Exhibit A  
Proposed Revisions to Article III – Establishment of a Food Facility Grading System

Article III page 30. Section 327 Mobile Units
	Remove Section 327.1B

      Article III page 36.  Section 330.2E Permits
	Additional fees may will be assessed for Owner Requested Inspections (ORI), additional necessary reinspections and for the furnishing of special services or materials that are not ordinarily provided under permit or pursuant to regulations.  Such fees may include service performed outside regular departmental working hours and will be charged for at     a rate equal to the cost of providing the service according to fees set forth by the Board of Health.

      Article III page 37. Section 331 Inspections.
add E
	E.  Owner requested inspections (ORI).  ORI is an inspection conducted at the request of the owner of a food facility for the purpose of re-evaluation and the posting of a grade.  The request for inspection must be postmarked within 10 days of the initial comprehensive inspection. An ORI can be requested only one time within the calendar year. An ORI request shall be submitted in writing, mailed or delivered, to the Food Safety Program and shall be at the owner’s expense according to the fee schedule set forth by the Board of Health. Inspections are contingent upon receipt of the appropriate designated fee.

      Article III page 39. Section 335. Placarding of Food Facilities
	335.1 General
	A. No food facility shall be operated within the County of Allegheny unless, following an inspection by the Director, it conforms with the requirements of Article III.  All facilities which meet the requirements of this Article shall display the placard, provided by the Department, which reads “Inspected and Permitted by the Allegheny County Health Department”. Those facilities subject to grading as determined by policy set by the Board of Health shall display the placard containing the resulting grade determined by a comprehensive inspection.  Said policy, entitled “Policy and Procedure for Grading of Food facilities,” is incorporated herein and made a part hereof.  Said policy may be amended, from time to time, by a majority vote of the Allegheny County Board of Health. 
	B.  When the food facility fails to meet the requirements, and upon inspection has 
	significant critical violations remaining or recurring, the Director is authorized to post the 	“Consumer Alert” placard on the food facility. A food facility placarded with a “Consumer 	Alert” is allowed permitted to operate for a temporary period not exceeding ten (10) days.  	At the end of this temporary period of operation, the Director shall suspend the health 	permit if significant critical violations remain.
	C. If the Director finds at any time that conditions warrant or there is an imminent danger 	to the public health constitute a nuisance  he shall suspend the health permit shall be 	suspended and post the food facility posted with a placard with which reads “Closed by 	Order of the Allegheny County Health Department”.
	D. Placards shall be posted on all customer entrance doors entrances to the food 	facility so as to be conspicuous to persons entering the facility.  Placards shall not be 	concealed or removed.  Removal shall only be at the direction of the Director.
	E. It shall be unlawful to operate any food facility with a suspended permit.  A suspended 	permit can only be reinstated only after a Department inspection has verified the 	correction of all critical significant violations.












Policy and Procedure for Grading of Food Facilities
Policy
All permitted permanent food facilities in Allegheny County will receive a grade indicating the level of compliance with Article III, Food Safety Rules and Regulations.  

