OPERATION ASSESSMENT (Annual Inspection)

After the SCHOOL DESCRIPTION form is completed, the operation assessment must be performed.  This assessment will typically take between one and two hours to complete.  Some standards will need to be assessed in conjunction with the maintenance staff.  Other standards must be evaluated using the past two quarterly Environmental Health inspection reports, if available – these are noted in italics adjacent to the standard.  

Before beginning the assessment, collect the quarterly inspection reports for the past three years and file them behind this form in chronological order beginning with the most recent report.  If the inspection report is used to assess a standard, note directly on the OPERATION ASSESSMENT form the date of the inspection report used and the violation number cited on the report.

An operation assessment must be performed every year before or at the beginning of the school year.  Responses can be handwritten or typed.  It might take more than one day to complete the assessment.  If so, record the date the assessment was completed, not the date that assessment was begun.  Completed assessments need to be kept on file for at least three years.  The current year assessment must be filed in Binder 2-3: Operation Assessment.  

School:  _______________________________
District:  ________________________

Signature of Responsible Person*:  ________________________________________________

Date Assessment Completed: ________________________________

*  Typically the Food Safety Team Leader will complete the assessment.  However, in some schools the Food Safety Team Leader/Site Manager will assign this task to another Food Safety Team member.  If so, then the name of this person must be listed on the Food Safety Team table (shown in Binder 2-1) and their HACCP Responsibility must be listed as “complete Operation Assessment.”

	Menu 

	Menu Summary -- Potentially Hazardous Food is completed and filed in Binder 1.  
	Yes
	No

	Menu Summary -- Non-Potentially Hazardous food is completed and filed in Binder 1.  
	Yes
	No


Section I:  Assessment of Prerequisite Programs 

	FACILITIES 

	Facility standards outlined in Binder 2-4: Prerequisite Programs have been reviewed by the Food Safety Team Leader and are clearly understood.  
	Yes
	No
	N/A

	Floors, walls, and ceilings are smooth, nonabsorbent, and in good repair.  
	Yes
	No
	N/A

	Floors are wear-resistant, slip-resistant, and nonporous.  The past two environmental health inspection reports should be used to determine if in compliance.

If checked no, note the date and violation number ___________________________.
	Yes
	No
	N/A

	Lights positioned above workstations so workers do not cast shadows onto their work surface.  
	Yes
	No
	N/A

	Light bulbs shielded, coated, and/or shatter-proof in all areas.  
	Yes
	No
	N/A

	Work areas have sufficient light.  The past two environmental health inspection reports should be used to determine if in compliance.  
	Yes
	No
	N/A

	The ventilation system meets local regulations and is properly constructed.   The past two environmental health inspection reports should be used to determine if in compliance.  
	Yes
	No
	N/A

	Ventilation in chemical storage areas is installed in accordance with appropriate building codes.  The past two environmental health inspection reports should be used to determine if in compliance
	Yes
	No
	N/A

	Linens stored in a clean, dry area that is at least six inches off the floor.  
	Yes
	No
	N/A

	Linens washed in a washing machine and then dried in a dryer.  
	Yes
	No
	N/A

	Wiping cloths washed in a washing machine or in a sink that is not used for food preparation.  Cleaned wiping cloths dried in a dryer or line dried in the operation away from food preparation and storage areas.  
	Yes
	No
	N/A

	At least one garbage can with a tight-fitting lid and that is large enough to handle all garbage is in each work area.  
	Yes
	No
	N/A


	EQUIPMENT 

	Equipment standards outlined in Binder 2-4: Prerequisite Programs have been reviewed by the Food Safety Team Leader and are clearly understood.
	Yes
	No
	N/A

	If available, manufacturer instructions for each piece of equipment currently used in the operation are available at the site.
	Yes
	No
	N/A

	Equipment is installed according to manufacturer instructions, is in good condition, and is used as approved.  The past two environmental health inspection reports should be used to determine if in compliance.  
	Yes
	No
	N/A

	Equipment maintenance schedules have been determined and a copy is filed in Binder 2-4:  Prerequisite Programs.
	Yes
	No
	N/A

	All cracks or seams over 1/32-inches are filled with a nontoxic, food-grade sealant.  Check with the maintenance staff to determine what type of sealant is being used.
	Yes
	No
	N/A

	WORKERS

	Worker standards outlined in Binder 2-4: Prerequisite Programs have been reviewed by the Food Safety Team Leader and are clearly understood.
	Yes
	No
	N/A

	TRAINING

	Training standards outlined in Binder 2-4: Prerequisite Programs have been reviewed by the Food Safety Team Leader and are clearly understood.
	Yes
	No
	N/A

	Training records are reviewed. 
	Yes
	No
	N/A

	PEST CONTROL

	Pest control standards outlined in Binder 2-4: Prerequisite Programs have been reviewed by the Food Safety Team Leader and are clearly understood.
	Yes
	No
	N/A

