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HS Touch - Field

This manual is the standard manual provided by HealthSpace and is not Oregon-specific with
regards to the screenshots.

Installing HS Touch from the Microsoft Store on a Device

1. After confirming you are connected to the Internet, open the Microsoft Store on your
device.

Microsoft Store

2. Search for Healthspace Touch.

Microsoft Store

Home Gaming More ~ ﬂHealthspaceTl X P R,,

HealthSpace Touch ‘
S |

3. Press on the Get icon to download or the update button depending on the situation.

HealthSpace Touch

HesltiSpace Data Systems L. + Govenment & polies _ -
f /J 1 Share T Wish st
J HealthSpace Touch alkos pou 1o seamiessly perfant waur inspections

and regulatory checklsts.

LU
E o

4. Wait while the program downloads.
o Zearting downboad
ek mane info abowt faster down losds

HealthSpace Touch Free

HealthSpace Data Systems Lid. » Goverrment & politics _ -
f / ‘ B Emare T WD Is1
J HuealhSpacs Tauch allows you 10 seamlawchy goformm WOur inSpa ol

and reguitory checilists

felore

E EVERVONE

5. If, at any time you see an Update button, make the update.
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6. Click on Launch.

[, Y- _——

7. Enter your login credentials with assigned email address and password. Make sure the
device is connected to the internet.

HsTouch - o X

FIL

HEALTH SPACE

bevhof@healthspace.com

LOGIN

8. Press the Sync button and choose “Start Download” and "Run Update to refresh the data.
If the update date doesn’t change, that means that no update is needed.

(2N HsTouch - ] X

Sync Manager

Upload

No records pending upload
08/12/2020 P gup

oo
Today at 12:15 PM

Updste RUN UPDATE

Note: When you want to change between systems (to view Master or another county
in your jurisdiction), do NOT use the Switch button. It works better to close Touch
and login again, selecting the other system of your choice instead.

**Update/sync your system at least every 7 days to keep it current**
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Check Microsoft Store Settings

Finally, open the Microsoft Store and click on the three dots in the upper right hand
corner to see Settings:

Microsoft Store = O X

Home Gaming Entertainment Productivity Deals PO Search 2 L8

Downloads and updates |
Settings

NETFLIX priweo . My Library

Redeem a code

View account

Best entertainment apps Payment options

Enjoy hit movies, TV & music—anytime, anywhere
Purchased

Send Feedback

nnnnnn

It starts on TikTok Best selling games

Click Settings and then make sure Update Apps Automatically is turned on:

Microsoft Store

= Home  Gaming  Entertainment Productivity Deals

Settings

App updates

Update apps automatically

@ on

This will ensure that you will get any future improvements/updates to HS Touch.
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Logging in and exiting out of HSTouch

1. On the device, find the HSTouch icon on the screen and press.

GoToMeeting
o
n Groove Music Microsao

® .

0D IS

B

u IBM Applications o
h u Intel ~

2. Enter your login credentials with assigned email address and password. Make sure the

device is connected to the internet.
HsTouch — u] ®

FIS

HEALTH SPACE

bevhof@healthspace.com

LOGIN

3. Press the Sync button and choose “Start Download” to refresh the Facilities list. Also,
choose “Run Update” for updates to the system if needed.

**Note: This is an important step that should be done each day when you are
opening the system**
Ly

H5Touch

Sync Manager

Upload
08/12/2020

Today at 12:15 PM
Update RUN UPDATE
08/12/2020

Mo records pending upload

4. To Exit, click or touch the X at the top right-hand of the screen.

& HsTouch - o
Q, Search m SYNC (D

And you are done!
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Select a Facility to be Inspected
While connected to the internet, the facilities to be inspected are downloaded to the device.
The steps to download the information are as follows:

1. From the main screen, press the “Search” icon at the bottom right of the screen.
+ 8 Qo o |

Mew Permit List View Map View Search

2. Press in the Search bar to activate the keyboard and type the criteria of the search.

HSTouch — O X
Loy A ————————————————— B s d

3. NOTE: The data is a “Full Text Search” and the use of “"Wildcards” is permitted.

4. Type in a keyword or address and press the “"Return” button on the keyboard to begin
your search.

b
HSTouch - o x
Q) Donutsr b4 mS\'NCQ

5. This will display all locations containing the search criteria.
Select one or more facilities by tapping the download icon on the right hand side of the
facility list.

HSTouch - b X
O, Donutsr mSYNCQ

Tap tg download a location

Donuts R US [ =]
1520 K Ave Plano, TX 75074

The icon changes to a green circle with a checkmark.

