the Serving Line Area.
LESSON ASSIGNMENT Paragraphs 4-1 and 4-2 and chart.
LESSON OBJECTIVES After completing this lesson, you should be able to:

4-1. ldentify the basic items to check when
inspecting the serving line area, to include:
reasons for checking the items, their importance
as possible causes of foodborne illness, and
corrective actions.

4-2. Evaluate a described food serving line area
and record any deficiencies on the inspection
checkilist.

4-3. Evaluate the described serving line area as a
whole.

SUGGESTION After studying the assignment, complete the
exercises at the end of this lesson. These exercises
will help you to achieve the lesson objectives.
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LESSON 4

INSPECT THE SERVING LINE AREA

4-1. INTRODUCTION

Lesson 4 presents the major items to
check when inspecting the serving line
area. This is the area where diners obtain
the prepared food. It would be unfortunate
if the food arrived at the serving line in a
safe condition and then, due to careless
serving line procedures, became a health
hazard. For this reason, it is important that
the serving line be maintained in a safe
and sanitary condition.

4-2. INSPECT THE SERVING LINE AREA

a. The chart on pages 4-3 through 4-18 presents the important items to check
when inspecting the serving line area.

b. Again, as with other areas of a food service facility, it is important to
distinguish between major and minor deficiencies.

c. Answer the questions with the items as you did in Lessons 2 and 3.
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INSPECT THE SERVING LINE AREA

ITEM REASON IMPORTANCE ACTION
1. Check temperatures. Potentially hazardous foods Category 5. Record the problem on
Make sure that time on the serving line must be the inspection checklist
and temperature kept at safe temperatures item 03.
controls are being (45°F and below or 140°F
followed for potentially ~ and above) to prevent the Bring the problem to the
hazardous food items growth of harmful attention of the manager
on the serving line (for microorganisms. If these for immediate correction.
example, the foods are exposed to
temperature of the unsafe temperatures for
steam table). more than three hours, they
must be discarded. This is
due to the rapid growth of
microorganisms outside the
safe temperature zones.
QUESTION QUESTION QUESTION QUESTION
and controls  Potentially hazardous foods This item is Record the violation of
must be followed for on the serving line must be  rated as time and temperature
potentially hazardous food kept within the safe tem- Category controls for serving items
items on the serving line. perature zonesof _____ or . on the inspection
below and or checklist, item .

above to prevent the growth
of harmful microorganisms.
After hours at
dangerous temperatures,
these foods must be

Bring violations to the
attention of the manager
for

Turn to page 4-4 to check your answers.

MD0182
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SELF-ASSESSMENT, ITEM 1

ITEM

REASON IMPORTANCE

ACTION

Time and temperature
controls must be followed
for potentially hazardous
food items on the serving
line.

MD0182

Potentially hazardous foods This item is
and the serving line must rated as

be kept within the safe Category 5.
temperature zones of 45°F

or below and 140°F or

above to prevent the growth

of harmful microorganisms.

After three hours at

dangerous temperatures,

these foods must be

discarded.

4-4

Record the violation of
time and temperature
controls for serving items
on the inspection
checklist, item 03.

Bring violations to the
attention of the manager
for immediate correction




INSPECT THE SERVING LINE AREA

ITEM REASON IMPORTANCE ACTION
2. Check milk Milk is a potentially - Temperature - For improperly maintained
dispensers for: hazardous food and must --category 5. temperature:
be kept at the proper
Maintenance of the temperature to inhibit the -Record the problem on the
proper temperature growth of harmful inspection checklist, item
(45°F or below). microorganisms. 03.
-Inform the manager for
immediate correction.
Presence of Incremented thermometers - Thermometer - For lack of thermometers,
incremented must be present to indicate --Category 1. record on the inspection
thermometers. that the dispenser is checklist, item 05, and tell
keeping the milk at the manager.
required temperatures.
Proper length of the Dispensing tubes must be - Tube-- - For improper length of
dispensing tube. cut crosswise Category 2. tubing, record on the
approximately 1/2" down inspection checklist, item
from the cut-off valve. A 09, and tell the manager.
long dispensing tube is
more likely to become
contaminated.
QUESTION QUESTION QUESTION QUESTION
When checking milk - Milk is a food - Improper - Record a milk dispenser
dispensers, look for: and must be kept at the temperature with improper temperature

- Maintenance of the
proper temperature,
which is

- Presence of

thermometer.

- Proper length of the

proper temperature to
inhibit the growth of

are used
to determine that
dispensers are maintaining
the milk at the proper
temperature.

- Dispensing tubes should be

no longer than inch
from the cut-off valve.

control of milk
dispensers is
rated as
category __ .

- The lack of a

thermometer
is rated as
Category___.

- Improper

dispensing
tube length is
rated as
category __.

on the inspection checklist,
item , and tell the
manger for

- Record a milk dispenser

without a thermometer on
the inspection checklist,
item .

- Record a dispensing tube of

improper length on the
inspection checklist,
item __.

Turn to page 4-6 to check your answers.
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SELF-ASSESSMENT, ITEM 2

ITEM REASON IMPORTANCE ACTION
When checking milk Milk is a potentially Improper Record a milk dispenser
dispensers, look for: hazardous food and must temperature with improper
be kept at the proper control of temperature on the
Maintenance of the temperature to inhibit the milk inspection checklist, item
proper temperature, growth of harmful dispensers 03, and tell the manager
which is 45°F or microorganisms. is rated as for immediate correction.
below. Category 5.
Incremented Record a milk dispenser
Presence of thermometers are used to The lack of a without a thermometer on
incremented determine that dispensers thermometer the inspection checklist,
thermometers. are maintaining the milk is rated as item 05.
at the proper Category 1.
Proper length of the temperature. Record a dispensing tube
dispensing tube. Improper of improper length on the
Dispensing tubes should dispensing inspection checklist, item
be no longer than one- tube length 09.
half inch from the cut-off is rated as
valve. Category 2.

MD0182
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INSPECT THE SERVING LINE AREA

ITEM REASON IMPORTANCE ACTION

3. Check to make sure that  Unclean grills can result in Category 3. - Record the problem on
grills are cleaned cross-contamination and the inspection checklist,
between meals. insect infestation. item 23.

Inform the manager of any

violations.
QUESTION QUESTION QUESTION QUESTION
Grills should be cleaned Unclean grills can cause This item is Record the presence of
and rated as unclean grills on the
Category ___. inspection checklist, item

Turn to page 4-8 to check your answers.
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SELF -ASSESSMENT, ITEM 3

ITEM REASON IMPORTANCE ACTION
Grills should be cleaned Unclean grills can cause This item is Record the presence of
between meals. cross-contamination and rated unclean grills on the
insect infestation. Category 3. inspection checklist, item 23.
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INSPECT THE SERVING LINE AREA

ITEM REASON IMPORTANCE ACTION
4. Check to make sure that  Unclean soft drink Category 3. - Record the problem on
soft drink dispensers are  dispensers attract insects the inspection checklist,
cleaned between meals. and can cause insect item 23.
infestation.

Inform the manager of
any violations.

QUESTION QUESTION QUESTION QUESTION

Soft drink dispensers Unclean soft drink This item is - Record the presence of

should be cleaned dispensers can cause rated as unclean soft drink
Category___. dispensers on the

inspection checklist, item

Turn to page 4-10 to check your answers.
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SELF-ASSESSMENT, ITEM 4

ITEM REASON IMPORTANCE ACTION
Soft drink dispensers Unclean soft drink This item is - Record the presence of
should be cleaned between dispensers can cause rated as unclean soft drink
meals. insect infestation. Category 3. dispensers on the
inspection checklist, item
23.

MD0182 4-10



INSPECT THE SERVING LINE AREA

ITEM REASON IMPORTANCE ACTION
5. Check to make sure that Ice may be contaminated Category 2. Record the problem on
ice is handled with through contact with the inspection checklist,
appropriate dispensing employees, diners, and item 09.
utensils, such as scoops  surfaces. The use of
and tongs. proper dispensing Inform the manager of
equipment prevents this any violations.
type of contamination.
QUESTION QUESTION QUESTION QUESTION
Ice should be handled with ~ The use of proper ice- This item is Record improper ice
appropriate dispensing dispensing utensils rated as dispensing techniques on the
utensils, such as and prevents contamination Category ___. inspection checklist, item
from , ,
and

Turn to page 4-12 to check your answers.
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SELF-ASSESSMENT, ITEM 5

ITEM

ACTION

Ice should be handled with
appropriate dispensing
utensils, such as scoops
and tongs.

MD0182

REASON IMPORTANCE
The use of proper ice- This item is
dispensing utensils rated as
prevents contamination Category 2.

from employees, diners,
and surfaces.

4-12

Record improper ice
dispensing techniques on
the inspection checklist,
item 09.



INSPECT THE SERVING LINE AREA

ITEM REASON IMPORTANCE ACTION
6. Check to make sure that Food-serving utensils Category 2. Record the problem on
the food is served with prevent contamination from the inspection checklist,
the appropriate utensils employees and diners. item 09.
tongs, serving spoons,
etc.). Inform the manager of
any violations
QUESTION QUESTION QUESTION QUESTION
Food must be served with Food-serving utensils This item is Record improper food
the appropriate utensils, prevent contamination from rated as serving techniques on the
such as and and Category __ inspection checklist,

item __.

Turn to page 4-14 to check your answers.
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SELF-ASSESSMENT, ITEM 6

ITEM REASON IMPORTANCE ACTION
Food must be served with Food-serving utensils This item is - Record improper food
the appropriate utensils, prevent contamination from  rated as serving techniques on the
such as tongs and serving employees and diners. Category 2. inspection checklist, item
spoons. 09.

MD0182 4-14



INSPECT THE SERVING LINE AREA

ITEM REASON IMPORTANCE ACTION
7. Check to make sure that Exposed self-service items  Category 2. - Record the problem on the
self-service sugar, con- could attract insects and inspection checklist, item
diments, and dressings become contaminated. 08.
are provided in individual
packages or closed - Inform the manager of any
containers. violations.
QUESTION QUESTION QUESTION QUESTION
Self-service sugar, Exposed sugar and This item is - Record improper display
condiments, and dressings  dressing could attract rated as of sugar, condiments, and
should be provided in and Category __. dressings on the
or become . inspection checklist, item

Turn to page 4-16 to check your answers.

MD0182 4-15



SELF-ASSESSMENT, ITEM 7

ITEM REASON IMPORTANCE ACTION
Self-service sugar, Exposed sugar and This item is - Record improper display
condiments, and dressings  dressing could attract rated of sugar, condiments, and
should provided in insects and become Category 2. dressings on the
individual packages or contaminated. inspection checklist, item
closed containers. 08.
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INSPECT THE SERVING LINE AREA

ITEM REASON IMPORTANCE ACTION
8. Check to make sure that Openly displayed foods and Category 2. - Record the problem on the
sheeze guards, display drinks can easily be inspection checklist, item
cases, etc. are used for contaminated by diners, 08.
foods and drinks that are  employees, insects, etc.
openly displayed. Protective devices, such as - Inform the manager of any
sneeze guards and display violations.

cases, can reduce
contamination from these

sources.
QUESTION QUESTION QUESTION QUESTION
Sneeze guards and display  Protective devices, such as  This item is - Record problems with
cases should be used for and rated as openly displayed foods or
foods and drinks that are are Category ___. drinks on the inspection
used to reduce checklist, item .

contamination of openly
displayed foods and drinks.

Turn to page 4-18 to check your answers.
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SELF-ASSESSMENT, ITEM 8

ITEM

REASON IMPORTANCE

ACTION

Sneeze guards and display
cases should be used for
foods and drinks that are
openly displayed.

MD0182

Protective devices, such as  This item is
sneeze guards and display  rated as
cases are used to reduce Category 2.
contamination of openly

displayed foods and drinks.

Continue with Exercises

4-18

Record problems with openly
displayed foods or drinks on

the inspection checklist, item
08.



EXERCISES, LESSON 4

INSTRUCTIONS. Answer the following exercises by circling the lettered response that
best answers the exercise, or by writing the answer in the space provided at the end of
the exercise, or by marking entries on the form provided. After you have completed all
the exercises, turn to "Solutions to Exercises" at the end of the lesson and check your
answers. For each exercise answered incorrectly, reread the material referenced with
the solution.

SITUATION: You are inspecting the serving line area at an Army food service
facility. During the inspection, you observe the following:

Observation 1: You observe hot vegetables and meats being served from a long
steam table. Employees use tongs and ladles to serve these items to customers.

Observation 2: You take the temperature of two vegetable and three meat
dishes. The temperatures of these dishes are:

Vegetable Dish A 157°F
Vegetable Dish B 160°F
Meat Dish A 168°F
Meat Dish B 165°F
Meat Dish C 167°F

Observation 3: The tube on the milk dispenser is one-half inch long. The
dispenser appears clean. There are no incremented thermometers. You take a
temperature reading of the milk with a result of 43°F.

