Food Establishment Inspection Report Form Exercise

	Violation
	Item #
	Code Reference

	1. The PIC is not present and no alternate PIC has been designated at the food establishment to allow you access to conduct your inspection.
	
	

	2. Food employee preparing salad dressing observed repeatedly tasting salad dressing with the same spoon.
	
	

	3. No public health reminder referenced on the menu for raw oysters on the half-shell and burgers cooked to order.
	
	

	4. Gravy cooled in 5-gallon plastic containers in walk-in refrigerator.  Gravy at 44(F.
	
	

	5. Employee complaining of diarrhea observed making sandwiches.
	
	

	6. Several working containers of unlabeled toxins stored throughout food preparation area.
	
	

	7. Wrapped packages of crackers re-served in a nursing home.
	
	

	8. Baked stuffed chicken cooked to 155( F.
	
	

	9. Wild mushrooms unlabeled with name of packer and species name.
	
	

	10. Raw chicken stored in same container with raw ground beef.
	
	

	11. Shellfish tags not retained for 90 days.
	
	

	12. Food employee observed using sulfites in salad prep operation.
	
	

	13. Food establishment vacuum packaging sliced turkey and roast beef without a variance.
	
	

	14. Hot water dishwasher sanitizing temperature inadequate for sanitizing (120(F).
	
	

	15. Bags of flour adulterated with beetles and larvae.
	
	

	16. Food employee observed going back to food preparation after using the toilet room without washing hands.
	
	

	17. Food establishment using time as a public health control without a variance. (PHFs left at room temperature for up to 4 hours and then discarded).
	
	

	18. PHFs in hot holding unit at 129 (F. 
	
	

	19. Cook chill soup from a food processing plant reheated to 125(F for hot holding
	
	

	20. PIC has failed to inform employees of requirement to report diagnosis of foodborne diseases.
	
	

	21. No handwashing sink in food preparation area.
	
	

	22. Employee using bare-hands to prepare ready-to-eat foods.
	
	


Inspection Form Exercise.doc 