Donuts R US )
1520 K Ave Plano, TX 75074

6. Tap “List View” at the bottom of the scren to see the facility or facilities downloaded.

= R
Ish Wiew ! Wiy, ¥
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7. This is the usual display of the screen. It shows the newly downloaded facilities as
“Upcoming Inspections” and any facilities that have been Finalized as “Pending Upload
Inspections” (Not shown here). “Uploaded” from the Sync Manager to the Cloud, as
“Completed Inspections”.

Pad T 31 AM

FIS s
| - |

DUNKIN DONUTS
120 W Stone Dr, Kingsport, TN 37660

15TOP FOOD MART
8915 Tharn Grove Pike, Strawberry Plain, TH 37871-1234

Completing an Inspection

Once the facilities are listed as “Upcoming Inspections”, the inspection can be done while
connected or disconnected to the internet. While off line, some features of the iPad or Tablet will
not be available, such as Siri and the ability to send email.

To start the inspection:
1. From the List View, touch the name of the facility and choose the module.

2.

Test Facility by Bev - FoodTest F )
111 Test Street 111 Plano, TX 75| Start a New Inspection: out
Retail Food Establishment

Stream Monitoring
UPCOMING INSPECTIONS
Tattoo Establishments

0000BevTest Healthspace ) .
t 6389A Patton Blvd Moses Lake,\ City Facillity

Cat's Kitchen Pool and Spa Inspection (Post October 11999)
1705 Addison Grace Ln Wylie, TX

Temporary Food Inspection
Donuts R US

1520 K Ave Plano, TX 75074 Automotive Inspaction

Outpost Store General Environmental Health
20476 B 5t SW Beverly, WA 9932

Environmental

Dry Weather Field Screening Report

Retail Food @ablishment

Pool and Spa (Legacy)

+ Cancel
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3. The inspection form is displayed, showing the first category, eg: Time and Temperature

for Food Safety.

Donuts R US Time and Temperature for Food Safety

General Information
Photos

. Certified Food Manager
1 Food Temperatures

VIOLATION CATEGORIES

All Categories
View all categories at once

Time and Temperature for Food Safety

Approved Source
Protection from Contamination
Employes Health

Preventing Contamination by Hands

INCOMPLETE

1. Proper Cooling Time and Temperature

@ Y C D

2. Proper Celd Holding temperature(41°F/45°F

O > C»

3. Proper Hot Holding temperature{135°F)

> €I € €D

4. Proper Cooking Time and Temperature

b @ D €D

5. Proper Reheating Procedure for Hot Holding

> Y O D

Highly Susceptible Populations
gniy pt P 6. Time as a Public Health Control; Right to Discard

Chemicals

4. At this point, the view can be changed to All Categories or any of the other individual

categories:
@ Donuts R US All Categories l PRINT FREVIEW J| ~ FINALIZE
o General Infermation -
INCOMPLETE
G Photos
1. Proper Cooling Time and Temperature —|—
™ .
- Certified Food Manager
@ S C»
1 Food Temperatures
2. Proper Cold Holding temperature(41°F/45°F +
VIOLATION CATEGORIES
O C» D
All Categories
View all categories at once 3. Proper Hot Holding temperature({135°F) +
Time and Temperature for Food Safety mmm
Approved Source 4. Proper Cooking Time and Temperature +
Protection from Contamination m m m
Emnlmraa Haalth

Note: To use the Search box most effectively, leave it set to All Categories
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Searching for Violation Codes

Be sure to pick All Categories in the violations list on the left to ensure it searches all items in
the violation list. Like all the search tools, it works best when you put in small parts of words vs.
writing out entire words:

HSTouch - b X

@) General Information
wip]| %
&  Photos
INCOMPLETE
@ Time and Activity Manager
39. Wiping cloths: properly used and stored -+
° .
— Certified Food Manager
)
1 Food Temperatures
COMPLETE
=) Warewashing Information
VIOLATION CATEGORIES
All Categories 0/19
View all categories at once "‘
Supervision
Crannlauan Uaalth
+ 8 0 Q
New Permit List View Map View Search

You can also sort by violation number:

HSTouch - o *

@) Generalinformation

3-502.11 *
&g  Photos
INCOMPLETE
@ Time and Activity Manager
27. Compliance with variance, spec. process, ROP or HACCP +
lan
° : p
— Certified Food Manager
N/A ouT
§ FoodTemperaues s g
COMPLETE
=) Warewashing Information
VIOLATION CATEGORIES
All Categories 0/19
View all categories at once -
Supervision
Cranlauan Uanlth
+ =] Q Q
New Permit List View Map View Search
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Completing the Violation Entry of the Inspection
1. To mark a violation in the app:

a.

b.

h.

