SANITATION EVALUATION                 
(*indicates no partial credit available for that item)

 Revised 3/18/02

UNIT




DATE




SCORE _____________

	
	
	
	Points 
	Points

	I.
	Receiving/Storage
	Available
	Deducted

	
	A.
	Food received at proper temperature; documentation available where required e.g. shellfish tags
	2
	

	
	B.
	No bloated, leaking or severely dented cans
	1
	

	
	C.
	Storage on platforms at least 6” off floor and 18” from ceiling; single service items covered; utensils air dried before storage
	1
	

	
	D.
	Refrigerators at or below 40o; freezers 0o to 10o
	3
	

	
	E.
	Readily visible/accurate thermometers on equipment
	1
	

	
	F.
	Stored food protected from contamination
	2
	

	
	G.
	Food labeled and dated – not used past its expiration date
	1
	

	
	
	
	
	

	II.
	Preparation (other than cooking)
	
	

	
	A.
	Proper thawing procedures
	1
	

	
	B.*
	Pasteurized eggs used, where required
	2
	

	
	C.
	All ingredients (except oils and spices) pre-chilled at or below 40o prior to preparation of salads containing potentially hazardous food
	1
	

	
	D.*
	Right color cutting board used for raw/prepared foods
	2
	

	
	E.
	Sanitizing solutions available in proper concentration at prep and service stations; cleaning towels properly stored in sanitizing buckets between uses
	2
	

	
	F.
	Food/ice contact surfaces clean and in good repair; protected from contamination
	2
	

	
	G.
	Food protected from contamination during preparation
	2
	

	
	
	
	
	

	III.
	Cooking/Cooling/Reheating of Potentially Hazardous Food (PHF)
	

	
	A.*
	PHF cooked to its minimum required temperature
	5
	

	
	B.*
	Cooling of hot PHF, including leftovers: 140o to 70o in two hours; 70o to 40o in an additional four hours


	5
	

	
	C.*
	Cooling of room temperature PHF (e.g. salads) at or below 40o within two hours


	3
	

	
	D.*
	Rapid reheating of PHF to at least 165o
	3
	

	
	E.*
	Proper raw meat/poultry handling at grill (no cross - contamination)
	3
	

	
	
	
	
	

	IV.
	Holding/Service
	
	

	
	A.
	Cold PHF foods held prior to service and placed on line at or below 40o  

(do not rise above 50o during service) 
	2
	

	
	B.
	Hot PHF foods held at or above 140o (do not fall below 130o during service)

	2
	

	
	C.
	Warmers at or above 140o
	2
	

	
	D.
	Food/food contact surfaces served, displayed/stored to prevent patron/employee contamination
	1
	


	
	
	Points 
	Points

	V.
	Cleaning & Sanitizing
	Available
	Deducted

	
	A.*
	Dishmachine sanitizing temperatures proper:  180o final rinse; minimum 160o at utensil
	2
	

	
	B.
	Dishmachine tank temperatures proper
	1
	

	
	C.*
	Chemical sanitizer at warewasher and/or automatic dispenser at proper concentration
	2
	

	
	D.
	Chemical test strips available; final rinse thermometer accurate
	1
	

	
	E.
	Chemicals properly labeled, stored or used
	2
	

	
	F.
	Three compartment sink properly set up and used
	1
	

	
	
	
	
	

	VI.
	Personnel
	
	

	
	A.*
	No bare hand contact of food that will not be reheated prior to service; good hygiene observed; wounds properly bandaged and gloves worn by personnel with cuts or burns on their fingers or hands; personnel exhibiting symptoms of illness excluded from kitchen


	5
	

	
	B.
	Clean uniforms and hair restraints worn, no nail polish or jewelry worn (except wedding bands, watches, or button earrings)
	1
	

	
	C.
	Adequate number of accurate food thermometers available


	2
	

	
	D.*
	No smoking or consumption of food and drink except in designated areas.