Observation 4: Openly displayed salads and custards, Jell-O, and other desserts
are shielded with a sneeze guard.

Observation 5: Employees use tongs to serve hot pieces of meat. They use
serving spoons and ladles to serve hot vegetables and soup.

Observation 6: Sugar, artificial sweetener, salad dressings, ketchup, and
mustard are served in individual paper or plastic packets.

Observation 7: Patrons use their fingers to scoop ice into their glasses. No ice-
dispensing utensil is in sight.

Observation 8: After the meal has been served, employees clean the grill and
the soft drink dispenser.

Refer to these observations when answering exercises 1 through 5.
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1. Refer to the inspection checklist on page 4-21. Record any unsatisfactory
observations based upon the situation on the preceding page.

2. Which observation(s) would you record as unsatisfactory, if any?

3. If you recorded unsatisfactory observation(s), briefly indicate why they are
unsatisfactory.

4. What corrective action would you suggest for any unsatisfactory observations?

5. How would you rate the serving area at this facility as a whole?
a. As satisfactory. No problems are apparent in the serving area of this facility.
b. As unsatisfactory. One of the deficiencies involves an improper temperature
of a potentially hazardous food item and could result in a foodborne disease

outbreak.

c. As satisfactory on a provisional basis, the unsatisfactory items are not critical
and can easily be corrected.

Check Your Answers
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SAMPLE

COMPREHENSIVE FOOD SERVICE INSPECTION

For use of this form, see TB MED 530, the proponent agency is the Office of The Surgeon General.

SAMPLE

INSTALLATION BUILDING NO. FACILITY DESIGNATION
PERSON IN CHARGE OF FACILITY COPY REPORT FURNISHED TO
TYPE FACILITY | 1 RATING I 2 PURPOSE 3
D 1. Troop Dining [:] 4. Hospital Dining D 1. Satisfactory D 3. Marginal D 1. Regular D 3. Reinspection
Facility Facility
D 2. Unsatisfactory D 4. Other D 2. Courtesy D 4. Other (specify)
D 2. Cafeteria D 5. Club (specify)
|:| 3. Snack Bar D 8. Other (specify)
INSTALLATION | FACILITY INSPECTOR INSPECTION DATE RESERVED
com- TIME (MIN)
MAND YR MO DAY
4|516/7(8[(9]|10] M 12113 |14 |15 |16 | 17 |18 | 19 | 20| 21 | 22 | 23 | 24 | 256 | 26 | 27 {28 | 29 | 30| 31 |32 |33 | 34
DESCRIPTION WT DESCRIPTION WT DESCRIPTION WT
FOOD FOOD EQUIPMENT AND UTENSILS (con‘t} GARBAGE AND REFUSE DISPOSAL (con't)
*01 Approved source, sound condition, no 20 Wash, rinse water: Clean, proper 2 34 Outside storage area properly constructed,
evidence of spoilage 5 temperature clean; adequate container washing facilities 1
02 Original container, properly labeled 1 | *21 Sanitization rinse: clean, correct LNSECT' RODENT, OTHER ANIMAL CONTROL
temperature, concentration, exposure 35 No evidence of insects/rodents -
FOOD PROTECTION time, and pressure. Equipment/ 4 unauthorized animals 4
*03 Potentially hazardous food meets utensils sanitized.
time/temperature requirements during FLOORS, WALLS, AND CEILINGS
storage, preparation, display, service, iping cloths: Clean, restricted in use, oors: constructed, drained properly,
5 22 Wipi loths: ClI icted i 1 36 Fl d, drained )
transport; leftover palicy stored in sanitizing solution in good repair; covering installation durable, 1
*04 Equipment to maintain product *23 Food contact surfaces of equipment dustless cleaning methods
temperatures N Z:fi;::sjsse:sleer:g'osfa:tl)‘r::ic\‘/es/ 3 37 Walls, ceilings, attached equipment
05 Thermometers provided, conspicuous, detergents ' constructed properlyf good repair, surfaces 1
accurate 1 clean, dustless cleaning methods
- N N 24 Nonfood contact surfaces of equipment LIGHTING
* .
06 :;c;;;&:;;s;nfp:orglg/thawmg of potentially 3 and utensils clean 1 38 Lighting adequate, fixtures shielded,
protected 1
*07 Potentially hazardous food offered for self 2 25 Proper storage, handling of clean, 1
service not re-served sanitized equipment and utensils VENTILATION 1
08 Food protected during storage, preparation 2 ) . 39 Rooms vented as required
display, service transport 26 s;zgﬁisegfr;m;?dggte;zl;?d' 2 | *40 Filters and grease extracting equipment 2
y 3 i .
09 Handling of food/ice minimized 2 clean and properly installed
10 In use, food/ice utensils properly stored 1 %@ngafe approved sources, adequate hot DRESSING ROOMS/AREAS
and Cn?g water, ade u;;te rissure 4 41 Clean, lockers provided, convenient location, 1
PERSONNEL + adequate p used
11 Training program records available 1
SEWAGE - OTHER OPERATIONS
*12 No evidence of communicable diseases, 5 28 Adequate sewage and liquid waste a *42 Necessary toxic items properly stored, 4
skin infections, cuts, burns disposal labeled, used
*13 Hands washed and clean, good hygiene a PLUMBING e ] 43 Premises: Maintained free of litter,
practices 29 Installed, maintained properly unnecessary articles - maintenance ;
+ hai ints: equipment properly stored, authorized
14 Clean wor:k ga?entsi hair ristr:alnts. 1 *30 No cross-connection, potential 3 pgrsgnnel oz‘yp v
no unauthorized jewelry, watches back siphonage, backflow
FOOD EQUIPMENT AND UTENSILS TOILET AND LAVATORY FACILITIES 44  Clean/soiled linen properly stored 1
*15 Food/ice contact surfaces are nontoxic, 3 31 Adequate number, convenient, accessi- N .
properly designed, constructed, installed, ble, designed and installed properly 3 45 Complete separation of food operations 1
located, and maintained from living/sleeping quarters, laundry
16 Nonfood contact surfaces properly 32 Toilet rooms enclosed, self-closing 46 Other (specify)
designed, constructed, installed, located, 1 doors, good repair, adequate hand
and maintained cleaner, running water, temperature, 1 FOLLOW-UP
17 Utensil washing facility properly designed, hand drying facilities, waste receptacles D
operated, maintained, and installed 2 A7 YeS.i
GARBAGE AND REFUSE DISPOSAL 48 No [:l
18 Accurate thermometers, pressure gauges, 33 Containers or receptacles covered, | | = o
chemical test kits provided/used 2 adequate number, vermin proof, 3
emptied frequently, clean RATING SCORE IF USED
19 Utensils preflushed, scraped, soaked 1 49 (100) Less weight of items violated
*Critical deficiencies requiring immediate correction - Use DA Form 5161-1 for additional remarks.
SIGNATURE OF INSPECTOR TIME DATE
SIGNATURE OF RECEIVER DATE
DA FORM 5161, AUG 91 USAPA V1.00

Comprehensive Food Service Inspection (DA Form 5161) for exercise 1.
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SOLUTIONS TO EXERCISES, LESSON 4
NOTE: The wording of your answers can differ from the wording of the solutions.
However the same ideas must be expressed.
1. On the checklist, you should have:
Circled item 05 and underlined "thermometers.” (chart, item 2)

Circled item 09 and underlined "ice." (chart, item 5)

2. Observations 3 and 7. (chart, items 2 and 5).

3. Observation 3 is unsatisfactory because the milk dispenser lacks an incremented
thermometer. Thermometers are necessary to determine that the milk remains at
45°F or below. Observation 7 is unsatisfactory because ice should only be handled
with the proper untensils, not with fingers. (chart items 2 and 5).

4. For both observations 3 and 7, inform the manager. (chart, items 2 and 5).

o

c (chart, items 2 and 5; para 1-9b).

End of Lesson 4
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LESSON ASSIGNMENT

LESSON 5 Inspect the Cold Storage Area.
LESSON ASSIGNMENT Paragraphs 5-1 and 5-2 and chart.
LESSON OBJECTIVES After completing this lesson, you should be able to:

5-1. Identify the basic items to check when
inspecting the cold storage area, to include:
reason for checking the items, their importance
as possible causes of foodborne illness, and
corrective actions.

5-2. Evaluate the conditions in a cold storage area
described in a given situation and record any
deficiencies on the inspection checklist.

5-3. Evaluate the described cold storage area as a
whole.

SUGGESTION After studying the assignment, complete the

exercises at the end of this lesson. These exercises
will help you to achieve the lesson objectives.
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LESSON 5

INSPECT THE COLD STORAGE AREA

’ 5-1. INTRODUCTION

You will check the cold storage area
during an inspection of a food service
facility. This is a critical area since safe
temperatures must be maintained for food

——n items in cold storage. If safe temperatures
PHe ’/:) are not maintained, the risk of foodborne
FROZER GEEN EEAND | 7, )= . - - . .
=g ;;’ ; iliness is high. Lesson 5 discusses items
w 7 . . .

Lm.,m ) to inspect in this area.

e}t

5-2. INSPECT COLD STORAGE AREAS

a. The chart on pages 5-3 through 5-10 presents the important items to observe
when checking cold storage areas.

b. As with all the areas in a food service facility, you must be able to differentiate
between major and minor defects. A minor problem does not make the entire cold

storage area unsatisfactory. A major defect, however, can make the entire area a
serious health hazard.

c. Answer the questions with the chart as you have done with previous lessons.
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INSPECT DRY STORAGE AREA

ITEM REASON IMPORTANCE ACTION
1. Check product Potentially hazardous food  Category 5. Determine why and how
temperature of items must he maintained long the item has been
potentially hazardous below 45°F to stop the above 45°F. If the food
food items. The best growth of microorganisms item has just come from
method is to select causing foodborne disease. the cooking process, it
several sample food may not yet have cooled to
items and use a food Holding cold food items 45°F.
thermometer to check above 45°F for more than
internal temperatures. four hours is a direct health For items that have been
hazard. above 45°F for more than
NOTE: Disinfect the four hours:
thermometer with an
alcohol swab before use. -Record the problem on
the inspection checklist,
item 03.

-Recommend to the
manager that
veterinarians be
contacted.

QUESTION QUESTION QUESTION QUESTION

To check product tempera- Potentially hazardous This item is Determine ___and __the
tures, select food food items must be kept ~ rated as item has been above the
items and check ____ tem- below °F. Category_ . required temperature
peratures.

Foods held above the
required temperature for

For items that exceed
time and temperature

more than hours limits:
are a direct health
hazard. -Record the problem on
the inspection checklist,
item ___ .
-Recommend contacting
the
Turn to page 5-4 to check your answers.
MDO0182 5-3



SELF-ASSESSMENT, ITEM 1

ITEM

ACTION

To check product temper-
atures, select several
sample food items and
check internal
temperatures.

MD0182

REASON IMPORTANCE
Potentially hazardous This item is
food items must be kept  rated as
below 45°F. Category 5.

Foods held above the
required temperature for
more than four hours are
a direct health hazard.

5-4

Determine why and how
long the item has been
above the required
temperature.

For items that exceed
time and temperature
limits:

-Record the problem on
the inspection checklist,
item 03.

-Recommend contacting
the veterinarians.



INSPECT DRY STORAGE AREA

ITEM REASON IMPORTANCE ACTION
2. Check the size of Foods stored in containers Category 2. Record the problem on
containers holding bulk more than four inches deep the inspection checklist,
foods. Be sure that they  will not cool to 45°F easily item 08.
are no more than four and quickly. This could
inches deep. result in foodborne illness. Bring the problem to the
Harmful microorganisms attention of the manager.
could remain at dangerous
temperatures long enough
to produce large
populations of disease
organisms or dangerous
toxins.
QUESTION QUESTION QUESTION QUESTION
Containers holding bulk Foods stored in overly deep  This item is Record the problem of too
food items are to be no containers will not rated as deep containers on the
more than _____ inches to 45°F easily and Category ___. inspection checklist, item
deep. quickly. Due to this,

harmful microorganisms
have enough at
dangerous to grow.

