


CBC Annual Kitchen Inspection

Surveyor:      

	[bookmark: _Hlk81215290][bookmark: Text6]Facility Name:      
Facility Type:      
Facility Number:       

PIC Name:       
	Inspection Date:        
Time Entered:         
Time Exited:      

Was PIC present during inspection: |_| Yes  |_| No

	PIC Title:      
	



All areas relate to the requirements to prevent the contamination of food and the spread of food-born illness. Food shall be prepared and served in accordance with the Oregon Health Services Food Sanitation Rules OAR 333-150-0000. Facilities must provide a minimum scope of services as outlined in OAR 411-054-0030 Resident Services – Meals. Areas not in compliance will be cited under C240.

	C
	N/C
	ENTRANCE

	[bookmark: Check1]|_|
	|_|

	Person in charge (PIC) demonstrates knowledge of foodborne disease prevention, can describe the relationship between the prevention of foodborne illness and the management and control of the following: 
|_|  Cross contamination.
|_|  How foodborne illnesses are transmitted and how to prevent them.
|_|  Signs and symptoms of foodborne illness.
|_|  Safe food handling processes.
|_|  Importance of handwashing and personal hygiene of staff.
|_|  Maintaining the food establishment in a clean condition and in good repair.


	|_|
	|_|
	Handwashing sinks have hot waters, soap, towels.

	|_|
	|_|
	Written policy for when kitchen staff are sick.

Notes:      

	C
	N/C
	FOOD STORAGE

	|_|
	|_|
	Refrigerator, freezer shelves and floors clean and free of spillage.

	|_|
	|_|
	Thermometers in and/or outside the refrigerator. (41° F or below) 

	|_|
	|_|
	Food in freezer is frozen, no thermometer required.

	|_|
	|_|
	Refrigerated foods covered, labeled, dated, and shelved to allow air circulation.

	|_|
	|_|
	Foods stored correctly (E.g. cooked foods over raw meat in refrigerator, egg and egg rich foods refrigerated).

	|_|
	|_|
	Dry storage maintained in a manner to prevent rodent and pest infestation.

	|_|
	|_|
	Dry storage, look for open packages, dented or really swollen canned food items. Only items stored on floor are in sealed containers. 

	|_|
	|_|
	Open food containers & leftovers properly labeled, covered, and dated.

Notes:      


	C
	N/C
	FOOD PREPARATION

	|_|
	|_|
	Proper cooking time and temperatures: 
|_|  Poultry and stuffing 165° degrees F. for 15 second.
|_|  Ground Beef and pooled eggs 160° degrees F. for 15 seconds.
|_|  Fish, eggs and pork 145° degrees F. for 15 seconds.
|_|  Beef Roast 130° degrees F. for 112 minutes.

	|_|
	|_|
	Proper re-heating procedure for hot holding – What is the process?

	|_|
	|_|
	Proper thawing of frozen raw meats and poultry – thawed in refrigerator lowest shelf, or in cold running water. 

	|_|
	|_|
	Proper cooling method used – What is the process?

	|_|
	|_|
	Pasteurized eggs available for soft-cooked entrees.

	|_|
	|_|
	Staff able to identify potentially hazardous food.

	|_|
	|_|
	Eggs thoroughly cooked, such as scrambled, baked goods or casseroles.

	|_|
	|_|
	Observations made of proper food preparation. (Cut leafy greens, tomatoes, cooked or raw animal products, dairy products and eggs, plant original that is heat-treated or consists of raw seeds or sprouts, cut melons, garlic oil mixtures). No evidence of cross contamination of food during food prep observations. 

Notes:      

	C
	N/C
	FOOD SERVICE

	|_|
	|_|
	Staff have and are using a probe thermometer, including small diameter probe to measure thin foods. Alcohol wipes available to sanitize thermometer after use. 

	|_|
	|_|
	Hot foods maintained at 135° F or above and cold foods maintained at 41° F or below when served from tray line.

	|_|
	|_|
	Food is not in critical temperature zone (41° to 135° F) for longer than 4 hours.

	|_|
	|_|
	Observe if food trays are covered and protected from contamination during transportation and distribution.

	|_|
	|_|
	Hot foods served hot, cold foods served cold.

	|_|
	|_|
	Observe proper plating techniques, infection control.

Notes:      

	C
	N/C
	SANITATION AND EQUIPMENT

	|_|
	|_|
	Food contact surfaces clean and sanitized.

	|_|
	|_|
	Non-food contact surfaces clean and sanitized

	|_|
	|_|
	Wiping cloths properly used and stored.

	|_|
	|_|
	Employees washing hands before and after handling food, using clean utensils when necessary and are following infection control practices.

	|_|
	|_|
	Does the warewashing machine have chemicals, data plate, is the machine reaching the required temperature for wash and rinse cycle.
For a stationary rack, dual temperature machine use of hot water 150° F.
For a warewasher that uses chemicals to sanitize, wash temperature should not be less than 120° F.

	|_|
	|_|
	What is the process for sanitizing pots, pans and knives before going to the clean storage area?
(Three compartment sink-wash, rinse and sanitize. Sanitize by hot water at 171° F or with chemicals: bleach at 50-110 ppm for 10 seconds or Quanternary 150-200 ppm).

	|_|
	|_|
	Do they have test strips to check sanitizers? Do staff know how to use them?

	|_|
	|_|
	Are garbage cans enclosed excluding food prep times and when in use?

	|_|
	|_|
	Are garbage cans separate from food storage?

	|_|
	|_|
	Is all equipment clean, operational – Including carts, steam table, sinks, drains, floors.

	|_|
	|_|
	Areas of kitchen observed:
· Food prep 
· Food service 
· Walk in cooler / Freezer
	
· Dishwashing / clean storage
· Janitorial closet
· Dry Storage


	
	
	Notes:      

	C
	N/C
	EMPLOYEE INFECTION CONTROL / CLEANLINESS

	|_|
	|_|
	Staff are washing their hands properly (prior to working, returning from lunch, break/bathroom, between dirty/clean tasks).

	|_|
	|_|
	Personal cleanliness, clean aprons, no fingernail polish or wearing gloves for food prep. 

	|_|
	|_|
	Gloves used properly.

	|_|
	|_|
	Hair, beard restrained.

	|_|
	|_|
	No sign of illness, able to state policy for notifying person in charge of illness.

	|_|
	|_|
	All employees involved in food preparation and serving have current food handler card.

Notes:      

	C
	N/C
	ADEQUATE STAPLE OF FOOD SUPPLY

	|_|
	|_|
	Dry, staple foods – 1 week supply.

	|_|
	|_|
	Perishable foods – 2 day supply including fresh fruits and vegetables.

	|_|
	|_|
	Who provides the food supply and what are the delivery days?
Who puts supplies away?     

Notes:      




Surveyor notes to include observations made, interviews conducted and rationales. 

Notes:      
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