See violations using a category selection

For each violation number select an observation such as: OUT, IN, N/A or N/O as
applicable

If OUT is selected, choose Corrected During Inspection or Repeat, if necessary

. If OUT is selected, choose the specific violation code from the screen

. If OUT, add “canned comment” or type or “say” your own comment using the

speech to text feature

If more than one violation code, press plus sign and select OUT again and complete
(only available in individual category view)

. Fill out all mandatory fields in the top left menu choices. Eg Inspection Date,

Follow-up etc.

Preview the report

Continuing with the inspection:

For this example, a single category has been selected.

1. To start, touch the button that shows the status of the violation category (Later the plus
and arrow icons are used to edit a violation or select another violation in that number).

10. Food Contact Surfaces; Cleaned and Sanitized

2. How to complete for an IN:

3. If the violation is marked IN, the default is to automatically save the IN. No further input
is necessary.

¢ Dontsus Pt o Gt

1
General Information :

@ Photos

10. Food Contact Surfaces; Cleaned and Sanitized

Certified Food Manager

1 Food Temperatures

All Categories

11. Proper Disposition of Returned, Previously Served, Reconditioned, & Unsafe F.

View all categories at once :

Time and Temperature for Food Safety

Approved Source

9. Food Separated & Protected, Prevented during food preparation, storage, and d..

Protection from Contamination /3

Employee Health
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4. The system can also be set up to select an IN and type or select a predefined comment if
needed. (Screenshots may vary)

I = = |
T

5. Select Save. This means any violation associated with this category number is IN.

[E .

6. The next violation number in the category is displayed at the top. And the “count” is kept
beside the category listed on the left hand side:

VIOLATION CATEGORIES m

All Categorres &. No discharge from eyes, nose, and mouth
View all categories at once

(‘l] Super\fisbn - “ m

(2-3) Employee Health 0/2 6. Hands clean and properly washed

7. How to complete an N/A or N/O or another observation name that is not a violation:

A5(h). Food handlers trained f

COMPLETE

45(a). Managemaeant personnel certified |
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or...

7. No bare hand contact with ready-to-eat foods or approv...

[ IN NA NO ouT ]

8. How to complete an OUT:
9. Select OUT.

SAVE CANCEL

10. Food Contact Surfaces; Cleaned and Sanitized

M NA NOD ouT

VIOLATION INFORMATION

10.Fill out the Violation Information:

VIOLATION INFORMATION

Type

Select an option

Caorrect By Date

Enter a dateftime

Viclation Code

Select a Code ]

Predefined Comments

Select a Comment -

Commenls

Enter Comments

11.Select Corrected During Inspection or Repeat if that situation applies. Then touch OK.

Type

E Corrected On Site
@ Repeat

CANCEL OK
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12.Select a Violation Code by touching Select a Code.

WVialation Cade

Select a Code f

13.The Violation Code box is displayed with one or more Violation codes.

Violation Code

Food-contact surfaces clean to
(O sight and touch - 10.1 - 25 TAC
§228.113(1)

Manual warewashing hot water
C" sanitization at 171°F or above,

immersion. - 10.10 - 25 TAC
§228.118(1)

Hot water mechanical sanitizing
0 temperature of 160°F, utensil
surface - 10.11 - 26 TAC

CANCEL 0K

14.Select only one violation code. The code will be highlighted in blue. Press OK.

fanual warewashing haot water

® anitization at 171°F or above,
mmersion. - 10.10 - 25 TAC
228.118(1)

Hot water mechanical sanitizing
'e) temperature of 160°F, utensil
surface - 10.11 - 256 TAC

CANCEL oK

Now some of the text of the violation is shown in the display.

iolation Code

Manual warewashing hot water sanitization at 171°F or above, immersio.. =

15.Make sure the correct code is displayed and then choose Select a Comment in Predefined
Comment box if available.

Praedefined Commeant

m o [Py o~ Y
Select a Comment -

16.The Predefined Comments are displayed if this feature is being used. Tick one and press
OK. The comment is displayed under Comments.
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Wiolation Gode

O080-0a-0a-,02 2)aM —Responsibilities of per..,

Predafined Commant

Eick employee(s) observed working in food prep
Areas
Example

17.1f you want, click on the box to edit the comment or press Cancel instead of OK and type
or speak your own comment after tapping in the Comments box.

TOTTITTETT!

Sick employee(s) observed working in food prep
areas

ctices

ninatio...

18.Click on Save to record the violation.

SAVE

4. Proper Hot Holding termperatune(135°F)

Pl

WoE

Select a Type
et By Date
wer & detestin

visfalon Coge

Hol Hold (135°F or higher) - 3.1 - 23 TAC §22B. 750014, Hot Hold (135°F or higher) - ... ~

Pawdefmed Cornmes

alect a Comment

Observed food balow 125°F during hat holding.