Turn to page 5-6 to check your answers.
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SELF-ASSESSMENT, ITEM 2

ITEM REASON IMPORTANCE ACTION
Containers holding bulk Foods stored in overly deep  This item is Record the problem of too
food items are to be no containers will not cool to rated as deep containers on the

more than four inches deep. 45°F easily and quickly. Category 2.
Due to this, harmful
microorganisms have
enough time at dangerous
temperatures to grow.

inspection checklist, item 08.
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INSPECT DRY STORAGE AREA

ITEM REASON IMPORTANCE ACTION
3. Check to make sure that Overcrowded or tightly Category 2. Record the problem on the
the placement of food packed food items will inspection checklist, item
items in the cold storage  prevent the free circulation 08.
units allows the free of cold air. This will result
circulation of cold air. in uneven cooling. Bring the problem to the
Inadequately cooled areas attention of the manager.
("hot spots") may develop
and encourage the growth
of microorganisms, which
can cause foodborne
illness.
QUESTION QUESTION QUESTION QUESTION
Ensure that food items are Uneven cooling due to This item is Record overcrowded or tightly

placed in a cold storage unit
in a manner that allows cold
to freely.

rated as
Category __

overcrowded or tightly
packed food items causes
cooled
areas to develop and
encourages the

packed food items on the
inspection checklist, item ___.

of
microorganisms which
cause
Turn to page 5-8 to check your answers.
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SELF-ASSESSMENT, ITEM 3

ITEM

REASON IMPORTANCE

ACTION

Ensure that food Items are
placed in a cold storage unit
in a manner that allows cold
air to circulate freely.

MD0182

This item is
rated as
Category 2.

Uneven cooling due to
overcrowded or tightly
packed food items causes
inadequately cooled areas
to develop and encourages
the growth of microorga-
nisms, which cause
foodborne iliness.

5-8

Record overcrowded or tightly
packed food items on the
inspection checklist, item 08.



INSPECT DRY STORAGE AREA

ITEM REASON IMPORTANCE ACTION
4, Check to make sure that If thermometers have not Category 1. - Record the problem on the
thermometers have been installed, there is no inspection checklist, item
been installed. way to accurately know the 05.
temperature of cold storage
units. Temperatures may - Bring the problem to the
be above 45°F, which could attention of the manager.
result in contamination and
outbreaks of foodborne
illness.
QUESTION QUESTION QUESTION QUESTION
When checking the cold Without thermometers, This item is Record the lack of
storage area, be sure that there is no way to know rated as thermometers on the
have been  whether or not the Category ___. inspection checklist, item ___

installed.

temperature of the cold
storage unit is at °F or
below.

Turn to page 5-10 to check your answers.

MD0182
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SELF-ASSESSMENT, ITEM 4

ITEM REASON IMPORTANCE ACTION
When checking the cold Without thermometers, This item is Record the lack of
storage area, be sure that there is no way to know rated as thermometers on the
thermometers have been whether or not the Category 1. inspection checklist, item 05.

installed.

MD0182

temperature of the cold
storage unit is at 45°F or
below.

Continue with Exercises

5-10



EXERCISES, LESSON 5

INSTRUCTIONS. Answer the following exercises by marking the lettered response that
best answers the exercise, by writing the answer in the space provided at the end of the
exercise, or by making entries on the form provided. After you have completed all the
exercises, turn to "Solutions to Exercises" at the end of the lesson and check your
answers. For each exercise answered incorrectly, reread the material referenced with
the solution.

SITUATION: During your inspection of an Army food service facility, you examine
the cold storage area and make the following observations. You perform your
inspection of this area around 1530.

Observation 1. A large quantity of beef stew was prepared in the morning (0830)
and placed in a refrigeration unit until dinner. The stew has been poured into
several large, shallow containers for cooling. These containers are about 2-1/2
inches deep.

Observation 2. The containers of stew and other items in the refrigeration unit
are spaced so that air can move freely around them.

Observation 3. There are no thermometers inside the refrigeration unit.

Observation 4. You check the product temperature of two containers of stew,
one container of stewed fruit, and one container of cooked vegetables. The
temperature of the stew is 47°F; that of the fruit is 46°F; and the vegetables have
an internal temperature of about 47°F. Personnel state that the fruit and
vegetables were placed in the refrigeration unit at 0930 and the stew at 0830 that
morning.

Use these observations when answering exercises 1 through 6.

1. Record any unsatisfactory observations on the inspection checklist on page
5-12.

2. Which observations, if any, did you record as unsatisfactory?
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SAMPLE

COMPREHENSIVE FOOD SERVICE INSPECTION

For use of this form, see TB MED 530, the proponent agency is the Office of The Surgeon General.

SAMPLE

INSTALLATION BUILDING NO. FACILITY DESIGNATION
PERSON IN CHARGE OF FACILITY COPY REPORT FURNISHED TO
TYPE FACILITY | 1 RATING I 2 PURPOSE 3
D 1. Troop Dining [:] 4. Hospital Dining D 1. Satisfactory D 3. Marginal D 1. Regular D 3. Reinspection
Facility Facility
D 2. Unsatisfactory D 4. Other D 2. Courtesy D 4. Other (specify)
D 2. Cafeteria D 5. Club (specify)
|:| 3. Snack Bar D 8. Other (specify)
INSTALLATION | FACILITY INSPECTOR INSPECTION DATE RESERVED
com- TIME (MIN)
MAND YR MO DAY
4|516/7(8[(9]|10] M 12113 |14 |15 |16 | 17 |18 | 19 | 20| 21 | 22 | 23 | 24 | 256 | 26 | 27 {28 | 29 | 30| 31 |32 |33 | 34
DESCRIPTION WT DESCRIPTION WT DESCRIPTION WT
FOOD FOOD EQUIPMENT AND UTENSILS (con‘t} GARBAGE AND REFUSE DISPOSAL (con't)
*01 Approved source, sound condition, no 20 Wash, rinse water: Clean, proper 2 34 Outside storage area properly constructed,
evidence of spoilage 5 temperature clean; adequate container washing facilities 1
02 Original container, properly labeled 1 | *21 Sanitization rinse: clean, correct LNSECT' RODENT, OTHER ANIMAL CONTROL
temperature, concentration, exposure 35 No evidence of insects/rodents -
FOOD PROTECTION time, and pressure. Equipment/ 4 unauthorized animals 4
*03 Potentially hazardous food meets utensils sanitized.
time/temperature requirements during FLOORS, WALLS, AND CEILINGS
storage, preparation, display, service, iping cloths: Clean, restricted in use, oors: constructed, drained properly,
5 22 Wipi loths: ClI icted i 1 36 Fl d, drained )
transport; leftover palicy stored in sanitizing solution in good repair; covering installation durable, 1
*04 Equipment to maintain product *23 Food contact surfaces of equipment dustless cleaning methods
temperatures N Z:fi;::sjsse:sleer:g'osfa:tl)‘r::ic\‘/es/ 3 37 Walls, ceilings, attached equipment
05 Thermometers provided, conspicuous, detergents ' constructed properlyf good repair, surfaces 1
accurate 1 clean, dustless cleaning methods
- N N 24 Nonfood contact surfaces of equipment LIGHTING
* .
06 :;c;;;&:;;s;nfp:orglg/thawmg of potentially 3 and utensils clean 1 38 Lighting adequate, fixtures shielded,
protected 1
*07 Potentially hazardous food offered for self 2 25 Proper storage, handling of clean, 1
service not re-served sanitized equipment and utensils VENTILATION 1
08 Food protected during storage, preparation 2 ) . 39 Rooms vented as required
display, service transport 26 s;zgﬁisegfr;m;?dggte;zl;?d' 2 | *40 Filters and grease extracting equipment 2
y 3 i .
09 Handling of food/ice minimized 2 clean and properly installed
10 In use, food/ice utensils properly stored 1 %@ngafe approved sources, adequate hot DRESSING ROOMS/AREAS
and Cn?g water, ade u;;te rissure 4 41 Clean, lockers provided, convenient location, 1
PERSONNEL + adequate p used
11 Training program records available 1
SEWAGE - OTHER OPERATIONS
*12 No evidence of communicable diseases, 5 28 Adequate sewage and liquid waste a *42 Necessary toxic items properly stored, 4
skin infections, cuts, burns disposal labeled, used
*13 Hands washed and clean, good hygiene a PLUMBING e ] 43 Premises: Maintained free of litter,
practices 29 Installed, maintained properly unnecessary articles - maintenance ;
+ hai ints: equipment properly stored, authorized
14 Clean wor:k ga?entsi hair ristr:alnts. 1 *30 No cross-connection, potential 3 pgrsgnnel oz‘yp v
no unauthorized jewelry, watches back siphonage, backflow
FOOD EQUIPMENT AND UTENSILS TOILET AND LAVATORY FACILITIES 44  Clean/soiled linen properly stored 1
*15 Food/ice contact surfaces are nontoxic, 3 31 Adequate number, convenient, accessi- N .
properly designed, constructed, installed, ble, designed and installed properly 3 45 Complete separation of food operations 1
located, and maintained from living/sleeping quarters, laundry
16 Nonfood contact surfaces properly 32 Toilet rooms enclosed, self-closing 46 Other (specify)
designed, constructed, installed, located, 1 doors, good repair, adequate hand
and maintained cleaner, running water, temperature, 1 FOLLOW-UP
17 Utensil washing facility properly designed, hand drying facilities, waste receptacles D
operated, maintained, and installed 2 A7 YeS.i
GARBAGE AND REFUSE DISPOSAL 48 No [:l
18 Accurate thermometers, pressure gauges, 33 Containers or receptacles covered, | | = o
chemical test kits provided/used 2 adequate number, vermin proof, 3
emptied frequently, clean RATING SCORE IF USED
19 Utensils preflushed, scraped, soaked 1 49 (100) Less weight of items violated
*Critical deficiencies requiring immediate correction - Use DA Form 5161-1 for additional remarks.
SIGNATURE OF INSPECTOR TIME DATE
SIGNATURE OF RECEIVER DATE
DA FORM 5161, AUG 91 USAPA V1.00

Comprehensive Food Service Inspection (DA Form 5161) for exercise 1
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3. If you recorded any unsatisfactory observations, briefly explain why they are
unsatisfactory.

4. Do you think that the unsatisfactory observations are related? Why?

5. What action would you take?

a. You would record the problem on the inspection checklist and inform the
manager of the problem only.

b. You would contact the base commander and recommend that the facility
be closed until corrections are made.

c. You would record the problem on the inspection checklist, tell the
manager, and recommend contacting the veterinarians.
6. How would you evaluate the cold storage area at this facility?
a. As completely satisfactory. No health hazards exist.

b. As unsatisfactory. The problems could be the direct cause of an outbreak
of foodborne illness.

c. As basically satisfactory. The problems observed were not serious health
hazards and would contribute only indirectly to an outbreak of foodborne
illness.

Check Your Answers on Next Page
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SOLUTIONS TO EXERCISES, LESSON 5

NOTE: The wording of your answers can differ from the wording of the solutions.

o

»

However, the same ideas must be expressed.
On the checklist, you should have:

Circled item 03 and underlined "Potentially hazardous food" "time/temperature
requirements during storage.” (chart, item 1)

Circled item 05 and underlined "thermometers.” (chart, item 4)
Observations 3 and 4. (chart, items 4 and 1)

Observation 3 is unsatisfactory because thermometers should be installed in cold
storage units. Personnel must have accurate knowledge of the temperature.
Observation 4 is unsatisfactory. The temperature of these items in the refrigeration
unit is above 45°F. In addition, potentially hazardous food (stew) has apparently
been above 45°F for seven hours (0830 to 1530). Harmful microorganisms which
could cause an outbreak of foodborne disease may be present.

(chart, items 4 and 1)

Yes. Since there are no thermometers, employees would not accurately know the
temperature. The temperature could easily rise above 45°F without personnel
knowing that a temperature problem exists. (chart, items 1 and 4)

c. Item 03 is critical. (chart, items 1 and 4)

. b (chart, item 1)

End of Lesson 5
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LESSON ASSIGNMENT

LESSON 6 Inspect the Dry Storage Area.
LESSON ASSIGNMENT Paragraphs 6-1 and 6-2 and chart.
LESSON OBJECTIVES After completing this lesson, you should be able to:

6-1. ldentify the basic items to check when
inspecting the dry storage area to include:
reason for checking the items, their importance
as possible causes of foodborne illness, and
corrective actions.

6-2. Evaluate the conditions in a dry storage area
described in a given situation and record any
deficiencies on the inspection checklist.

6-3. Evaluate the described dry storage area as a
whole.

SUGGESTION After studying the assignment, complete the

exercises at the end of this lesson. These exercises
will help you to achieve the lesson objectives.
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LESSON 6

INSPECT THE DRY STORAGE AREA
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6-1 INTRODUCTION

Lesson 6 deals with the inspection of dry storage areas. It is important that dry
foods be kept in a safe condition while being stored. Dry foods that have become
contaminated are a direct health threat. In addition, dry foods that are not fit to serve
due to improper storage can result in significant financial loss.

