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 Become familiar with the MA Food Establishment 
Inspection Report form

 Identify violations and record as red or blue items

 Find regulatory citations using the inspection 
guide

 Write violations clearly and as observed
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 Red items – citations on back of MA FEIR

 Blue items – citations on inspection guide

 Narrative page(s)

 Code citations
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Document all violations and actions taken & write 
violations as observed, be descriptive
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 Food Code Format
 590 Provisions Included
 Critical*/Non-Critical
 Inspection Report Form Reference

 #1-22 Red Items
 Electronic version available on-line for modifications  

http://www.mass.gov/?pageID=eohhs2terminal&L=7&L0=Home&L1=Provider&L2=Guidance+for+Businesses&L3=Food+Safety&L4=Retail+Food&L5=Policies+and+G
uidelines&L6=Compliance+and+Enforcement&sid=Eeohhs2&b=terminalcontent&f=dph_environmental_foodsafety_p_food_code_inspec_guide&csid=Eeohhs2
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 2- Management & Personnel
 3- Food
 4- Equip/Utensils/Linens
 5- Water, Plumbing and Waste
 6- Physical Facilities
 7- Poisonous or Toxic Materials
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 2- Management/Personnel
 3- Food
 4- Equipment/Utensils/Linen
 5- Water/Plumbing/Waste
 6- Physical Facilities
 7- Poisonous/Toxic Materials
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 2- Management/Personnel
 3- Food
 4- Equipment/Utensils/Linen
 5- Water/Plumbing/Waste
 6- Physical Facilities
 7- Poisonous/Toxic Materials
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 2- Management/Personnel
 3- Food
 4- Equipment/Utensils/Linen
 5- Water/Plumbing/Waste
 6- Physical Facilities
 7- Poisonous/Toxic Materials
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 2- Management/Personnel
 3- Food
 4- Equipment/Utensils/Linen
 5- Water/Plumbing/Waste
 6- Physical Facilities
 7- Poisonous/Toxic Materials
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 2- Management/Personnel
 3- Food
 4- Equipment/Utensils/Linen
 5- Water/Plumbing/Waste
 6- Physical Facilities
 7- Poisonous/Toxic Materials
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 2- Management/Personnel
 3- Food
 4- Equipment/Utensils/Linen
 5- Water/Plumbing/Waste
 6- Physical Facilities
 7- Poisonous/Toxic Materials
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 Supervision
 Employee Health
 Personal Cleanliness (hands & arms)
 Hygienic Practices
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 Supervision
 Employee Health
 Personal Cleanliness (hands & arms)
 Hygienic Practices

2- Management and Personnel
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 Supervision
 Employee Health
 Personal Cleanliness (hands & arms)
 Hygienic Practices

2- Management and Personnel
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 Supervision
 Employee Health
 Personal Cleanliness (hands & arms)
 Hygienic Practices

2- Management and Personnel
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 Characteristics (sources, specs, records)
 Contamination After Receiving (From Employees)
 Contamination From Other Foods/Ingredients
 Contamination From Ice as a Coolant
 Contamination From Equip/Uten./Linen
 Destroying Organisms of PH Concern
 Limiting Organisms of PH Concern
 Food ID/Presentation/On-Premises Labeling
 Contaminated Food Disposition
 Highly Susceptible Populations
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 Characteristics (sources, specs, records)
 Contamination After Receiving (From Employees)
 Contamination From Other Foods/Ingredients
 Contamination From Ice as a Coolant
 Contamination From Equip/Uten./Linen
 Destroying Organisms of PH Concern
 Limiting Organisms of PH Concern
 Food ID/Presentation/On-Premises Labeling
 Contaminated Food Disposition
 Highly Susceptible Populations

3- Food 
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 Characteristics (sources, specs, records)
 Contamination After Receiving (From Employees)
 Contamination From Other Foods/Ingredients
 Contamination From Ice as a Coolant
 Contamination From Equip/Uten./Linen
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 Limiting Organisms of PH Concern
 Food ID/Presentation/On-Premises Labeling
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3- Food 
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 Characterisics (sources, specs, records)
 Contamination After Receiving (From Employees) 

 Contamination From Other Foods/Ingredients
 Contamination From Ice as a Coolant
 Contamination From Equip/Uten./Linen
 Destroying Organisms of PH Concern
 Limiting Organisms of PH Concern
 Food ID/Presentation/On-Premises Labeling
 Contaminated Food Disposition
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 Characteristics (sources, specs, records)
 Contamination After Receiving (From Employees)

 Contamination From Other Foods/Ingredients
 Contamination From Ice as a Coolant
 Contamination From Equip/Uten./Linen
 Destroying Organisms of PH Concern
 Limiting Organisms of PH Concern
 Food ID/Presentation/On-Premises Labeling
 Contaminated Food Disposition
 Highly Susceptible Populations

3- Food 
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 Materials for Construction/Repair
 Design and Construction
 Numbers and Capacities
 Location and Installation
 Maintenance and Operation
 Cleaning of Equipment and Utensils
 Sanitization of Equipment and Utensils
 Laundering
 Protection of Clean Items
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 Materials for Construction/Repair
 Design and Construction
 Numbers and Capacities
 Location and Installation
 Maintenance and Operation
 Cleaning of Equipment and Utensils
 Sanitization of Equipment and Utensils
 Laundering
 Protection of Clean Items

4- Equip/Uten/Linen
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 Water
 Plumbing System (sinks, toilets, backflows)
 Mobile Water Tanks (tanks, mobile units)
 Sewage/Other Liquid Waste/Rainwater
 Refuse/Recyclables/Returnables
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 Water
 Plumbing System (sinks, toilets, backflows)
 Mobile Water Tanks (tanks, mobile units)
 Sewage/Other Liquid Waste/Rainwater
 Refuse/Recyclables/Returnables

5- Water, plumbing and waste.
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 Materials for Construction and Repair
 Design, Construction and Installation
 Numbers and Capaciites
 Location and Placement
 Maintenance and Operation
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 Materials for Construction and Repair
 Design, Construction and Installation
 Numbers and Capaciites
 Location and Placement
 Maintenance and Operation

6- Physical Facilities 
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 Labeling and Identification
 Operational Supplies/Applications
 Stock and Retail Sale
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7- Poisonous or Toxic Materials
 Labeling and Identification
 Operational Supplies/Applications
 Stock and Retail Sale
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