	A map of the facility's interior and exterior layout is on file.  Check with the maintenance staff for this information.
	Yes
	No
	N/A

	A licensed pest management professional (PMP) is on staff or on contract. 
	Yes
	No
	N/A

	Cracks and crevices sealed and screens closed and in good condition.  Have the maintenance staff help evaluate this standard.
	Yes
	No
	N/A

	Openings that surround wiring, drain pipes, vents, and flues caulked or sealed.  Have the maintenance staff help evaluate this standard.
	Yes
	No
	N/A

	Windows and vents covered with at least a 16-mesh wire screening.  Have the maintenance staff help evaluate this standard.
	Yes
	No
	N/A

	Cracks and gaps covered at all exterior doors and walls.  Have the maintenance staff help evaluate this standard.
	Yes
	No
	N/A

	Air curtains or fly fans installed, if necessary, and used.
	Yes
	No
	N/A

	Lighting installed away from exterior doors.   Have the maintenance staff help evaluate this standard.
	Yes
	No
	N/A

	Areas surrounding light switches, bulletin boards, and vent hoods caulked and sealed.  Have the maintenance staff help evaluate this standard.
	Yes
	No
	N/A

	All pipes and electrical lines sealed with wire mesh (copper pads) and/or caulking.  Have the maintenance staff help evaluate this standard.
	Yes
	No
	N/A

	CLEANING AND SANITIZING 

	Cleaning and sanitizing standards outlined in Binder 2-4: Prerequisite Programs have been reviewed by the Food Safety Team Leader and are clearly understood.
	Yes
	No
	N/A

	A master cleaning and sanitation schedule is in place and a copy is filed in Binder 2-4:  Prerequisite Programs.  (See Table 1 in Binder 2-4 Prerequisite Programs for suggestions.)
	Yes
	No
	N/A

	CLEANING AND SANITIZING – High temperature Dishmachine

	A thermometer is installed on the machine to measure the temperature of water.  Have the maintenance staff help to evaluate this standard.
	Yes
	No
	N/A

	HAZARD COMMUNICATIONS

	Hazard communications standards outlined in Binder 2-4: Prerequisite Programs have been reviewed by the Food Safety Team Leader and are clearly understood.
	Yes
	No
	N/A

	Hazardous chemicals that are past dated or that have not been used within one year are properly discarded.
	Yes
	No
	N/A

	Workers are trained about how to properly use hazardous chemicals that are in the operation.  
	Yes
	No
	N/A


Section II:  Assessment for Safe Food Handling Procedures

	PURCHASING AND RECEIVING

	Purchasing and receiving standards outlined in Binder 2-5: Safe Food Handling Procedures have been reviewed by the Food Safety Team Leader and are clearly understood.
	Yes
	No
	N/A

	DRY STORAGE

	Dry storage standards outlined in Binder 2-5: Safe Food Handling Procedures have been reviewed by the Food Safety Team Leader and are clearly understood.
	Yes
	No
	N/A

	Thermometers are located in the dry storage area.
	Yes
	No
	N/A

	REFRIGERATED STORAGE

	Refrigerated storage standards outlined in Binder 2-5: Safe Food Handling Procedures have been reviewed by the Food Safety Team Leader and are clearly understood.
	Yes
	No
	N/A

	Refrigerator thermometers are located in the refrigerated storage area.
	Yes
	No
	N/A

	PREPARATION 
	
	
	

	Preparation standards outlined in Binder 2-5: Safe Food Handling Procedures have been reviewed by the Food Safety Team Leader and are clearly understood.
	Yes
	No
	N/A

	Drinking water is used to make ice.
	Yes
	No
	N/A

	FROZEN STORAGE

	Frozen storage standards outlined in Binder 2-5: Safe Food Handling Procedures have been reviewed by the Food Safety Team Leader and are clearly understood.
	Yes
	No
	N/A

	A freezer thermometer is located in the frozen storage area.
	Yes
	No
	N/A


	PREPARATION

	Preparation standards outlined in Binder 2-5: Safe Food Handling Procedures have been reviewed by the Food Safety Team Leader and are clearly understood.
	Yes
	No
	N/A

	HOLDING AND SERVING

	Holding and serving standards outlined in Binder 2-5: Safe Food Handling Procedures have been reviewed by the Food Safety Team Leader and are clearly understood.
	Yes
	No
	N/A

	LEFTOVERS AND ADVANCE PREPARATION

	Leftovers and advance preparation standards outlined in Binder 2-5: Safe Food Handling Procedures have been reviewed by the Food Safety Team Leader and are clearly understood.
	Yes
	No
	N/A


Operation Assessment -- Summary of Problems Noted

School:  ____________________________________

Signature of Responsible Person: ________________________________________

Date Assessment Completed: ________________________________________

Please note the problems that were identified during your assessment in the space below.  Additional sheets can be used, if needed.
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