6-2 INSPECT DRY STORAGE AREAS

a. The chart on pages 6-3 through 6-18 lists the important items to check when
inspecting the dry storage area.

b. Remember that common sense is important when you inspect the dry storage
area. Several minor deficiencies do not mean that the entire area is unsatisfactory. On
the other hand, a direct health threat--such as leaking sewer or drain pipes--is serious
enough to make the area hazardous even though other operations are satisfactory.

c. Answer the questions with the chart as you read.
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INSPECT DRY STORAGE AREA

ITEM REASON IMPORTANCE ACTION
1. Check canned foods. All these defective canned Category 5. - Record the problem on the
Be sure that there are: products could directly inspection checklist, item
cause foodborne illness. 01.
No leakers, springers, or
swellers. - Leakers could be - Call the veterinarians.
contaminated.
No home-canned - Pull defective products off
products. - Springers indicate the shelf until examined by
possible gas production the veterinarians and
by harmful approved for consumption.
microorganisms.
- Bring the problem to the
- Swellers indicate gas attention of the manager.
production or overfilling.
- Home-canned foods may
contain the botulism
organism and are
absolutely prohibited.
QUESTION QUESTION QUESTION QUESTION
When checking canned Leakers, springers, and  This item is When you discover defective

foods, ensure that there are
no , or
and no

rated as
Category __.

swellers are dangerous
because they indicate
possible by

Home-canned products
are absolutely

items:

Record the defect on the
inspection checklist, item

Remove the defective

because items from the shelf until
they may contain the they are approved by the
organism. .
Turn to page 6-4 to check your answers.
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SELF-ASSESSMENT, ITEM 1

ITEM

REASON

IMPORTANCE

ACTION

When checking canned
foods, ensure that there are
no leakers, springers, or
swellers and no home-
canned products.

MD0182

Leakers, springers, and
swellers are dangerous
because they indicate

possible gas production
by harmful organisms.

Home-canned products
are absolutely
prohibited because they
may contain the
botulism organism.

6-4

This item is
rated as
Category 5.

When you discover defective
items:

Record the defect on the
inspection checklist, item
01.

Remove the defective
items from the shelf until
they are approved by the
veterinarians.



INSPECT DRY STORAGE AREA

ITEM REASON IMPORTANCE ACTION
2. Check the storage of When carelessly stored, Category 4. Record the problem on
toxic materials (cleaning  these toxic items could the inspection checklist,
solutions, insecticides, contaminate food products item 42.
etc.). Be sure thatthese and directly cause severe
materials are: illness. Bring the problems to the
manager's attention for
Clearly marked. immediate correction.
Stored in a cabinet
specifically designated
for toxic products.
Stored in a place that is
separated from:
-Food storage areas.
-Food preparation areas.
-Food equipment and
utensil storage areas.
QUESTION QUESTION QUESTION QUESTION
Toxic materials should be Careless storage of toxic This item is Record improper storage
clearly marked. They items can result in rated as of toxic products on the
should be stored in a of food Category inspection checklist, Item

special cabinet or in a place

separated from

areas,
areas,
and areas.

products.

You should report the
problem to the manager
for

Turn to page 6-6 to check your answers.

MD0182
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SELF-ASSESSMENT CHECKLIST, ITEM 2

ITEM REASON IMPORTANCE ACTION
Toxic materials should be Careless storage of toxic This item is - Record improper storage
clearly marked. They items can result in rated as of toxic products on the
should be stored in a contamination of food Category 4. inspection checklist, Item
special cabinet or in a place  products. 42.
separated from food
storage areas, food * You should report the
preparation areas, and food problem to the manager
equipment and utensil for immediate correction.

storage areas.

MDO0182 6-6



INSPECT DRY STORAGE AREA

ITEM

IMPORTANCE

ACTION

3. Check for signs of
rodents and rodent
infestation (droppings,
gnawing marks, etc.)

Rodents and insects can
contaminate food and
cause outbreaks of
foodborne disease.

Category 4.

If signs of early
infestation are present.

-Record the problem on
the inspection checklist,
item 35.

-Bring the problem to the
attention of the manager.

If the infestation is heavy:

-Follow the same
procedure as for a light
infestation.

-But also follow up by
calling the entomology
control section.

QUESTION

QUESTION QUESTION

QUESTION

Rodent and insect
infestation is often indicated
by signs such as

Rodents and insects are This item is

dangerous because they

Record the presence of an
early infestation on the

and

inspection checklist, item

For a heavy infestation,
follow-up by calling the

Turn to page 6-8 to check your answers.
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SELF-ASSESSMENT, ITEM 3

ITEM

REASON

IMPORTANCE

ACTION

Rodent and insect

infestation is often indicated

by signs such as droppings

Rodents and insects are
dangerous because they
contaminate food, which

and gnawing marks.

MD0182

can cause outbreaks of
foodborne disease.

6-8

This item is
rated as
Category 4.

Record the presence of
an early infestation on the
inspection checklist, item
35.

For a heavy Infestation,
follow up by calling the
entomology control

section.




INSPECT DRY STORAGE AREA

ITEM REASON

IMPORTANCE

ACTION

4. Check the building for:  Leakage from drain or
sewer pipes will

Contamination from contaminate food and can
overhead facilities cause an outbreak of
(sewer pipes, drain foodborne illness.

pipes, lights).

Food stored under
sewer pipes, drain
pipes, or other
sources of leakage.

- For drain/sewer

pipes actually
leaking,
Category 4.

- For drain/sewer

pipes not leaking
but which are
located over

For leaking drain/sewer
pipes:

-Record the problem on
the inspection checklist,
item 28.

-Bring the problem to the
manager's attention for
immediate correction.

-Require a follow-up
inspection.

For drain/sewer pipes that
are not leaking:

-Record on inspection

food Items, checklist, item 08.
Category 2.
-Bring to the attention of
the manager.
QUESTION QUESTION QUESTION QUESTION

Food must not be stored Leakage from drain or
under , sewer pipes can

, or food and
directly cause

Leaking drain
and sewer pipes
are rated as
Category ___.

Drain and sewer
pipes not
leaking but
located over
foods are rated

as Category __.

When drain or sewer pipes
are leaking into food items,
record the problem on the
inspection checklist, item

. The problem must be
corrected

You should also require a

Turn to page 6-10 to check your answers.
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SELF-ASSESSMENT, ITEM 4

ITEM REASON IMPORTANCE ACTION
Food must not he stored Leakage from drain or - Leaking When drain or sewer pipes
under sewer pipes, drain sewer pipes can drain and are leaking into food items,
pipes, or other sources of contaminate food and sewer record the problem on the
leakage. directly cause an outbreak pipes are inspection checklist, item 28.
of foodborne iliness. rated as The problem must be

Category 4. corrected immediately.

- Drain and You should also require a
sewer follow-up inspection.
pipes not
leaking but
located
over foods
are rated
as
Category 2.
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INSPECT DRY STORAGE AREA

ITEM REASON IMPORTANCE ACTION
5. Check the overhead Broken glass from an Category 1. - Record the problem on
lights to make sure that  overhead light could fall into the inspection checklist,
they are covered. food items and cause item 38.
injury.

Bring the problem to the
attention of the manager.

QUESTION QUESTION QUESTION QUESTION
Overhead lights must be Broken glass from an Uncovered Record the presence of
overhead light could fall into overhead uncovered overhead lights on
food items and cause lights are the inspection checklist item
rated as
Category___.

Turn to page 6-12 to check your answers.
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SELF-ASSESSMENT, ITEM 5

ITEM REASON IMPORTANCE ACTION
Overhead lights must be Broken glass from an Uncovered Record the presence of
covered. overhead light could fall into overhead uncovered overhead lights on
food items and cause lights are the inspection checklist, item
injury. rated as 38.
Category 1.

MDO0182 6-12



INSPECT DRY STORAGE AREA

ITEM REASON IMPORTANCE ACTION
6. Check the floor, walls, Openings in the floor, walls, Category 1. - Record the problem on the
and the ceiling for and ceiling can harbor inspection checklist, item 36
cracks, crevices, or other insects and other pests and and/or 37.
openings. contribute to pest
Infestation. - Bring the problem to the

attention of the manager.

QUESTION QUESTION QUESTION QUESTION

When inspecting the floor, Cracks and other openings  This item is Record excessive cracks and
walls, or the ceiling, be sure in the floor, walls, and the rated as other openings on the

there are no , , ceiling can harbor Category inspection checklist, item

or other . and other . . and/or __.

Turn to page 6-14 to check your answers.
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SELF-ASSESSMENT, ITEM 6

ITEM REASON IMPORTANCE ACTION
When inspecting the floor, Cracks and other openings  This item is Record excessive cracks and
walls, or the ceiling, be sure in the floor, walls, and the rated as other openings on the
there are no cracks, ceiling can harbor insects Category 1. inspection checklist, item 36

crevices, or other openings.

MD0182

and other pests.

6-14

and/or 37.



INSPECT DRY STORAGE AREA

ITEM REASON IMPORTANCE ACTION
7. Check to make sure - Eliminates hiding places ~ Category 2. - Record the problem on the
that food items are for Insects and other inspection checklist, item
stored off the floor. pests. 08.
- Allows easy and effective - Bring the problem to the
cleaning. attention of the manager.

- Protects food items from
splash contamination.

QUESTION QUESTION QUESTION QUESTION

Food items should be - This practice eliminates This Item is When dry food items are

stored the for and rated as stored on the floor, record the
Category ___ problem on the inspection

checklist, item ___.
- It also promotes effective
cleaning and protects
food items from

Turn to page 8-16 to check your answers.

MDO0182 6-15



SELF-ASSEMENT, ITEM 7

ITEM REASON IMPORTANCE ACTION
Food Items should he - This practice eliminates This item is When dry food Items are
stored off the floor. hiding places for insects rated as stored on the floor, record the
and other pests. Category 2. problem on the inspection

MD0182

- It also promotes effective

cleaning and protects
food Items from splash

contamination.

6-16

checklist, item 08.



INSPECT DRY STORAGE AREA

ITEM REASON IMPORTANCE ACTION
8. Check to make sure that - Dust, which may carry This item is - Record the problem on the
food items are placed in harmful microorganisms, rated as inspection checklist, item
protective containers. Be will contaminate open or Category 1. 02.
sure that foods are exposed food items.
either: - Bring the problem to the
- Insects and rodents are attention of the manager.
Stored in the original attracted to and can
shipping containers or contaminate open or - If any food items appear to
exposed food items. be contaminated, collect a
Placed In containers with sample for further
tight fitting lids or evaluation.
otherwise protected.
QUESTION QUESTION QUESTION QUESTION
For protection against dust, Exposed or open food This item is - Record the improper
insect, and rodent items risk contamination rated as packaging of dry food items
contamination, food items from , , Category __. in storage on the inspection
should be stored in the and checklist, item __.

or placed in containers with

- When food items appear

contaminated, collect a
for further
evaluation.

Turn to page 6-18 to check your answers.

MD0182

6-17



SELF-ASSESSMENT, ITEM 8

ITEM REASON IMPORTANCE ACTION
For protection against dust, = Exposed or open food This item is - Record the improper
insect, and rodent items risk contamination rated as packaging of dry food items
contamination, food items from dust, insects, and Category 1. in storage on the inspection
should be stored in the rodents. checklist, Item 02.

original shipping containers
or placed In containers with
tight-fitting lids (or protected
in a similar manner).

Continue with Exercises

MDO0182 6-18

- When food items appear

contaminated, collect a
sample for further
evaluation.



EXERCISES, LESSON 6

INSTRUCTIONS. Answer the following exercises by marking the lettered response that
best answers the exercise, by writing the answer in the space provided at the end of the
exercise, or by making entries on the form provided. After you have completed all the
exercises, turn to “Solutions to Exercises" at the end of the lesson and check your
answers. For each exercise answered incorrectly, reread the material referenced with
the solution.

SITUATION: You are inspecting a full-service food facility on an Army post. You
enter the dry storage area and make the observations recorded below.

Observation 1. Food items are in either the original containers or in containers
with tight lids or sealed covers.

Observation 2. All canned foods are commercially produced. When you
examine them, you discover that some have bulged ends and others have ripped
seams.

Observation 3. The walls, floor, and ceiling appear intact with no cracks or holes.
You see no insect or rodent droppings or rodent teeth marks.

Observation 4. Food items are not placed under the drain or sewer pipes. The
overhead light is enclosed in a metal guard.

Refer to these observations when answering exercises 1 through 3.

1. Record any deficiencies in the observations on the checklist on page
6-20.
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SAMPLE

COMPREHENSIVE FOOD SERVICE INSPECTION

For use of this form, see TB MED 530, the proponent agency is the Office of The Surgeon General.