‘redefined Corrections

Food must be 135°F ar greater wehen placed in bags to be sealed for cook-chill/sous vide. If
<2 hours food to be reheated to 165°F. If = 2 howrs food shall be discarded.
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Selecting Additional Violation Codes from the Same Category
If more than one violation code from the same Violation Item must be entered:

1. Select the individual Category from the left side of the screen or scroll to the bottom of
the screen to see the previously marked OUT of compliance violation.

Preventing Contaminatio...

Approved Source

Protection from Contamin...

Protection from Contamin...

2. Select the plus sign to the right of the Violation Code

3. Food separated & protected.

3. Repeat the steps to mark as OUT.

NOTE: If an IN, OUT, NA or NO was marked and completed with errors or was saved
before being correctly completed it cannot be easily undone in the All Category display.
Adding or Modifying Canned Comments/99s/Informationals

The 99 “violations” are located at the bottom of the list of violations:

<  Erica's Test Restaurant

Chemical

Conformance with Approved Procedures
Safe Food and Water

Food Temperature Control

Food Identification

Prevention of Food Contamination
Proper Use of Utensils

Utensils, Equipment and Vending

Physical Facilities

Informational 11

Click to add them just like any violation. There will not be any corrective actions available,
but you can add personal text to each informational after the canned text/web links if
necessary.
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To add more Informational items, click the plus next to the existing Out of compliance:

Informational 8

Click on the word Informational to turn it blue and then select Violation Code to add the next
one:

¢ Erica's Test Restaurant Violation Entry
Chemical
SAVE CANCEL
Conformance with Approved Procedures
Safe Food and Water NEORMATIONAL

Food Temperature Control
VIOLATION INFORMATION

Food Identification
Type
Prevention of Food Contamination Select an option -

Violation Code

Proper Use of Utensils

Editing or Modifying a Saved Violation
1. Pick the category from the side.

Preventing Contaminatio...

Approved Source 0/4

Protection from Contamin...

Protection from Contamin...

2. Press in the violation box you want to change: such as add a comment, add a date to be
corrected by or fix a typo.

INCOMPLETE
COMPLETE

13. Food separated & protected. T

ouT ood items observed coming in contact with ur

(el Employee(s) observed going from handling a r:

Rev 10/21
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Deleting a Violation or Other Violation Record

1. To delete a violation, make sure to be in the individual Category display and then:
SWIPE FROM THE RIGHT OF THE VIOLATION DISPLAY TO THE LEFT, TO SEE THE DELETE
ICON.

7. No bare hand contact with ready-to-eat foods or app... -+

D) roiovess are obser M ENERG————
w Swipe from far right to left I

2. Press on Delete.
INCOMPLETE

6. Hands clean and properly washed -

COMPLETE

7. Mo bare hand contact with ready-to-eat foods or app..  +

' Employess are obsarved not using suitable ute Delete

3. Choose Delete from the dialog box or Cancel.
r . |

Confirm delete

Are you sure you want to remove this
item? This action cannot be undonea.

Cancel Delete l

4. The category number must now be completed again.

Rev 10/21
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Violation History and Repeat Violations

When a number is displayed, if there were violations in previous inspections, a history icon will
be displayed.

The newest will be displayed on top. This will help with ascertaining if the violation in question is
a Repeat. This is another reason to make sure you have made complete comments in order to
identify which violation should be cited as a repeat.

SAVE CANCEL

1. Proper Cooling Time and Temperature

MNA

HISTORY INFORMATIOMN

Inspection Date: 08/12/2020
Inspection Type: Routine
Inspection Comments:
Violation Comments: n
Inspection Date: 08/10/2020

Inspection Type: Routine |
Inspection Comments: i
Violation Comments: Observed Cook-Chill/Sous Vide food not being cooled in bag and/or
sealed bags not being cooled from 135°F-70°F within 2 hours and/or 135°F-41°F within a
total of & hours. k
Corrective Action: Cook-Chill/Sous Vide food must be cocled properly in sealed bag. Shall
dizscard food. Observed Cook-Chill/Sous Vide food not being cooled in bag and/or sealad

bags not being cooled from 135°F-70°F within 2 hours and/or 135°F-41°F within a total of &
hours.

Corrective Action: Cook-Chill/Sous Vide food must be cocled properly in 2ealed baq. Shall

VIOLATION INFORMATION

Type
Select an option - i

Rev 10/21
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Exiting and Returning to an Inspection
1. At any time, touch the Back button to return to the List View (Facilities) from an

inspection.
< | Test Facility by Bev - Fo... W PRINT PREVIEW
o General Information
k™ AR FTF
'@ Fhotos
1. Proper Cooling Time and Temperature
. a
4 Certified Food Manager
O
1 Food Temperatures

2. From the list, select the inspection and select Continue Inspection from the top of the
menu.

TestF
m¥ 75 What would you like to do? i

l Continue Inspection |

B Perform Follow-up |

Start a new Stream Monitoring

Start a new Tattoo Establishments
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Completing the Other Menus

Samples of other menus are:

General Information is a client's custom inspection data fields and Photos is a default features;
Warewashing; Food Temperatures and Equipment; and Time Reports are all examples of
compiling lists of data called Child Tabs. (This is to show the functionality. All of these are
custom designed for clients)

e General Info (examples)

General Infarmation

ﬁ' Photos
o Inspection date
= Select a date from the calendar, move to next choice. Data is saved.
o Inspector
= Select the Inspectors name from the dropdown list.
o Purpose

= Routine could be the default but many choices would be available in a
dropdown list.

o Time In and Time Out

= Spin the wheels.
o Follow up required?

