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                 Outbreak Prevention  Self-Inspection

Facility__________________________​​​​​​​​_______________________Date____________

General

· On site employee illness education program

· Illness policy reviewed with every employee and signed off. 

· Employee illness log 

· Employee exempted from work as required

· Water samples current if a public water system (private well)

· All food from approved sources and inspected at time of delivery

· Septic/sewer or plumbing connection maintained and in satisfactory condition  

Dining areas

· Chairs/ booths/tables cleaned and sanitized

· Single service utensils properly stored and displayed

· Self service monitored to prevent customer contamination of foods

Handwashing policy

·  Double handwash practiced as required

· Handwashing sinks always stocked with soap and paper towels

· Use of gloves or utensil to minimize bare hand contact of foods.

Facility Person in Charge____________________________________Date___​​​_______

ENVIRONMENTAL HEALTH











