











10 SEP 1999

SHIPSTORE SANITATION INSPECTION

	ITEM #
	SAT
	UNSAT
	ITEMIZED SANITATION LIST 

	
	FOOD PROTECTION

	1
	X
	
	Are food items obtained from approved source.

	2
	X
	
	Semiperishable foods adequately protected form spoilage due to improper storage practices.

	3
	X
	
	Single-service articles; stored, dispensed and protected form decay or spoilage.

	
	REFRIGERATORS AND FREEZERS

	4
	X
	
	Refrigerated storage spaces are properly constructed, installed and cleaned.

	5
	X
	
	Freezer storage units are properly constructed, installed, cleaned and free of excess frost accumulation.  

	
	HOUSEKEEPING AND PERSONAL HYGIENE

	6
	X
	
	Floors, walls, ceiling and attached equipment properly constructed well-maintained and free of accumulated dirt and dust.

	7
	X
	
	Facility free of recognized safety hazards.

	8
	X
	
	Personnel maintaining good personal hygiene.

	No discrepancies to date.

OVERALL RESULTS:  OUTSTANDING

                                                        SIGNATURE OF INSPECTOR

                                                        ANY SAILOR HM?(SW/FMF) USN

No Discrepancies = OUTSTANDING

1-3 Discrepancies = SATISFACTORY

Over 4 Discrepancies = UNSATISFACTORY

** ALL RESULTS OF UNSATISFACTORY WILL BE REINSPECTED NEXT DAY**
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