= Select Yes or No. (This is usually a required field)
o Comments

= Enter specific comments for the operator.

o PIC signature ~-HAVE THE PIC SIGN FIRST AND SAVE BEFORE THE INSPECTOR
SIGNS.

o

| —

= Have the Person in Charge sign their name.
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= THE SIGNATURE MUST BE SAVED WITH THE SAVE BUTTON. Otherwise, will
have to be re-entered.

= NOTE: The signature can be redrawn after saving, before finalizing the

inspection.
el

o Person in Charge

= Type the name of the person in charge. The keyboard will pop up and may
temporarily cover the field. Continue typing.

o Person in Charge Title
= Type the PIC’s title within the business.

o Inspector Signature

= Sign your name.THE SIGNATURE MUST BE SAVED WITH THE SAVE BUTTON.
Otherwise will have to be re-entered.

REDRAW

Person In Charge Title
Enter Person In Charge Title

Inspector Signature

= NOTE: The signature can be redrawn after saving, before finalizing the
inspection.

& (/ L L/
Redraw

o A Score may be displayed

o« Do not overwrite, it is a calculated field.
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o Photos (This example was created with a Windows Surface Pro)

= Touch or click on Photos:

General Information

@ Photos
Certified Food Manager
1 Food Temperatures
= Add with:

Select "Take Photo”(for Take Photo, access to the camera must be given) or “Camera Roll” (for
Camera Roll, access to Photos must be given).

Create a New Inspection

Take Photo

Camera Roll

Cancel

! Let Camera access your precise location?

Let Camera access your precise location?

To change this later, go to the Settings app.

For “Take Photo”, take the picture and either “Retake” or “"Use Photo”.
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Camera

Employee Health

Camera

Save to your device.
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Save As X
« v « Pictures » Camera Roll v U  Search Camera Roll L
Organize ~ New folder = - (7]
o RESTAU ~
@ Restaurant Projec
¢ p
@ Security Docume
& TDA Developme WIN_20151124_
TDA Reports - te 095727.JPG
&2 TDA Training Ma
Water Tech
@ OneDrive Save with a descriptive name
Attachments and save to the Camera Roll
Documents folder
Music
Pictures
% This PC
T . N
File name: | p! Jpg . ~
Save as type: JPEG (*.jpg) M
» Hide Folders Cancel

Preventing Contamination by Hands |

The Photo will be added, and you can click the plus sign to add more

@  General Information
PHOTOS
Photos /
2 Certified Food Manager | ,
l Food Temperatures

VIOLATION CATEGORIES

Food Temperatures, Pool data, etc.

o General Information
SAVED FOOD TEMPERATURES
7] Photos
ﬂ NO FOOD TEMPERATURES FOUND
® 3
— Certified Food Manager
NEW FOOD TEMPERATURE
1 Food Temperatures
SAVE OR UPDATE THIS FOOD TEMPERATURE
VIOLATION CATEGORIES
ood I'_e|“| Beef Patties |
All Categories

View all categories at once

Food Location I Kitchenl

Time and Temperature for Food Safety

Food Temperature

Approved Source F

Protection from Contamination

Fronlavas Hazhth

Rev 10/21



OR —HS Touch App Page 25

General Information

SAVED FOOD TEMPERATURES
Click or touch q%od ltem: Beef Patties

2 | here to edit.
NEW FOOD TEMPERATURE

l Food Temperatures

OLATION CATEGORIES I SAVE OR UPDATE THIS FOOD TEMPERATURE I

Food ltem  [Enter Food Item

All Categories

View all categories at once Food Locatin  Enter Food Location

Time and Temperature for Food Safety Food Tempeature  Enter Food Temperature

Approved Source Food State Select an optior] ~

Protection from Contamination

Type or “Say” to complete the form and touch "Save or update this ...." button.

¢ Only enter the number value for a temperature (ex: 41), do not enter the degrees F as
the system will do that automatically.

e The form must be saved to be entered and is displayed near the top of the page.

e Add additional records and Save each one ("Save or update this ....").