SAMPLE

INSTALLATION BUILDING NO. FACILITY DESIGNATION
PERSON IN CHARGE OF FACILITY COPY REPORT FURNISHED TO
TYPE FACILITY | 1 RATING I 2 PURPOSE 3
D 1. Troop Dining [:] 4. Hospital Dining D 1. Satisfactory D 3. Marginal D 1. Regular D 3. Reinspection
Facility Facility
D 2. Unsatisfactory D 4. Other D 2. Courtesy D 4. Other (specify)
D 2. Cafeteria D 5. Club (specify)
|:| 3. Snack Bar D 8. Other (specify)
INSTALLATION | FACILITY INSPECTOR INSPECTION DATE RESERVED
com- TIME (MIN)
MAND YR MO DAY
4|516/7(8[(9]|10] M 12113 |14 |15 |16 | 17 |18 | 19 | 20| 21 | 22 | 23 | 24 | 256 | 26 | 27 {28 | 29 | 30| 31 |32 |33 | 34
DESCRIPTION WT DESCRIPTION WT DESCRIPTION WT
FOOD FOOD EQUIPMENT AND UTENSILS (con‘t} GARBAGE AND REFUSE DISPOSAL (con't)
*01 Approved source, sound condition, no 20 Wash, rinse water: Clean, proper 2 34 Outside storage area properly constructed,
evidence of spoilage 5 temperature clean; adequate container washing facilities 1
02 Original container, properly labeled 1 | *21 Sanitization rinse: clean, correct LNSECT' RODENT, OTHER ANIMAL CONTROL
temperature, concentration, exposure 35 No evidence of insects/rodents -
FOOD PROTECTION time, and pressure. Equipment/ 4 unauthorized animals 4
*03 Potentially hazardous food meets utensils sanitized.
time/temperature requirements during FLOORS, WALLS, AND CEILINGS
storage, preparation, display, service, iping cloths: Clean, restricted in use, oors: constructed, drained properly,
5 22 Wipi loths: ClI icted i 1 36 Fl d, drained )
transport; leftover palicy stored in sanitizing solution in good repair; covering installation durable, 1
*04 Equipment to maintain product *23 Food contact surfaces of equipment dustless cleaning methods
temperatures N Z:fi;::sjsse:sleer:g'osfa:tl)‘r::ic\‘/es/ 3 37 Walls, ceilings, attached equipment
05 Thermometers provided, conspicuous, detergents ' constructed properlyf good repair, surfaces 1
accurate 1 clean, dustless cleaning methods
- N N 24 Nonfood contact surfaces of equipment LIGHTING
* .
06 :;c;;;&:;;s;nfp:orglg/thawmg of potentially 3 and utensils clean 1 38 Lighting adequate, fixtures shielded,
protected 1
*07 Potentially hazardous food offered for self 2 25 Proper storage, handling of clean, 1
service not re-served sanitized equipment and utensils VENTILATION 1
08 Food protected during storage, preparation 2 ) . 39 Rooms vented as required
display, service transport 26 s;zgﬁisegfr;m;?dggte;zl;?d' 2 | *40 Filters and grease extracting equipment 2
y 3 i .
09 Handling of food/ice minimized 2 clean and properly installed
10 In use, food/ice utensils properly stored 1 %@ngafe approved sources, adequate hot DRESSING ROOMS/AREAS
and Cn?g water, ade u;;te rissure 4 41 Clean, lockers provided, convenient location, 1
PERSONNEL + adequate p used
11 Training program records available 1
SEWAGE - OTHER OPERATIONS
*12 No evidence of communicable diseases, 5 28 Adequate sewage and liquid waste a *42 Necessary toxic items properly stored, 4
skin infections, cuts, burns disposal labeled, used
*13 Hands washed and clean, good hygiene a PLUMBING e ] 43 Premises: Maintained free of litter,
practices 29 Installed, maintained properly unnecessary articles - maintenance ;
+ hai ints: equipment properly stored, authorized
14 Clean wor:k ga?entsi hair ristr:alnts. 1 *30 No cross-connection, potential 3 pgrsgnnel oz‘yp v
no unauthorized jewelry, watches back siphonage, backflow
FOOD EQUIPMENT AND UTENSILS TOILET AND LAVATORY FACILITIES 44  Clean/soiled linen properly stored 1
*15 Food/ice contact surfaces are nontoxic, 3 31 Adequate number, convenient, accessi- N .
properly designed, constructed, installed, ble, designed and installed properly 3 45 Complete separation of food operations 1
located, and maintained from living/sleeping quarters, laundry
16 Nonfood contact surfaces properly 32 Toilet rooms enclosed, self-closing 46 Other (specify)
designed, constructed, installed, located, 1 doors, good repair, adequate hand
and maintained cleaner, running water, temperature, 1 FOLLOW-UP
17 Utensil washing facility properly designed, hand drying facilities, waste receptacles D
operated, maintained, and installed 2 A7 YeS.i
GARBAGE AND REFUSE DISPOSAL 48 No [:l
18 Accurate thermometers, pressure gauges, 33 Containers or receptacles covered, | | = o
chemical test kits provided/used 2 adequate number, vermin proof, 3
emptied frequently, clean RATING SCORE IF USED
19 Utensils preflushed, scraped, soaked 1 49 (100) Less weight of items violated
*Critical deficiencies requiring immediate correction - Use DA Form 5161-1 for additional remarks.
SIGNATURE OF INSPECTOR TIME DATE
SIGNATURE OF RECEIVER DATE
DA FORM 5161, AUG 91 USAPA V1.00

Comprehensive Food Service Inspection (DA Form 5161) for exercise 1.

MD0182
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2. a. Which of the observations are unsatisfactory, if any?

b. If any of the observations are unsatisfactory, briefly explain why they are
dangerous.

c. Other than recording these problems on the checklist, what important
corrective actions could you take?

3. Which of the following statements describes how you would evaluate this dry
storage area as a whole?

a. The dry storage area has problems, but they are not critical. None of the
unsatisfactory items are more than a Category 3 and do not pose a serious health
threat.

b. The dry storage area is unsatisfactory. The problems belong to
Categories 5 and 4 and could directly cause outbreaks of foodborne illness.

c. The dry storage area is satisfactory. None of the problems pose a serious
health threat. Instead, they are more a matter of appearance and neatness (Category
1).

Check Your Answers on Next Page
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SOLUTIONS TO EXERCISES, LESSON 6
NOTE: The wording of your answers can differ from the wording of the solutions.
However, the same ideas must be expressed.

1. On the checkilist, you should have circled item 01 and underlined “sound condition."
(chart, item 1).

2. a. Observation 2.
b. Observation 2 is dangerous due to the presence of swellers and leakers among
the canned food items. Swellers could indicate gas production by harmful

microorganisms and leakers can easily become contaminated.

c. For Observation 2, call the veterinarians and pull the defective items off the shelf
until they are examined and approved by the veterinarians. (chart, item 1).

3. b. (chart, item 1; paras 1-9a(1), 6-2b)

End of Lesson 6
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LESSON ASSIGNMENT

LESSON 7 Inspect the Loading Docks/Incoming Food Areas.
LESSON ASSIGNNMENT Paragraphs 7-1 and 7-2 and chart.
LESSON OBJECTIVES After completing this lesson, you should be able to:

7-1. Identify the major items to inspect in the loading
dock and incoming food area, to include:
reasons for checking the items, their importance
as possible causes of foodborne illness, and
corrective actions.

7-2. Evaluate the conditions at a loading dock or
incoming food area described in a given
situation and record any deficiencies on the
inspection checkilist.

7-3. Evaluate the described loading dock/incoming
food area as a whole.

SUGGESTION After studying the assignment, complete the

exercises at the end of this lesson. These exercises
will help you to achieve the lesson objectives.
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LESSON 7

INSPECT THE LOADING DOCKS/INCOMING FOOD AREAS

7-1. INTRODUCTION

Food products arrive at the loading docks or incoming food areas. If the food
becomes contaminated at this point, then precautions in other areas are useless. Itis
important for the safety of all subsequent food handling procedures that the incoming
food areas be maintained in a safe and sanitary condition.
7-2. INSPECT THE LOADING DOCKS/INCOMING FOOD AREAS

a. The chart on pages 7-3 through 7-10 presents the important items to observe
when checking loading docks or incoming food areas.

b. Again, you must use common sense and distinguish between major and
minor problems. A minor problem does not make the entire area unsatisfactory. A
major problem is critical since it presents a serious health threat.

c. Complete the self-assessment questions with the chart.
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LOADING DOCKS/INCOMING FOOD AREA

ITEM REASON IMPORTANCE ACTION
1. Check that the back door If the back door is not Category 4. - Record the problem on the
is flytight (protected flytight, flies and other inspection checklist, item
against entry of flies) or insects will enter the 35.
has an air curtain. facilities and contaminate
food as well as equipment . Bring the problem to the
and supplies. This could attention of the manager.
result in a foodborne
disease outbreak. - Check inside the facility for
signs of fly infestation.
QUESTION QUESTION QUESTION QUESTION
When you check the back A back door that is not This item is If you discover that the back
door, be sure it is flytight will allow rated as door is not flytight, you:

or has an

and other
to enter the
facility.

Category

- Record this problem on

the inspection checklist,
item .

- Tell the

- Check the facility for signs

of

Turn to page 7-4 for the correct answers.

MD0182
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SELF-ASSESSMENT, ITEM 1

ITEM REASON IMPORTANCE ACTION
When you check the back A back door that is not This item is When you discover that the
door, be sure it is flytight or  flytight will allow flies and rated as back door is not flytight, you:
has an air curtain. other insects to enter the Category 4.
facility. - Record this problem on
the inspection checklist,
item 35.

Tell the manager.

Check the facility for
signs of fly infestation.
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LOADING DOCKS/INCOMING FOOD AREA

ITEM REASON IMPORTANCE ACTION
2. Check the storage of Improper storage of solid Category 3. Record the problem on the
solid waste. Be sure waste will attract flies and inspection checklist, item
that: rodents. These pests may 33.
contaminate incoming food
Containers have lids. supplies. In some cases, Bring the problem to the
the pests might enter the manager's attention.
Enough containers are facility itself when the
provided. contaminated food supplies Check the inside of the
are brought inside to be facility for signs of
Containers are clean stored. infestation.
and are collected
frequently enough to If the frequency of
prevent overflow. collection is unsatisfactory,
follow-up by calling the
facility (post) engineer.
QUESTION QUESTION QUESTION QUESTION
When you check the Improperly stored solid This item is - Record the problem on the
storage of solid waste, waste will attract rated as inspection checklist, item
make sure that:

Containers have .

containers
are provided.

Containers are and
collected frequently
enough to prevent

and . Category

- Check inside the facility for

signs of

- If collection frequency is

inadequate, call the

Turn to page 7-6 for the correct answers.
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SELF-ASSESSMENT, ITEM 2

ITEM REASON IMPORTANCE ACTION
When you check the Improper stored solid waste  This item is - Record the problem on the
storage of solid waste, you  will attract flies and rodents. rated as inspection checklist, item
check that: Category 3. 33.
Containers have lids. - Check the inside of the
facility for signs of
Enough containers are infestation.
provided.
If collection frequency is
Containers are clean inadequate, call the facility
and are collected engineer.

frequently enough to
prevent overflow.
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LOADING DOCKS/INCOMING FOOD AREA

grease trap is
not

ITEM REASON IMPORTANCE ACTION
. Check to make sure that Poor maintenance of - When not When not overflowing:
the grease trap is ade- grease traps will produce over-
quately maintained. offensive odors and may flowing, -Record the problem on
Check for unpleasant attract flies and rodents. Category 1. the inspection checklist,
odors and overflowing. Large amounts of grease item 29.
and solids overflowing into
the sewer lines may cause -Bring the problem to the
problems for the sewage attention of the manager.
plant.
When over- When overflowing:
flowing,
Category 4. -Record the problem on
the inspection checklist,
item 29.
-Bring the problem to the
attention of the manager.
-If the problem is severe,
you may need to call the
facility engineer.
QUESTION QUESTION QUESTION QUESTION
When inspecting the grease - A poorly maintained This item is - Inform the of this
trap, check for grease trap will produce rated as problem.
and offensive and Category __
attract and when the - When the grease trap is not

overflowing but is poorly
maintained, record the

. If large amounts of overflowing problem on the inspection
grease and solids and Category checklist, item .
overflow into sewer lines, ____ \_/vhen
problems with the there is - When the grease trap is
may result.  overflow. overflowing, record the
problem on the inspection
checklist, item
Turn to page 7-8 for the correct answers.
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SELF-ASSESSMENT, ITEM 3

ITEM REASON IMPORTANCE ACTION
When inspecting the grease - A poorly maintained This item is Inform the manager of
trap, check for unpleasant grease trap will produce rated as this problem.
odors and overflowing. offensive odors and Category 1
attract flies and rodents. when the When the grease trap is
grease trap is not overflowing but is
- If large amounts of not over- poorly maintained, record
grease and solids flowing and the problem on the
overflow into sewer lines, Category 4 inspection checklist, item
problems with the sewage When there is 29.
plant may result. overflow.

MD0182
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When the grease trap is
overflowing, record the
problem on the inspection
checklist, item 29.



LOADING DOCKS/INCOMING FOOD AREA

ITEM REASON IMPORTANCE ACTION

4. Check the storage of Careless storage of Category 1. - Record the problem on the
cleaning and house- cleaning and housekeeping inspection checklist, item
keeping equipment. Be  equipment can cause 43.
sure that cleaning and accidents and may attract
housekeeping equip- insects, rodents, and other - Bring the problem to the
ment is stored in a safe pests. attention of the manager.
and orderly manner.

