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FOOD SAFETY SANITATION ASSESSMENT

COMMAND:                              REF: (a) NAVMED P-5010, Chapter 1

                                           (b) OPNAVINST 5100.19C

DATE:      ________________________                                

NEPMU-2                                    

POC:       ________________________
SHIP POC:  ________________________

An ((( marked in the YES column following any item indicates compliance.  An ((( entered into the NO column indicates improvement or corrective action is needed.  N/A in the YES column indicates the topic or question does not apply; N/O entered into the YES column indicates the area could not be evaluated.  A detailed explanation of areas noted to be deficient and in need of improvement is included at the end of this checklist.

	ITEM
	AREA EVALUATED
	YES
	NO

	A.
	MANAGEMENT AND PERSONNEL
	
	

	1.
	Is a Person in Charge designated and on the premises?   Ref (a) 2-1.1
	
	

	2.
	Is the Person in Charge able to demonstrate knowledge of Food Safety? Ref (a) 2-1.2.1.A

	
	

	3.
	Are food service personnel training current and documented in training records? Ref (a) 2-1.2.2

	
	

	4.
	Are Food service personnel physicals current? Ref (a) 2-2.5.1

	
	

	5.
	Are personnel performing food preparation free of communicable disease? Ref (a) 2-2.5.2

	
	

	6.
	Are adequate hand washing and good hygienic practices being observed?  Ref (a) 2-3.


	
	

	7.
	Are eating/drinking/smoking prohibited in food service spaces?  Ref (a) 2-4.1.1
	
	

	8.
	Are hand-washing facilities provided with adequate soap, hot/cold/running water, dryer and/or hand drying single use towels?  Ref (a) 5-7.
	
	

	9.
	Are personnel wearing clean clothes and proper hair restraints? Ref (a) 2-3.4, 2-4.2
	
	

	10.
	Are hand-washing signs posted?  Ref (a) 2-3.1.4(B)
	
	

	11.
	Are clothing and other personal items absent from food service areas?  Ref (a) 2-3.5
	
	

	B.
	FOOD AND MILK SOURCES
	
	

	1.
	Are foods and milk products procured from approved source?  Ref (a) 3-1.2.1.4(B)
	
	

	2.
	 Are foods and milk products wholesome and in sound condition? Ref (a) 3-1-2-1(B)(3)
	
	

	C.
	TEMPERATURE CONTROL OF POTENTIALLY HAZARDOUS FOODS
	
	

	1.
	Are cold foods held at proper temperatures during storage, display, service, transport and cold holding?  Ref (a) 3-4.2
	
	

	2.
	Are hot foods maintained/held at proper temperatures?  Ref (a) 3-4.3
	
	

	3.
	Are foods properly cooked and/or reheated? 

Ref (a) 3-5.2,3-5.6
	
	

	4.
	Are foods properly cooled? Ref (a) 3-5.6
	
	

	5.
	Are refrigeration units maintaining proper temperatures? 

Ref (a) 3-4.2A(3)
	
	

	6.
	Are foods protected from decayed foods, contamination and spoilage?  Ref (a) 3-4.6
	
	

	7.
	Are frozen foods stored at 0 degrees F. or below and are correctly thawed and not refrozen?  Ref (a) 3-5.7,3-4.2
	
	

	8.
	Are thermometers provided and conspicuously placed?  

Ref (a) 3-4.2(A)
	
	

	D.
	FOOD PROTECTION
	
	

	1.
	Is there evidence of gross contamination of equipment? Ref (a) 3-2
	
	

	2.
	Is there a potential for cross contamination during storage? Are damaged foods segregated?  Ref (a) 3-2
	
	

	3.
	Are leftover foods correctly dated, stored and served? Are there any unauthorized, or frozen leftovers present? Ref (a) 3-5.6.2
	
	

	4.
	Are advanced prepared potentially hazardous foods, which are not served immediately, held at/or above 140( F? Ref (a) 3-5.3
	
	

	5.
	Are cold leftovers kept at/or below 41( F? Ref (a) 3-5.3,3-5.6
	
	

	
	Are leftovers not held more than 4 hours between 41(F and 140(F? Ref (a) 3-5.3,3-5.6
	
	

	6.
	Are leftovers labeled with the correct date and time of preparation?  Ref (a) 3-5.6(E)
	
	

	
	Is food being protected during the storage, preparation, display, service and transportation adequate? Ref (a) 3-2
	
	

	7.
	Are foods being handled with minimum manual contact? 

Ref (a) 3-2.1
	
	