At any time you may delete a record by swiping from the left and touch Delete:

@ General Information
. - |
B Photos Description: Muffin h

QJ Equipment Temperatures

@ General Information

Photos . "
stion: Muffin

Equipment Temperatures

@

E=

Certified Food Manager

‘E Warewashing Information Save or update this food temperature
& Food Temperatures Description
Temperature
State of Food Select an option ~

All Categories

Confirm Delete to remove the record:
1~ |

Confirm delete

£ Are you sure you want to remove this
item? This action cannot be undone.

Cancel |

"

!
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Previewing the Print Report

The printed report can be viewed at any time during the inspection. It is a good idea to preview
to make sure that all information has been entered correctly. The form is static so the Violations

display will overflow to a separate new page if too numerous to fit in the allowed space.

1. Touch on the Print Preview button at the top right of the screen.

<« HS5Touch
< Donuts RUS
o General Information

=a

Fhrtas

Food Temperatures

SAVED FOOD TEMPERATURES

2. Scroll through the pages of the report.

O X

I PRINT PREVIEW ||~ FINALIZE

H5Touch

Donuts R US

General Information

B @ »+

Photos
™ -
- Certified Food Manager
1 Food Temperatures

VIOLATION CATEGORIES

All Categories
View all categories at once

Time and Temperature for Food Safety
Approved Source

Protection from Cantamination
Employee Health

Preventing Contamination by Hands
Highly Susceptible Populations
Chemicals

-

New Permit

Food Temperatures

Page 1

4 Plano

City of Plass Eaviconmmental Health
Retail Food Establishment Inspection Repert
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3. Use the blue Back button to return to the inspection entry to make any corrections while
viewing the Print Report.

HSTouch - . x

< Donuts RUS Food Temperatures

o General Information

Page1

— City of Flama Environmental Heslih
Photos P IPllano Retail Food Establishment Inspection Report

T Tiess i T o Licanss et § Tt Tops Wik Cosegorr | Page ) of 4
1624 2000 033 P 93:30 PM 1057 Food Essbibsbissest Tyge I 11}
L e

Finalizing, Uploading and Emailing the Inspection Report

Once the Printed Report is deemed complete, the inspection is finalized for emailing and syncing
of the data to HealthSpace Cloud.

1. Press the Back button to return to inspection entry view.

HSTouch - O x

<« Donuts RUS Food Temperatures m

o General Information

Page 1

= Dhrtme 2% Plano City of Flano Enviconmental Heslih

2. Press “Finalize” at the top right side of the screen.

HSTquch - ad X
&« Donuts R US General Info i PRINT PREVIEW

] General Information |

3. If any mandatory fields have not been completed a message will appear.

Violation Item Missing
Please fill out 2. Proper Cold

Holding temperature(41°F/45°F

0K

Make any edits necessary and try again.
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4. Press Finalize to accept this message:

Confirm Finalize

Are you sure you want to finalize
this inspection? Doing 50 wil

place it ready for upload in the
Sync Manager.

CANCEL FINALIZE

5. If the app is connected to the internet, this message will appear:

Upload Inspection

Do you want to upload this
inspection?

CAMNCEL UPLOAD

6. Click on Upload as shown above. The Sync Completed prompt is displayed. Click OK.

Sync Completed
Sync completed All 12 records

uploaded successfully!

The screen remains the same except for the button that was “Finalize” is now showing

“Print”.
HSTouch - o X
&« Donuts R US All Categories B PRINT PREVIEW
o General Information ~
INCOMPLETE

If the inspection was exited at this point, by selecting Cancel, the record now shows under
the heading "PENDING UPLOAD INSPECTIONS” on the List View. (Screenshot may vary)
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iPad = 2:06 PM 23§ 1009

Q, Search w Sync O

PENDING UPLOAD INSPECTIONS

Hardee's #1505561
6760 Clinton Highway Knoxville, T...  Last Updated: 2 minutes ago Insp. Date: 05/24/2018
Food Service Establishment Inspection

If you are connected to the internet and selected Upload, you can now send emails of the
report.

7. Press the Print button to email or print.
— O

E PRINT PREVIEW || & PRINT

8. Select "Send by Email”.
I

[a¥ial

na
Print Report -

Ir
I | Send by Email ||
3
Send to Printer ||
i |

Cancel

9. Fill in up to 3 email addresses and press the Send button.

Email

Enter an email address

ething-1@dot.com

ething-2[@dot.com

ething-3@dot.com
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10.The progress of the email is displayed and then a message is shown that the email has
been successfully sent. Click on OK.

success
Printable successfully sent.

If you didn’t send it to yourself, do it now. If the data is deleted before it is properly
uploaded to the Cloud, the data will no longer be stored in the device.

11.Press the Back arrow, to go back to the List View.