QUESTION QUESTION QUESTION QUESTION

Check to determine if Careless storage of This item is You record unsatisfactory

cleaning and housekeeping
equipment is stored in a
and
manner.

cleaning and housekeeping
equipment can cause
and may attract
, ,and

other

rated as
Category

storage of cleaning and
housekeeping equipment on
the inspection checklist, item

Turn to page 7-9 for the correct answers.
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SELF-ASSESSMENT, ITEM 4

ITEM REASON IMPORTANCE ACTION
Check the storage of Careless storage of This item is You record unsatisfactory
cleaning and housekeeping cleaning and housekeeping rated as storage of cleaning
equipment. Be sure that equipment can cause Category 1. equipment on the checklist,

cleaning and housekeeping
equipment is stored in a
safe and orderly manner.

MD0182

accidents and may attract
insects, rodents, and other

pests.

Continue with Exercises
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EXERCISES, LESSON 7

INSTRUCTIONS. Answer the following exercises by marking the lettered response that
best answers the exercise, by writing the answer in the space provided at the end of the
exercise, or by making entries on the form provided. After you have completed all the
exercises, turn to "Solutions to Exercises" at the end of the lesson and check your
answers. For each exercise answered incorrectly, reread the material referenced with
the solution.

SITUATION: You are inspecting the loading dock at a full-service food facility
and make the following observations:

Observation 1. As you enter the area, you become aware of an unpleasant odor.
You check the grease trap and discover that it is the source of odor. There
appears to be some but not a lot of flies near the trap. There is no evidence of
grease overflow.

Observation 2. You then examine the solid waste storage area. There are only
two containers for the whole area. Both containers are filled to capacity and are
covered with lids. Paper bags filled with garbage and or rubbish have been
placed beside the containers. Some bags have torn and their contents have
spilled. The manager states that the waste is collected frequently.

Observation 3. You note that the back door closes completely and the door
screen is free of tears and holes.

Refer to this situation when answering the following exercises.

1. Which observations would you regard as unsatisfactory, if any?

2. If any observations are recorded as unsatisfactory, briefly describe why they
are unsatisfactory?
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3.

What corrective actions would you suggest for any unsatisfactory
observations?

MD0182

Record any unsatisfactory observations on the inspection checklist on the
following page.

Look over the unsatisfactory ratings that you have recorded on the checklist
and the weights for each rating. Which of the following statements best
describes how you would evaluate the loading dock area as a whole?

a. The loading dock area is hazardous; it has items rated as 3 and 4. These
are serious problems. The item rated as 4 could even directly cause a
foodborne disease outbreak.

b. The loading dock area is unsatisfactory. The major problem, however,
can be easily corrected.

c. The loading dock area is completely satisfactory. No problems that could
threaten health are present.

Check Your Answers
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SAMPLE

COMPREHENSIVE FOOD SERVICE INSPECTION

For use of this form, see TB MED 530, the proponent agency is the Office of The Surgeon General.

SAMPLE

INSTALLATION BUILDING NO. FACILITY DESIGNATION
PERSON IN CHARGE OF FACILITY COPY REPORT FURNISHED TO
TYPE FACILITY | 1 RATING I 2 PURPOSE 3
D 1. Troop Dining [:] 4. Hospital Dining D 1. Satisfactory D 3. Marginal D 1. Regular D 3. Reinspection
Facility Facility
D 2. Unsatisfactory D 4. Other D 2. Courtesy D 4. Other (specify)
D 2. Cafeteria D 5. Club (specify)
|:| 3. Snack Bar D 8. Other (specify)
INSTALLATION | FACILITY INSPECTOR INSPECTION DATE RESERVED
com- TIME (MIN)
MAND YR MO DAY
4|516/7(8[(9]|10] M 12113 |14 |15 |16 | 17 |18 | 19 | 20| 21 | 22 | 23 | 24 | 256 | 26 | 27 {28 | 29 | 30| 31 |32 |33 | 34
DESCRIPTION WT DESCRIPTION WT DESCRIPTION WT
FOOD FOOD EQUIPMENT AND UTENSILS (con‘t} GARBAGE AND REFUSE DISPOSAL (con't)
*01 Approved source, sound condition, no 20 Wash, rinse water: Clean, proper 2 34 Outside storage area properly constructed,
evidence of spoilage 5 temperature clean; adequate container washing facilities 1
02 Original container, properly labeled 1 | *21 Sanitization rinse: clean, correct LNSECT' RODENT, OTHER ANIMAL CONTROL
temperature, concentration, exposure 35 No evidence of insects/rodents -
FOOD PROTECTION time, and pressure. Equipment/ 4 unauthorized animals 4
*03 Potentially hazardous food meets utensils sanitized.
time/temperature requirements during FLOORS, WALLS, AND CEILINGS
storage, preparation, display, service, iping cloths: Clean, restricted in use, oors: constructed, drained properly,
5 22 Wipi loths: ClI icted i 1 36 Fl d, drained )
transport; leftover palicy stored in sanitizing solution in good repair; covering installation durable, 1
*04 Equipment to maintain product *23 Food contact surfaces of equipment dustless cleaning methods
temperatures N Z:fi;::sjsse:sleer:g'osfa:tl)‘r::ic\‘/es/ 3 37 Walls, ceilings, attached equipment
05 Thermometers provided, conspicuous, detergents ' constructed properlyf good repair, surfaces 1
accurate 1 clean, dustless cleaning methods
- N N 24 Nonfood contact surfaces of equipment LIGHTING
* .
06 :;c;;;&:;;s;nfp:orglg/thawmg of potentially 3 and utensils clean 1 38 Lighting adequate, fixtures shielded,
protected 1
*07 Potentially hazardous food offered for self 2 25 Proper storage, handling of clean, 1
service not re-served sanitized equipment and utensils VENTILATION 1
08 Food protected during storage, preparation 2 ) . 39 Rooms vented as required
display, service transport 26 s;zgﬁisegfr;m;?dggte;zl;?d' 2 | *40 Filters and grease extracting equipment 2
y 3 i .
09 Handling of food/ice minimized 2 clean and properly installed
10 In use, food/ice utensils properly stored 1 %@ngafe approved sources, adequate hot DRESSING ROOMS/AREAS
and Cn?g water, ade u;;te rissure 4 41 Clean, lockers provided, convenient location, 1
PERSONNEL + adequate p used
11 Training program records available 1
SEWAGE - OTHER OPERATIONS
*12 No evidence of communicable diseases, 5 28 Adequate sewage and liquid waste a *42 Necessary toxic items properly stored, 4
skin infections, cuts, burns disposal labeled, used
*13 Hands washed and clean, good hygiene a PLUMBING e ] 43 Premises: Maintained free of litter,
practices 29 Installed, maintained properly unnecessary articles - maintenance ;
+ hai ints: equipment properly stored, authorized
14 Clean wor:k ga?entsi hair ristr:alnts. 1 *30 No cross-connection, potential 3 pgrsgnnel oz‘yp v
no unauthorized jewelry, watches back siphonage, backflow
FOOD EQUIPMENT AND UTENSILS TOILET AND LAVATORY FACILITIES 44  Clean/soiled linen properly stored 1
*15 Food/ice contact surfaces are nontoxic, 3 31 Adequate number, convenient, accessi- N .
properly designed, constructed, installed, ble, designed and installed properly 3 45 Complete separation of food operations 1
located, and maintained from living/sleeping quarters, laundry
16 Nonfood contact surfaces properly 32 Toilet rooms enclosed, self-closing 46 Other (specify)
designed, constructed, installed, located, 1 doors, good repair, adequate hand
and maintained cleaner, running water, temperature, 1 FOLLOW-UP
17 Utensil washing facility properly designed, hand drying facilities, waste receptacles D
operated, maintained, and installed 2 A7 YeS.i
GARBAGE AND REFUSE DISPOSAL 48 No [:l
18 Accurate thermometers, pressure gauges, 33 Containers or receptacles covered, | | = o
chemical test kits provided/used 2 adequate number, vermin proof, 3
emptied frequently, clean RATING SCORE IF USED
19 Utensils preflushed, scraped, soaked 1 49 (100) Less weight of items violated
*Critical deficiencies requiring immediate correction - Use DA Form 5161-1 for additional remarks.
SIGNATURE OF INSPECTOR TIME DATE
SIGNATURE OF RECEIVER DATE
DA FORM 5161, AUG 91 USAPA V1.00

Comprehensive Food Service Inspection (DA Form 5161) for exercise 4.
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SOLUTIONS TO EXERCISES, LESSON 7

NOTE: The wording of your answers can differ from the wording of the solutions.

MD0182

However, the same ideas must be expressed.

Observations 1 and 2. (chart, item 3 and item 2)

Observation 1 is unsatisfactory because there is an unpleasant odor coming
from the grease trap, and flies are near it. Observation 2 is unsatisfactory
because the number of containers appears to be inadequate and solid waste
has spilled onto the floor. (chart, items 3 and 2).

You would bring both problems to the manager's attention for correction. In
addition, you would check for signs of rodents and insects. (chart, items 3
and 2)

On the checklist, you should have:

Circled item 29 and underlined "maintained."

Circled item 33 and underlined "adequate number."

(chart, items 3 and 2)

b (chart, items 2 and 3)

End of Lesson 7
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LESSON ASSIGNMENT

LESSON 8 Inspect the Dishwashing Machine and Dishwashing
Procedures.

LESSON ASSIGNMENT Paragraphs 8-1 and 8-2 and chart.

LESSON OBJECTIVES After completing this lesson, you should be able to:

8-1. Identify the basic items to check when
inspecting the dishwashing area, to include: the
reason for checking the items, their importance
as possible causes of foodborne illness, and
corrective actions.

8-2. Evaluate the conditions in a dishwashing area
described in a given situation and record any
deficiencies on the inspection checklist.

8-3. Evaluate the described dishwashing area as a
whole.

SUGGESTION After studying the assignment, complete the exercises

at the end of this lesson. These exercises will help
you to achieve the lesson objectives.
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LESSON 8

INSPECT THE DISHWASHING MACHINE AND DISHWASHING PROCEDURES

8-1. INTRODUCTION

Lesson 8 discusses the items to
check when inspecting the dishwashing
machine and the dishwashing procedures.
A malfunctioning dishwashing machine
can be one of the events that contribute to
an outbreak of foodborne illness. Itis
important that this machine reach required
temperatures, so that dishes are properly
cleaned, sanitized, and dried.

8-2. INSPECT THE DISHWASHING AREA AND THE DISHWASHING MACHINE

a. The chart on pages 8-3 through 8-18 lists important items to check when
inspecting dishwashing machines.

b. As with other areas in a food service facility, you must use common sense
and recognize the difference between critical and minor problems.

c. Answer the questions with the chart as you read.
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INSPECT THE DISHWASHING MACHINE AND DISHWASHING PROCEDURES

ITEM REASON IMPORTANCE ACTION

1. Check the sanitization The temperature must be Category 4. Record the problem on the
rinse of the dishwashing  high enough to kill inspection checklist, item
machine. Be sure the microorganisms that cause 21.
temperature at the rinse  foodborne illnesses.
manifold is at least Bring the problem to the
180°F. In order to check attention of the manager
this, ask that the for immediate correction.
machine be run through
one cycle.

NOTE: If you check the

dishes, dish temperature

will be somewhat lower

(170°F to 175°F).

QUESTION QUESTION QUESTION QUESTION

For the sanitization rinse to  The sanitization rinse This item is Record a problem with the

be hot enough, the should be hot enough to rated as sanitization rinse on the

temperature at the rinse the inspection checklist, item

manifold should be at least
__ °F and the temperature
of the dishes should be
__ _°Fto___°F

microorganisms that cause
foodborne illness.

Category

Tell the manager so that
the problem can he
corrected

Turn to page 8-4 to check your answers.

MD0182
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SELF-ASSESSMENT, ITEM 1

ITEM

ACTION

For the sanitization rinse to
be hot enough, the
temperature at the rinse
manifold should be at least
180°F and the temperature
of the dishes should he
170°F to 175°F.

MD0182

REASON IMPORTANCE
The sanitization rinse This item is
should be hot enough to rated as
kill the microorganisms that  Category 4.

cause foodborne illness.

8-4

Record a problem with the
sanitization rinse on the
inspection checklist, item
21.

Tell the manager so that
the problem can he
corrected immediately.



