	FACILITY INSPECTION CHECKLIST

Food Service Areas

Facility Name: 







Date of Inspection: 

              
Name of Inspector 





                               Additional comments on back of page



	Food preparation and serving areas
	OK
	Needs work
	N/A
	Location
	Comments

	Walls – free of holes, cracks, and crevices
	
	
	
	
	

	Floors – in good repair, cleaned regularly
	
	
	
	
	

	Wall-floor junctions clean
	
	
	
	
	

	Drains – clean and operational
	
	
	
	
	

	Freezer & icemaker condensate lines free of organic debris
	
	
	
	
	

	Vents – screened, unobstructed
	
	
	
	
	

	Pipe chases sealed under sinks
	
	
	
	
	

	Ceilings – are tiles missing, stained, wet?
	
	
	
	
	

	Doors – are air curtains installed on loading doors? Operating?
	
	
	
	
	

	
	
	
	
	
	

	Kitchen equipment (around, underneath, clean, dry?)
	OK
	Needs
Work
	N/A
	Location
	Comments

	Stoves, hoods, fryers
	
	
	
	
	

	Mixers and meat slicers
	
	
	
	
	

	Dishwasher and tray drop off area
	
	
	
	
	

	Microwaves, bread warmers, toasters

	
	
	
	
	

	Service lines (warmer legs & underneath)
	
	
	
	
	

	Refrigerator/freezer areas
	
	
	
	
	

	Countertops, sinks, drying board, surrounding areas
	
	
	
	
	

	Shelves, cabinets, drawers
	
	
	
	
	

	Icemaker, milk coolers, freezers
	
	
	
	
	

	Vending machines
	
	
	
	
	

	
	
	
	
	
	


	FACILITY INSPECTION CHECKLIST

Food Service Areas

Facility Name: 







Date of Inspection: 



Name of Inspector 





                               Additional comments on back of page


	Cafeteria/lunch room area
	OK
	Needs
Work
	N/A
	Location
	Comments

	Tables and chairs – legs sealed or plugged
	
	
	
	
	

	Tables and chairs clean (top surfaces, legs, underside)
	
	
	
	
	

	Floor cleaned regularly
	
	
	
	
	

	Utility closet well organized and clean
	
	
	
	
	

	
	
	
	
	
	

	Recycling and trash collection areas
	OK
	Needs
Work
	N/A
	Location
	Comments

	Recycling bins emptied and cleaned routinely
	
	
	
	
	

	Trash cans have liners and lids that fit tightly; area around trash cans cleaned regularly
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	Delivery and storage areas
	OK
	Needs
Work
	N/A
	Location
	Comments

	Materials stored on racks 6-12” above the ground
	
	
	
	
	

	Areas behind storage rack are easily inspected
	
	
	
	
	

	Incoming supplies inspected as they arrive
	
	
	
	
	

	Incoming supplies dated after inspection and stock rotated
	
	
	
	
	

	Supplies stored on clean shelves and mobile storage carts
	
	
	
	
	

	Damaged, contaminated, infested packages removed promptly
	
	
	
	
	

	Pallets & empty packaging taken to recycle area or trash disposal promptly
	
	
	
	
	

	
	
	
	
	
	