HSTouch - o x
Q m SYNC ()

Test Facility by Bev-POOLTest Facility by Bev
111 Test Street 111 Plano, TX 75093 Last Updated: 3 hours ago Insp. Date: 08/25/2020

Test Facility by Bev - FoodTest Facility by Bev
111 Test Street 111 Plano, TX 75093 Last Updated: a day ago Insp. Date: 08/24/2020

0000BevTest Healthspace
63894 Patton Blvd Moses Lake, WA 98837

Cat's Kitchen
1705 Addison Grace Ln Wylie, TX 75098

Qutpost Store
20476 B St SW Beverly, WA 99321

Donuts R US
1520 K Ave Plano, TX 75074 Last Updated: 10 minutes ago Insp. Date: 08/24/2020
+ =] 9 Qo
Mew Permit List View Map View Search

Note that the facility is under the heading "COMPLETED INSPECTIONS".
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Uploading Data to HealthSpace Cloud from the Sync Center

The Sync Center menu is used to upload the inspections, that were left not uploaded at the time
of finalizing, to the Cloud. (Screenshots are not exact)

iPad F 10:40 PM % 100% -

l- /5 Q Search (2l Sync '

Bev's Child Care - Food Service
1019 Berclair Memphis, TN 38122

Dunkin Donuts
4930 Thoroughbred Lane Bren... La

Once the data has been sent to the server successfully, the Facility record can be removed from
the COMPLETED INSPECTIONS list (Not shown). It is important to ensure that, in fact, the data
has synced with the Cloud by paying attention to any messages on the HSTouch screen during
upload.

We recommend uploading inspections one at a time in case there are any issues or the wifi
connection is weak If an upload is unsuccessful because of User error, the report can be edited
to make the corrections and then re-uploaded.

To send data to the HS Cloud using the Sync Center:

1. Make sure the PENDING UPLOAD INSPECTIONS are visible in the List View. This shows

which records have or will be sent to the server.
iPad = 10:40 PM &% 100% -

){';5 Q, Search I !.-i':“; Sync

Bev's Child Care - Food Service
1019 Berclair Memphis, TN 38122 ast lated: 25 minutes aq 1sp. Date

Dunkin Donuts
4930 Thoroughbred Lane Bren... Last Updated: a few Is ago Insp. Date

2. Press the Sync menu.
iPad = 10:40 PM 2 % 100% -

lLf(: 1 Search .l'-"::i=‘l= 5':-’""'3":__.-»‘"
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3. Select “Upload xx Records” from the menu.

Cancel Sync Manager
Upload [ Upload 13 Records ]
Upload not yet performed
Download [ Start Download ]
Today at 5:36 PM
Update -Run Update
Update not yet performed

4. Watch the progress of the upload.

L
-

v

Uploading data...

5. Look for this message:
Sync completed All XX records uploaded successfully!

Sync Completed

Sync completed All 13 records
uploaded successfully!

OK
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Correcting Data Input Errors

Here is an example of an error message due to user error.
/i

Sync Errors Occurred
e Sync completed Some records failed
validation. Inspections that failed are
moved hack to the active tah.
ERROR: transaction failed : FAILED
TO SAVE inspection for facility:
[0000BevTest-1] - [could not

1. If you see anything else other than the successful response, the data will not be uploaded.
TAKE NOTE OF THE ERROR AND FOR WHICH FACILITY; CORRECT THE ERROR AND
RETRY. If the message is a system error, contact Erica.

**Please take a screenshot of the error to include with your message* *

2. Select the facility where it now sits again, in 'IN PROGRESS INSPECTIONS’ and choose

“Continue Inspection” to get back in to make corrections.
Farilituy hv Rav
-~ Ol

be  What would you like to do?

t F | Continue Inspection
75 1d
Perform Follow-up

Start a new Stream Monitoring

3. Repeat from Finalize to the Upload procedure until it is successfully uploaded to the Cloud.

Resending Inspections from HSTouch to the Cloud

This should not be necessary, but if you are sure the inspection did not sync to HealthSpace
Cloud, you can:
“arility hw Rew

7| ) ) ol
[ What would you like to do?

View Finalized Inspection

= m

Send Back to Upload Queue

Start a new Stream Monitoring
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Removing Records from HS Touch

After the Completed Inspections have been uploaded, they remain in the COMPLETED
INSPECTIONS list (the screen may need to be refreshed to see this) until removed. If more
records are added to the COMPLETED INSPECTIONS, the previously uploaded records will
not upload a second time. Any record can be removed from the List View screen this way.

1. Touch the inspection in the list and select Delete from the very bottom of the inspection
type choices:

Start a new Wet Weather

Start a new Retail Food Establishment (Legacy)

:l Delete |

Cancel

2. Touch the Delete button. For both methods, this message is displayed:

Confirm delete

Are you sure you want to remave .
this item? This action cannot be
undone.