INSPECT THE DISHWASHING MACHINE AND DISHWASHING PROCEDURES

ITEM REASON IMPORTANCE ACTION
2. Check the thermometers Thermometers and Category 2. Record the lack of
and pressure gauges on  pressure gauges must he thermometers and
the dishwashing present and in good repair pressure gauges on the
machine. Be sure they in order to accurately know inspection checklist, item
are present and in good  whether the dishwasher is 18.
repair. providing adequate
temperatures and Bring the problems to the
pressures. attention of the manager.
QUESTION QUESTION QUESTION QUESTION
Check the dishwashing Without accurate thermo- This item is Record the lack of

machine for the presence
of and
which are in

meters and pressure rated
gauges, one could not tell
whether the dishwasher is
providing adequate

and

Category __.

thermometers and
pressure gauges on the
inspection checklist, item

Turn to page 8-6 to check your answers.
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8-5



SELF-ASSESSMENT, ITEM 2

ITEM

REASON

IMPORTANCE

ACTION

Check the dishwashing
machine for the presence of
thermometers and pressure
gauges, which are in good
repair.

MD0182

Without accurate

thermometers and pressure

gauges, one could not tell
whether the dishwasher is

providing adequate
temperatures and
pressures.

8-6

This item is
rated as
Category 2.

Record a lack of
thermometers and pressure
gauges on the inspection
checklist, item 18.



INSPECT THE DISHWASHING MACHINE AND DISHWASHING PROCEDURES

ITEM REASON IMPORTANCE ACTION
3. Check the wash water Proper temperatures Category 2. Record dirty water or
and the rinse water of inhibit the growth of improper temperatures on
the dishwashing harmful microorga- the inspection checklist,
machine. Be sure that nisms. item 20.
the water is clean and
that the temperatures Clean water reduces Request that the NCOIC
are as follows: the chances of of the preventive
contamination. medicine branch at the
Wash water--150°F facility schedule an
to 160°F. evaluation of the
dishwashing machine by
Rinse water--at a 91S20.
least 160°F.
Bring the problem to the
To check the temperature, attention of the manager.
ask that the machine be run
through one cycle.
QUESTION QUESTION QUESTION QUESTION
Check that the wash water ~ Wash and rinse water that This item is You record improper
of the dishwashing machine is properly heated will rated as temperatures or dirty water in
is between ___ °F and inhibit the of Category __. item ___ of the inspection
_____°F and that the rinse harmful microorganisms. checklist.

water is °F or above.

Clean water will reduce the

chances of

You can also request the
preventive medicine NCOIC
to schedule an of
the dishwashing machine.

Turn to page 8-8 to check your answers.
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SELF-ASSESSMENT, ITEM 3

ITEM

REASON IMPORTANCE

ACTION

Check that the wash water
of the dishwashing machine
is between 150°F and
160°F and that the rinse
water is 160°F or above.

MD0182

Wash and rinse water that This item is
is properly heated will rated as
inhibit the growth of harmful Category 2.
microorganisms. Clean

water will reduce the

chances of contamination.

8-8

You record improper
temperatures or dirty
water in item 20 of the
inspection checklist.

You can also request the
preventive medicine
NCOIC to schedule an
evaluation of the
dishwashing machine.



INSPECT THE DISHWASHING MACHINE AND DISHWASHING PROCEDURES

ITEM REASON IMPORTANCE ACTION
4. Check the inside of the Lime deposits can Category 2. Record a problem with
dishwashing machine. cause machine the interior of the ma-
Ensure there are no lime malfunction and chine on the inspection
deposits and that the inadequate cleaning of checklist, item 17.
wash and rinse nozzles dishes.
are clean. Bring the problem to the
Unclean wash and attention of the manager.
rinse nozzles will
prevent the spray from
reaching all areas of
the dishwashing
machine.
QUESTION QUESTION QUESTION QUESTION
When checking inside the Lime deposits can This item is Record lime deposits or

dishwashing machine,
determine that there are no
deposits and that
the and
nozzles are

result in machine rated as

Category

If wash and rinse
nozzles are unclean,
the spray cannot reach
all of the
dishwashing machine.

malfunctioning nozzles on the
inspection checklist, item

Turn to page 8-10 to check your answers.

MD0182
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SELF-ASSESSMENT, ITEM 4

ITEM REASON IMPORTANCE ACTION
When checking inside the Lime deposits can This item is Record lime deposits or
dishwashing machine, result in machine rated as malfunctioning nozzles on the
determine that there are no malfunction. Category 2. inspection checklist, item 17.

lime deposits and that the
wash and rinse nozzles are
clean.

If wash and rinse
nozzles are unclean,
the spray cannot reach
all areas of the dish-
washing machine.

MD0182
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INSPECT THE DISHWASHING MACHINE AND DISHWASHING PROCEDURES

ITEM REASON IMPORTANCE ACTION
5 Check dishes that have - Clean, dry dishes will Category 2. - Record problems with
already been washed. not support the growth washed dishes on the
of harmful inspection checklist, item
Make sure that they are microorganisms. 17.
clean and dry.
Clean, dry dishes are - Bring the problem to the
also an indication that attention of the manager.

overall machine and
operator performance
are satisfactory.

QUESTION QUESTION QUESTION QUESTION
Washed dishes should be Clean, dry dishes will not This item is - Record inadequately
and . the of rated as washed and dried dishes
harmful and Category _ . on the inspection
also indicate that overall checklist, item __.

machine performance is

Turn to page 8-12 to check your answers.
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SELF-ASSESSMENT, ITEM 5

ITEM REASON IMPORTANCE ACTION
Washed dishes should be Clean, dry dishes will not This item is Record inadequately
clean and dry. support the growth of rated as washed and dried dishes
harmful microorganisms Category 2. on the inspection

and also indicate that
overall machine

performance is satisfactory.

checklist, item 17.

MD0182
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INSPECT THE DISHWASHING MACHINE AND DISHWASHING PROCEDURES

ITEM REASON IMPORTANCE ACTION
6. Check to make sure Specific operating Category 2. Record the absence of
that machine operating  instructions for each type of operating instructions on the
instructions and machine must be available inspection checklist, item 17.
operator's manual are as a reference. The
available. machine must be properly

operated to produce clean,
sanitized, dry dishes.

QUESTION QUESTION QUESTION QUESTION

Machine operating Operating instructions This item is Record the absence of
should be serve as a . rated as operating instructions on the

available. The Category ___. inspection checklist, item___.

manual should also be An improperly operated

present. dishwashing machine will

not produce '
, dishes.

Turn to page 8-14 to check your answers.
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SELF-ASSESSMENT, ITEM 6

ITEM REASON IMPORTANCE ACTION
Machine operating Operating instructions This item is Record the absence of
Instructions should be serve as a reference. rated as operating instructions on the
available. The operator's Category 2. inspection checklist, item 17.

manual should also be
present.

MD0182

An improperly operated
dishwashing machine will
not produce clean,
sanitized, dry dishes.
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INSPECT THE DISHWASHING MACHINE AND DISHWASHING PROCEDURES

ITEM REASON IMPORTANCE ACTION

7. Check for NSF (National -  Dishwashing machines  Category 2. Record the use of a
Sanitation Foundation) used in Army food dishwashing machine that
seal of approval. service facilities must does not have NSF approval

meet NSF standards.

This requirement
ensures compliance
with recognized design

on the inspection checklist,
item 17.

standards.
QUESTION QUESTION QUESTION QUESTION
When checking the Dishwashing machines in This item is Record the presence of
dishwashing machine, look  the Army must meet NSF rated as dishwashing machines
for the seal of . Category ___ without NSF approval on

approval.

the inspection checklist,
item .

Turn to page 8-16 to check your answers.
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SELF-ASSESSMENT, ITEM 7

ITEM REASON IMPORTANCE ACTION
When checking the Dishwashing machines in This item is - Record the presence of
dishwashing machine, look  the Army must meet NSF rated as dishwashing machines
for the NSF seal of standards. Category 2. without NSF approval on
approval. the inspection checklist,
item 17.
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INSPECT THE DISHWASHING MACHINE AND DISHWASHING PROCEDURES

ITEM REASON IMPORTANCE ACTION
8. Check to make sure that These procedures help to Category 1. - Record a problem with
personnel perform keep the dishwashing preflushing, scraping, and
preflushing, scraping, machine water clean by soaking procedures on
and soaking procedures. removing food particles, the inspection checklist,
grease, and other dirt. item 19.
They also encourage
responsible practices on - Bring the problem to the
the part of the employee. attention of the manager.
QUESTION QUESTION QUESTION QUESTION
Personnel should perform These preliminary This item is Record a problem with these
, and procedures help to keep the rated as procedures on the inspection
procedures dishwashing machine Category ___. checkilist, item __.
prior to actual dishwashing. clean.

Turn to page 8-18 to check your answers.
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SELF-ASSESSMENT, ITEM 8

ITEM REASON IMPORTANCE ACTION
Personnel should perform These preliminary This item is Record a problem with these
preflushing, scraping, and procedures help to keep the rated as procedures on the inspection
soaking procedures prior to  dishwashing machine water Category 1. checklist, item 19.
actual dishwashing. clean.

MD0182

Continue with Exercises
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EXERCISES, LESSON 8

INSTRUCTIONS. Answer the following exercises by marking the lettered response that
best answers the exercise, by writing the answer in the space provided at the end of the
exercise, or by making entries on the form provided. After you have completed all the
exercises, turn to "Solutions to Exercises" at the end of the lesson and check your
answers. For each exercise answered incorrectly, reread the material referenced with
the solution.

SITUATION: You are inspecting the dishwashing area at an Army food service
facility. You check the dishwashing machine and observe employee activities.
Your inspection results in the following observations:

Observation 1. During the sample run of the dishwashing machine, you check
the temperature of the wash water and the rinse water. The wash water is 157°F
and the rinse water is 163°F. There are pieces of food in the wash and rinse
water.

Observation 2. You look at a variety of dishes that have already been washed.
They are all dry; food particles have stuck and dried on the surfaces of cups and
bowls.

Observation 3. You observe that employees quickly flush dirty dishes brought
into the dishwashing area. None of the employees scrape or soak the dirty
dishes.

Observation 4. The dishwashing machine has the NSF sign of approval.
Employees can provide you with the operator's manual for this particular
dishwashing machine.

Refer to these observations when answering exercises 1 through 5.

1. Record any unsatisfactory observations on the inspection checklist on
page 8-20.
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SAMPLE

COMPREHENSIVE FOOD SERVICE INSPECTION

For use of this form, see TB MED 530, the proponent agency is the Office of The Surgeon General.