	8.
	Are food-dispensing utensils properly stored while in use? Ref (a) 4-7.9,3-5.12
	
	

	E.
	FOOD EQUIPMENT AND UTENSILS
	
	

	1.
	Are food contact surfaces properly cleaned and sanitized? Ref (a) 4-4.4
	
	

	2.
	Is the ware washing sanitizing temperature 171(F? Ref (a) 4-2.15
	
	

	3.
	Is the ware washing sanitizing concentration (ppm) appropriate for the compound being used?  Ref (a) 4-4.1
	
	

	4.
	Are food and non-food contact surfaces of proper design, construction?  Are they properly maintained, installed and located? Ref (a) 4-1


	
	

	5.
	Are accurate easily readable thermometers conspicuously located in all refrigerated spaces? Ref (a) 3-4.2(A)
	
	

	6.
	Is there only food items stored in food storage spaces? Ref (a) 3-4.1(H)
	
	

	7.
	Do food service equipment and utensils meet standards and are they properly installed?  Ref (a) 4-1
	
	

	8.
	Are equipment and utensils properly air dried, handled and stored after being washed? Ref (a) 4-2.1
	
	

	9.
	Are there any unauthorized supplies present or in use such as dishcloths, dish mops, soap, or steel wool? 

Ref (a) 4-7,5-5.4
	
	

	10.
	Are refrigerated storage spaces free of excess frost/ice accumulation?  Ref (a) 3-4.2
	
	

	11.
	Do refrigerated storage spaces maintain within the proper temperature range?  Ref (a) 3-4.2
	
	

	12.
	Are the food service equipment and utensils properly being maintained, serviced, cleansed, and sanitized? 

Ref (a) 4-7
	
	

	13.
	Is manual ware washing being accomplished in three or two compartment sinks and are equipped with sanitizing capability? Ref (a) 4-2.19.1
	
	

	14.
	Do automatic ware washing machines meet NSF standards or equivalent, properly cleaned? Maintained and operated with approved washing and sanitizing agents? Ref (a) 4-2
	
	

	F.
	FACILITY STRUCTURE AND HOUSEKEEPING
	
	

	1.
	Are toxic items properly stored?   Ref (a) 5-10.1, Ref (b) C2307
	
	

	2.
	Are toxic items labeled and used properly? Ref (a) 5-10.2, Ref (b) C2307
	
	

	3.
	Are rooms and equipment vented as required? Ref (a) 5-3.2,

Ref (b) C2307
	
	

	4.
	Are cleaning gear/supplies properly stored. Ref (a) 5-5.4
	
	

	5.
	Are floors, walls, ceilings, and attached equipment properly constructed, cleaned, drained, covered? 

Ref (a) 5-2,5-5
	
	

	
	Is lighting provided as required, and fixtures shielded? Ref (a) 5-3.1
	
	

	G.
	SEWAGE AND PLUMBING
	
	

	1.
	Is water source safe with hot and cold under pressure?

Ref (a) 5-6.1
	
	

	2.
	Is sewage and wastewater being disposed of properly? Are cross connections, back siphonage and backflow being prevented? Ref (a) 5-6.3,5-6.4
	
	

	3.
	Are toilets, hand-washing sinks, and locker rooms easily located and equipped properly?  Ref (a) 5-7.1,5-7.2
	
	

	4.
	Are there adequate air gaps provided on required equipment?  Ref (a) 5-6.4
	   
	

	5.
	Is the plumbing properly installed and maintained?

Ref (a) 5-6.1
	
	

	H.
	GARBAGE AND SOLID WASTE DISPOSAL
	
	

	1.
	Are containers covered, adequate in number, insect and rodent proof, emptied and cleaned at proper intervals? Ref (a) 5-8.1
	      
	

	2.
	Is the outside storage area enclosure properly constructed and clean? Ref (a) 5-8.2
	
	

	I.
	INSECT AND RODENT CONTROL
	
	

	1.
	Is there evidence of insects/rodents?  Are animals prohibited?  Ref (a) 2-4.3,5-9.2
	
	

	2.
	Are outer openings protected from insects and rodents? Ref (a) 5-9.2
	
	

	3.
	Are certified pest control personnel carrying out a pest control program? Ref (a) 5-9.3
	
	

	J.
	SAFETY
	
	

	1.
	Is the facility free of recognized hazards that are causing or likely to cause death, or serious harm to employees and/or patrons? Ref (a) 6-5
	 
	

	K.
	MAINTENANCE OF SPACES AND/OR GROUNDS
	
	

	1.
	Are premises maintained free of litter/unnecessary articles? Ref (a) 2-3.5,5-5
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