DELETE

Note: THIS ACTION CANNOT BE UNDONE!

3. Touch the Delete button to delete the Inspection or location record.

Confirm delete

Are you sure you want to remove -
this item? This action cannot be

undaone.

DELETE

Note: THIS ACTION CANNOT BE UNDONE!
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Creating an Inspection for an Unlicensed Facility

This feature will rarely be used but is helpful if you are in the field and find a facility operating
that is not licensed and you want to perform an inspection. You can also use this if you want to
conduct an inspection on a facility that you forgot to download into the app.

This feature is called "New Permit”, but it will not create a record in the Permit Manager. It will
give you the ability to do an inspection and tie it to some basic information until you get back
into the office and can create the facility in HSCloud and tie them together.

1. Click the New Permit + button on the bottom left of the HSTouch app home page

Summer's Test Cafe
2020 Test Lane Concord, NC 2...

Summer's HSTouch Training Cafe
11 Test Street Joseph, OR 97846

Summer's Test Cafe
2020 Test Lane Concord, NC 28027

Summer's Test Cafe Clone Example
2020 Test Lane Concord, NC 28027

Summer's Permit HS Test
111222333 street concord nc 28027

=]
2. Fill out the fields that appear on the form and click the blue Save button at the top. You

will want to have the facility fill out a license application form for you to take back to the
office so they can have all the info to properly set up the new facility in HS CloudSuite.

10:09 AM Fri Jul 2 Tavm

L=

New Permit

Create a location to inspect below. NOTE that this should only be used in cases where the location is not found in
the Cloud database or connectivity dictates this as necessary.

Name
Address

Notes
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3. Click the List View button at the bottom of the screen. The newly added facility will appear
here and give you the ability to start an inspection.

10:13 AM FriiJul 2 = 6% m

HS Touch New Permit Example
111 Test Street

4. Complete the inspection in HSTouch as you normally would. Once you get back into an
area of connectivity, upload the inspection to HSCloud.

Note: Your office staff may take over at this point to enter the facility and attach the
inspection, so talk to them about how they would like to manage this in your office.

5. Login to HSCloud and open the Permit Manager to create a record for this facility once you
have their completed paperwork.

6. Find the completed inspection in the Inspection Manager list screen and click to open the
record

7. Next, we need to attach the newly added Facility to the inspection by using the search
button on the Permit Manager parent record at the top of the Inspection screen.

I E& Inspection Manager

Permit Manager

Accompanied By:

* Purpose:

8. Search for the facility name and click the + sign next to the correct record to add it to the
inspection.

E, Inspection Manager

Permit Manager =
BBd Search
[+]
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9. The final step is to re-save the inspection at the bottom of the page by clicking Save
Changes.

Changing IN/OUT/NA/NO Items on an Inspection

To change an IN/OUT/NO/NA item after you have selected it, just scroll to the bottom of the
screen to find it in Completed and click on the blue item to open it (N/A in this example):

1 Food Temperatures
+

g Warewashing Information

Informational

COMPLETE

. -
— Certified Food Manager

VIOLATION CATEGORIES

07. Minimize bare hand contact with ready-to-eatf... -

All Categories

View all categories at once N/A

This will open a screen to allow you to select a different option:

SAVE CANCEL

07. Minimize bare hand contact with ready-to-eat foods

IN MN/A MO ouT

VIOLATION INFORMATION

Then change the item to the one you want instead and click the blue Save at the top:

SAVE CANCEL

07. Minimize bare hand contact with ready-to-eat foods

IM M/A N/O ouT
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Deleting Items from the Food Temperatures/Pool Parameters
Reloads

Swipe left (like in other parts of the program) with your finger or mouse and Delete will show for
you to click:

am: TUNA SALAD m
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QuickStart Guide

1.
2.
3.

Open the HealthSpace Touch App on a Tablet or Windows 10 PC.
Make sure the Tablet or PC is connected to the internet.

Enter the assigned HSTouch login associated Email address and Password, then click the
login button or press Enter/Return/Go on the keyboard.

From the ‘Sync Manager’, select “Start Download” to refresh the Facilities library and/or
“Run Update” for any program design changes

. To begin, select the “"Search” icon located on the righthand side at the bottom of the page

Type in a keyword or an address in the “"Search” bar to begin the search.

. Select the facility or facilities to be inspected, from the search display, by clicking the

black download indicator.

. Repeat steps 5, 6 and 7 until all facilities have been downloaded and are listed in the “List

View” under UPCOMING INSPECTIONS. This will ensure the ability to conduct the
inspection if internet connectivity is not available when onsite.

. Return to the "“List View"” by clicking the icon at the bottom of the page. Press or click on

the name, for the location you would like to inspect.
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