SAMPLE

INSTALLATION BUILDING NO. FACILITY DESIGNATION
PERSON IN CHARGE OF FACILITY COPY REPORT FURNISHED TO
TYPE FACILITY | 1 RATING I 2 PURPOSE 3
D 1. Troop Dining [:] 4. Hospital Dining D 1. Satisfactory D 3. Marginal D 1. Regular D 3. Reinspection
Facility Facility
D 2. Unsatisfactory D 4. Other D 2. Courtesy D 4. Other (specify)
D 2. Cafeteria D 5. Club (specify)
|:| 3. Snack Bar D 8. Other (specify)
INSTALLATION | FACILITY INSPECTOR INSPECTION DATE RESERVED
com- TIME (MIN)
MAND YR MO DAY
4|516/7(8[(9]|10] M 12113 |14 |15 |16 | 17 |18 | 19 | 20| 21 | 22 | 23 | 24 | 256 | 26 | 27 {28 | 29 | 30| 31 |32 |33 | 34
DESCRIPTION WT DESCRIPTION WT DESCRIPTION WT
FOOD FOOD EQUIPMENT AND UTENSILS (con‘t} GARBAGE AND REFUSE DISPOSAL (con't)
*01 Approved source, sound condition, no 20 Wash, rinse water: Clean, proper 2 34 Outside storage area properly constructed,
evidence of spoilage 5 temperature clean; adequate container washing facilities 1
02 Original container, properly labeled 1 | *21 Sanitization rinse: clean, correct LNSECT' RODENT, OTHER ANIMAL CONTROL
temperature, concentration, exposure 35 No evidence of insects/rodents -
FOOD PROTECTION time, and pressure. Equipment/ 4 unauthorized animals 4
*03 Potentially hazardous food meets utensils sanitized.
time/temperature requirements during FLOORS, WALLS, AND CEILINGS
storage, preparation, display, service, iping cloths: Clean, restricted in use, oors: constructed, drained properly,
5 22 Wipi loths: ClI icted i 1 36 Fl d, drained )
transport; leftover palicy stored in sanitizing solution in good repair; covering installation durable, 1
*04 Equipment to maintain product *23 Food contact surfaces of equipment dustless cleaning methods
temperatures N Z:fi;::sjsse:sleer:g'osfa:tl)‘r::ic\‘/es/ 3 37 Walls, ceilings, attached equipment
05 Thermometers provided, conspicuous, detergents ' constructed properlyf good repair, surfaces 1
accurate 1 clean, dustless cleaning methods
- N N 24 Nonfood contact surfaces of equipment LIGHTING
* .
06 :;c;;;&:;;s;nfp:orglg/thawmg of potentially 3 and utensils clean 1 38 Lighting adequate, fixtures shielded,
protected 1
*07 Potentially hazardous food offered for self 2 25 Proper storage, handling of clean, 1
service not re-served sanitized equipment and utensils VENTILATION 1
08 Food protected during storage, preparation 2 ) . 39 Rooms vented as required
display, service transport 26 s;zgﬁisegfr;m;?dggte;zl;?d' 2 | *40 Filters and grease extracting equipment 2
y 3 i .
09 Handling of food/ice minimized 2 clean and properly installed
10 In use, food/ice utensils properly stored 1 %@ngafe approved sources, adequate hot DRESSING ROOMS/AREAS
and Cn?g water, ade u;;te rissure 4 41 Clean, lockers provided, convenient location, 1
PERSONNEL + adequate p used
11 Training program records available 1
SEWAGE - OTHER OPERATIONS
*12 No evidence of communicable diseases, 5 28 Adequate sewage and liquid waste a *42 Necessary toxic items properly stored, 4
skin infections, cuts, burns disposal labeled, used
*13 Hands washed and clean, good hygiene a PLUMBING e ] 43 Premises: Maintained free of litter,
practices 29 Installed, maintained properly unnecessary articles - maintenance ;
+ hai ints: equipment properly stored, authorized
14 Clean wor:k ga?entsi hair ristr:alnts. 1 *30 No cross-connection, potential 3 pgrsgnnel oz‘yp v
no unauthorized jewelry, watches back siphonage, backflow
FOOD EQUIPMENT AND UTENSILS TOILET AND LAVATORY FACILITIES 44  Clean/soiled linen properly stored 1
*15 Food/ice contact surfaces are nontoxic, 3 31 Adequate number, convenient, accessi- N .
properly designed, constructed, installed, ble, designed and installed properly 3 45 Complete separation of food operations 1
located, and maintained from living/sleeping quarters, laundry
16 Nonfood contact surfaces properly 32 Toilet rooms enclosed, self-closing 46 Other (specify)
designed, constructed, installed, located, 1 doors, good repair, adequate hand
and maintained cleaner, running water, temperature, 1 FOLLOW-UP
17 Utensil washing facility properly designed, hand drying facilities, waste receptacles D
operated, maintained, and installed 2 A7 YeS.i
GARBAGE AND REFUSE DISPOSAL 48 No [:l
18 Accurate thermometers, pressure gauges, 33 Containers or receptacles covered, | | = o
chemical test kits provided/used 2 adequate number, vermin proof, 3
emptied frequently, clean RATING SCORE IF USED
19 Utensils preflushed, scraped, soaked 1 49 (100) Less weight of items violated
*Critical deficiencies requiring immediate correction - Use DA Form 5161-1 for additional remarks.
SIGNATURE OF INSPECTOR TIME DATE
SIGNATURE OF RECEIVER DATE
DA FORM 5161, AUG 91 USAPA V1.00

Comprehensive Food Service Inspection (DA Form 5161) for exercise 1.
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2. Enter a check by any observation(s) that you have recorded as
unsatisfactory.

Observation 1
Observation 2
Observation 3

Observation 4

3. Could the unsatisfactory observations be related? If so, how?

4. What would you suggest to the manager as the basic corrective action for
these problems?

5. You would best evaluate the dishwashing machine area at this food service
facility as:

a. Unsatisfactory with a high risk of causing an outbreak of foodborne illness.

b. Completely satisfactory. You discovered no problems during your
inspection.

c. Basically satisfactory. There are minor problems, which could be
corrected without much difficulty.

Check Your Answers on Next Page
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SOLUTIONS TO EXERCISES, LESSON 8

NOTE: The wording of your answers can differ from the wording of the solutions.

MD0182

However, the same ideas must be expressed.

On the checklist, you should have:

Circled item 20 and underlined "wash, rinse water: clean." (chart, item 3)
Circled item 17 and underlined "maintained.” (chart, item 5)

Circled item 19 and underlined "scraped, soaked." (chart, item 8)
Observation
Observation

Observation
Observation

rwWwwWeE
XXX

(chart, items 3, 5, and 8)

Yes. Personnel do not satisfactorily scrape and soak dirty dishes before
placing them in the dishwashing machine. Unremoved food particles come
off in the machine water or remain on the dishes. (chart, item 8)

Require personnel to preflush, scrape, and soak dirty dishes. (chart, item 8)

c. None of the problems are rated above 2.
(chart, items 3, 5, and 8; para 8-2hb).

End of Lesson 8
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APPENDIX A

This appendix is provided in case you have trouble reading the item, description,

weight, and/or reference paragraph number (TB MED 530) columns of DA Form 5161,
Comprehensive Food Service Inspection. An asterisk (*) denotes a critical deficiency
requiring immediate attention. Items 01, 03, 04, 06, 07, 12, 13, 15, 21, 23, 27, 28, 30,

34, 35, 40, and 42 are so marked.
FOOD

*01 Approved source, sound condition, no evidence of
spoilage.

02 Original container, properly labeled.

FOOD PROTECTION

*03 Potentially hazardous food meets time/temper-
ature requirements during storage, preparation,
display, service, transport; leftover policy.

*04 Equipment to maintain product temperature.
05 Thermometers provided, conspicuous, accurate.
*06 Proper tempering/thawing of potentially

hazardous food.

*Q07 Potentially hazardous foods offered for self-
service not reserved.

08 Food protected during storage, preparation,
display, service, transport.

09 Handling of food (ice) minimized.

10 In use, food (ice) utensils properly stored.

MD0182 A-1

2-1, 2-2

2-1, 2-7, 2-23

thru 2-9

2

13, 2-1
-22, 2-2
32, 7-1

2-9,
7, 2-1
4, 2-3
5, 8-2.

9,
1

NN 10

2-7 thru 2-9,
2-27, 2-32.

2-5, 2-8, 2-9
2-27, 2-32.

2-18, 2-19, 2-22.

2-22, 2-28 thru 2-31.

2-2, 2-3, 2-6 thru 2-8
2-10, 2-11, 2-15 thru
2-17, 2-19, 2-23, 2-24,
2-27, 2-31, 2-32,
2-35, 4-10, 6-7, 6-23,
7-1, 7-11, 7-14, 8-9,
10-9, 10-22.

2-2, 2-10, 2-19,
2-25, 2-26

2-3, 2-5, 2-19, 2-25,
2-26



PERSONNEL

11

*12

*13

14

Training program records available.

No evidence of communicable diseases, skin
infections, cuts, burns.

Hands washed and clean, good hygiene practices.

Clean work garments; hair restraints; no
unauthorized jewelry, watches.

FOOD EQUIPMENT AND UTENSILS

*15

16

17

18

19

20

*21

Food (ice) contact surfaces are nontoxic,
properly designed, constructed, installed,
located, and maintained.

Nonfood contact surfaces properly designed,
constructed, installed, located, and maintained.

Utensil washing facility properly designed,
operated, maintained, and installed.

Accurate thermometers, pressure gauges, chemical
test kits provided/used.

Utensils preflushed, scraped, soaked.
Wash, rinse water: clean, proper temperature.
Sanitization rinse: clean, correct temperature,

concentration, exposure, time, and pressure.
Equipment/utensils sanitized.
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3-2

3-4, 3-5, 4-32,
5-22, 10-15, 10-20

3-4

2-5, 2-7, 4-1thru
4-14, 4-16, 4-17,
4-19, 4-21, 4-31,
4-34, 5-24, 5-35,
8-3

2-27, 4-2, 4-3, 4-9,
4-10, 4-13, 4-15,
4-16, 4-19, 4-20,
4-31, 4-34, 5-24,
5-35, 8-3.

4-10, 4-22, 4-26,
4-27, 4-29.

4-26, 4-27

4-26, 4-27
4-26, 4-27
, 2-10, 2-11,

2-7

2-17, 2-19, 4-22,
4-26, 4-27, 7-2,
8-5



FOOD EQUIPMENT AND UTENSILS (cont)

22 Wiping cloths: clean, restricted in use, stored
in sanitizing solution.

*23 Food contact surfaces of equipment, utensils:
clean sanitized between uses, free
of abrasives/detergents.

24 Nonfood contact surfaces of equipment
and utensils clean.

25 Proper storage, handling of clean, sanitized
equipment and utensils.

26 Single-service items not reused, properly
stored, and dispensed.

WATER

*27 Safe approved sources, adequate hot and cold
water, adequate pressure.

SEWAGE

*28 Adequate sewage and liquid waste disposal.

PLUMBING

29 Installed, maintained properly.

*30 No cross-connection, potential back siphonage,
backflow.
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4-23

2-7, 2-10, 2-11,
2-19, 4-22, 4-26,
4-27, 7-2, 7-14,
8-5, 10-23

4-22, 7-11, 7-14

2-37, 3-4, 4-28,
4-30 thru 4-33,
6-7, 6-23, 7-13

4-6, 4-8, 4-32,
4-33, 7-3, 8-4

1
N

7, 5-1
5-23,
, (13,

5-8,5-24,7-7,7-8,
7-14,8-6

2-25,5-9,5-12
thru 5-14,6-16,
7-7

2-7, 5-10, 5-11,
5-13, 6-5



TOILET AND LAVATORY FACILITIES

31 Adequate number, convenient, accessible,
designed, and installed properly.

32 Toilet rooms enclosed, self-closing doors,
good repair, adequate hand cleaner, running
water, temperature, hand-drying facilities,
waste receptacles.

GARBAGE AND REFUSE DISPOSAL

33 Containers or receptacles covered, adequate
number, vermin proof, emptied frequently, clean.

*34 OQutside storage area properly constructed,
clean; adequate container washing facilities.

INSECT, RODENT, OTHER ANIMAL CONTROL

*35 No evidence of insects/rodents--unauthorized
animals.

FLOORS, WALLS, AND CEILINGS

36 Floors: constructed, drained properly, in good
repair, covering installation, durable, dustless
cleaning methods.

37 Walls, ceilings, attached equipment:
constructed properly, good repair, surfaces
clean, dustless cleaning methods.

LIGHTING

38 Lighting adequate, fixtures shielded, protected.

MD0182 A-4

5-15, 5-16, 5-21
thru 5-23, 8-7

5-17, 5-18, 5-34,
8-7

5-24 thru 5-26

5-25

5-25, 5-27 thru
5-34, 6-13, 6-31,
8-9, 10-16, 1 0-19
thru 10-21

5-25, 6-2 thru
6-7, 6-12 thru
6-16, 7-13, 8-8

6-17, 6-18



VENTILATION

39 Rooms vented as required. 1 5-20, 6-19, 6-20

*40 Filters and grease extracting equipment clean 4 6-21, 6-22
and properly installed.

DRESSING ROOMS/AREAS

41 Clean, lockers provided, convenient location. 1 6-23, 6-24

OTHER OPERATIONS

*42 Necessary toxic items properly stored, labeled, 4 2-36 thru 2-42,
used. 4-23, 4-26, 4-27,
4-29, 5-7
43 Premises. Maintained free of litter, unnecessary 1 6-26, 6-30

articles; maintenance equipment properly stored,
authorized personnel only.

44  Clean/soiled linen properly stored. 1 5-35, 6-28, 6-29

45 Complete separation of food operations from 1 6-27, 6-28
living/sleeping quarters, laundry.

46 Other (specify).
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COMMENT SHEET

SUBCOURSE MDO0182 Food Service Sanitation and Inspections 1l EDITION 100

Your comments about this subcourse are valuable and aid the writers in refining the subcourse and making it more
usable. Please enter your comments in the space provided. ENCLOSE THIS FORM (OR A COPY) WITH YOUR
ANSWER SHEET ONLY IF YOU HAVE COMMENTS ABOUT THIS SUBCOURSE..

FOR A WRITTEN REPLY, WRITE A SEPARATE LETTER AND INCLUDE SOCIAL SECURITY NUMBER,
RETURN ADDRESS (and e-mail address, if possible), SUBCOURSE NUMBER AND EDITION, AND
PARAGRAPH/EXERCISE/EXAMINATION ITEM NUMBER.

PLEASE COMPLETE THE FOLLOWING ITEMS:

(Use the reverse side of this sheet, if necessary.)

1. List any terms that were not defined properly.

2. List any errors.

paragraph error correction

3. List any suggestions you have to improve this subcourse.

PRIVACY ACT STATEMENT (AUTHORITY:

4. Student Information (optional)
10USC3012(B) AND (G))

Name/Rank PURPOSE: To provide Army Correspondence Course Program
SSN students a means to submit inquiries and comments.
Address

USES: To locate and make necessary change to student records.
E-mail Address DISCLOSURE: VOLUNTARY. Failure to submit SSN will prevent
Telephone number (DSN) subcourse authors at service school from accessing
MOS/AOC student records and responding to inquiries requiring

such follow-ups.

U.S. ARMY MEDICAL DEPARTMENT CENTER AND SCHOOL Fort Sam Houston, Texas 78234-6130
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