	2
	

	
	E.
	Adequate # of handwash sinks; sinks clean/not blocked/used only for handwashing; soap/towel dispensers available/full; handwash signs posted


	3
	

	
	
	
	
	

	VII.
	Facilities
	
	

	
	A.
	Adequate supply of hot and cold water
	2
	

	
	B.
	Cleaning of non-food contact surfaces  

    
	8


	

	
	C.
	Facilities maintenance: equipment, fixtures, plumbing, lighting, etc.


	8
	

	
	D.
	No evidence of vermin activity/harborage
	2
	

	
	E.
	Dining, Storage, Exterior areas clean, orderly, well-maintained
	1
	

	
	
	
	
	

	VIII.
	Documentation
	
	

	
	A.
	Health Department license/inspection placard posted; choking/drinking while pregnant posters, as required
	1
	

	
	B.
	Certified Food Manager in unit (as per Princeton Ordinance)
	1
	

	
	C.
	Logs properly entered and readily available (refrigerator, dishwashing machine, foods)
	3
	

	
	D.
	Deficiencies identified on previous inspection substantially corrected
	3
	


	Total Points Available:  100
	
	NOTED TEMPERATURES

	Points Deducted:__________
	
	

	Score:                  __________ 
	
	
	


Key to Sanitation Evaluation Form

I.        A.   Receiving personnel taking temperatures of foods when received ensures acceptability.

B. Such cans set-aside for disposal or return.

C. Self-explanatory

D. Refrigerator/freezer air temperatures at required temperature except during reasonable recovery period that does not allow significant temperature rise for stored food.

E. Self-explanatory

F. Self-explanatory

G. Self-explanatory

II.      A.   Self-explanatory

B. Self-explanatory

C. Self-explanatory

D. Self-explanatory

E. Sanitizer in cleaning buckets or spray bottles is provided at proper concentration; sanitizing cloths are kept in sanitizer solution between uses. 

F. Self-explanatory

G. Self-explanatory

III.
A.   Reheated to 165º; poultry 165º; ground beef 155º; pork 150º, etc.

B. Use of shallow pans/portions; ice water bath; initial freezer chilling; stirring to provide quick chill.

C. Use of freezer for pre-chilling.

D. Oven, microwave oven, steamer used; NO USE OF STEAM TABLE for reheating

E. Proper use of utensils to prevent cross-contamination

IV.
A.   Pre-chilling , holding, and display at 40º of potentially hazardous salad bar, deli, and other cold  foods, i.e., protein salads, cooked vegetables (non-acidified) such as chick peas, kidney beans; meats, cheeses, sprouts, melon, eggs, pasta, cottage cheese, tofu, puddings, butter, waffle mix, wrap sandwiches. 

     
B. 
Self-explanatory     

C. Hot-holding units set at 140º or above before hot foods placed in them, ie steam table and cabinets turned on sufficiently before food placement to maintain hot food temperatures.

D. Ensure guards are effectively protecting foods, i.e., that portable guards are not pushed back too far on the table and that tables served from both sides are protected equally on both sides.  Handles of dispensed plasticware presented to patron so as not to encourage handling of food-contact/eating surfaces.

V.  A.   Self-explanatory

B.   According to machine placard and postings.

C.   Chemical sanitizing machines have proper bleach concentration, i.e., between 50 and 100 PPM and water temperature meeting manufacturer specification, usually 120º to 140º; automatic proportioner for quaternary ammonium sanitizer at pot sink providing 200 PPM in sink for sanitizing.

D.
Self-explanatory

E.
Includes labeling of sanitizer spray bottles and buckets.

F.
Self-explanatory

VI.
A. Use of gloves or utensils in handling all foods that will not be heated before service.
B. Self-explanatory

C. For use by cooks and others to monitor food temperatures.

D. Self-explanatory

E. Self-explanatory

VII.
A. 
Self-explanatory

B. Floors, walls, ceiling, cabinets, drains, equipment, etc.  (Deduct 1 point for each 3 violations in this category)

C. Self-explanatory
(Deduct 1 point for each 3 violations in this category)

D. Insect, rodent, animal activity.

E. Self-explanatory

VIII.
A.  Poster about women drinking while pregnant required in women’s restrooms and bar areas of facilities with liquor license; choking poster, inspection placard, and license in all facilities viewable by patrons.

B. Self-explanatory

C. Self-explanatory

D. Indication of the corrections made from the previous inspection.