Purpose
The goal of the grading program is public disclosure and transparency to assure greater accessibility of information with regard to food safety conditions in food facilities. It is also designed to improve food preparation practices and other food safety conditions in facilities in Allegheny County.  
I.  Two Phase Timetable for Initializing Grading Process
A.  Phase 1 will begin no sooner than 30 days after approval of this policy by the Board of Health and any other approvals as required by the 2nd Class County Charter Law and Administrative Code of Allegheny County. Environmental Health Specialists will begin to post letter grades on the following types of food facilities:  restaurants, banquet halls, caterers, social clubs, mobile vendors, fire hall and church kitchens,  convenience stores, bakeries, adult and child food service facilities and pool snack bars.  All food facilities included in Phase 1 will receive a letter grade placard which is posted at the facility and also on the website.  The grade that a food facility receives will reflect the conditions observed at the time of a comprehensive inspection or follow-up reinspection. 
B.  Phase 2 facilities will be graded at a time to be determined by the Department and will include supermarkets, schools, nursing homes and personal care boarding homes.
II. Procedure for Determining Grade
A.  An Environmental Health Specialist conducts a comprehensive inspection of the food facility evaluating the food safety conditions at the time of the inspection and documenting the results of the inspection according to the assessment categories on the Inspection Form.  When a violation is noted, the appropriate food safety assessment category will be marked and points assessed.  Violations of these food safety assessment categories have been assigned a specific point value based on the public health risk of the violation that is noted.  See attached  Risk Assessment Matrix.
B.  To determine a facility’s grade,  the Environmental Health Specialist will add all of the highest point deductions from the food safety assessment categories in violation and then subtract the total from 100 points. 
C.  A grade placard (A, B, or C) will be issued at the end of the inspection based upon the score:
	90 to 100 points   A
	80 to 89 points      B
	70 to 79 points      C
	69 or below.  Enforcement action may be taken
D.  Where violations are cited that may lead to a significant risk, a "Consumer Alert" placard will be posted or the Health Permit will be suspended and a “Closed by Order of the Allegheny County Health Department” placard will be posted. These placards must remain posted until the violations are corrected.  These actions are related to the conditions that warrant the consumer alert or closure and cause the grading process to be temporarily suspended. 
III. Risk Assessment Matrix (see attached)
  The attached matrix is a total list of all of the food safety assessment categories with specific violations and the points assigned to each category. The points associated with the assessment categories are based upon the risk.  For the high risk assessment category, the points deducted will be a maximum of 5.  For the medium risk categories, the maximum points deducted will be 3 and finally, for the low risk categories, 1 point will be deducted.
Regardless of the number of conditions found in any food safety assessment category, the point score deducted will not be higher than the highest number assigned to that category. If specific violations span more than one category, only the category with the highest point score will be deducted.
During a routine comprehensive inspection diamonds may be awarded in ten categories if there are exceptional food safety practices that go beyond the basic requirements of Article III. Criteria for the awarding of diamonds are built into the Risk Assessment Matrix. When one or more diamonds is awarded, 1 bonus point will be added to the final score.  
If  violations are identified in the General Sanitation assessment categories, the scoring shall be 0 points for violations in 1 assessment category, 0 points for violations in 2 assessment categories, but then 3 points will be assessed for violations in 3 assessment categories, 4 points for violations in 4 assessment categories, etc. 
The risk assessment matrix will be reviewed and updated by the Board of Health as it sees fit.
IV. Starting the Grading Process 
A.   A routine comprehensive inspection will be conducted and posted online.  If the results of the inspection indicate the facility is an “A" grade, the grade will be posted on the facility. If the facility is not an "A", a reinspection will be scheduled.
B.   The reinspection will be conducted and the resultant grade will be posted. This grade will remain in place until the next comprehensive inspection unless the permit holder requests an inspection.
C.   If the permit holder disputes that the grade is an accurate representation of their facility’s status, he/she may request an inspection to re-evaluate the grade.  This will be referred to as an Owner Requested Inspection (ORI).  The request must be in writing, postmarked or delivered to the Food Safety Program within 10 days of the inspection. There is a $150 fee for this comprehensive inspection and the fee must be received at the Food Safety Program office prior to the inspection being conducted. This can occur only once within a calendar year. After the inspection is conducted, a grade will be posted which reflects the result of the comprehensive inspection.	
D.  The final grade remains effective until the next comprehensive inspection.
E.   If there is a complaint or foodborne illness investigation where a routine comprehensive inspection is not conducted and where violations are cited, a "Grade Pending" placard will be posted until the violations are corrected.  The "Grade Pending" placard will be removed and the original grade will be reposted.
F.  If at any time an imminent health hazard is identified;  the facility will be closed. The grade will be removed and a "Closed by Order of the Allegheny County Health Department "placard will be posted.  After the violations are corrected, the "Closed" placard will be removed and the original grade will be reposted.
V.  Continuation of the Grading Process
A.   The next routine comprehensive inspection will be conducted and posted online. The grade determined by the inspection will be posted at the conclusion of the inspection.  If the grade is a "B" or lower, a reinspection will be scheduled.
B.   The reinspection will be conducted and the resultant grade will be posted. This grade will remain in effect until the next comprehensive inspection whether routinely scheduled or at the request of the permit holder. 
C.   If the permit holder disputes that the grade is an accurate representation of their facility’s status, he/she may request an inspection to re-evaluate the grade.  This will be referred to as an Owner Requested Inspection (ORI).  The request must be in writing, postmarked or delivered to the Food Safety Program within 10 days of the inspection. There is a $150 fee for this comprehensive inspection and the fee must be received at the Food Safety Program office prior to the inspection being conducted. This can occur only once within a calendar year. After the inspection is conducted, a grade will be posted which reflects the result of the comprehensive inspection.	
D.  The final grade remains effective until the next comprehensive inspection.
E.   If there is a complaint or foodborne illness investigation where a routine comprehensive inspection is not conducted and where violations are cited,  a "Grade Pending" placard will be posted until the violations are corrected.  The "Grade Pending" placard will be removed and the original grade will be reposted.
F.  If at any time an imminent health hazard is identified, the facility will be closed. The grade will be removed and a "Closed by Order of the Allegheny County Health Department "placard will be posted.  After the violations are corrected, the "Closed" placard will be removed and the original grade will be reposted.
VI. Process for New Facilities
A new facility will not be graded until after it has received an Allegheny County Health Department Permit.  The grade will be posted at the time of the operational inspection.
VII. Placement of the Grade Placard
As per Article III, the grade placard will be posted at the customers entrances of the food facility.
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	Article III Sections

	Assessment Category
	Risk Assessment Matrix

	
	
	HIGH – 5 points

	MODERATE – 3 points

	LOW – 1 point

	EXCEPTIONAL
	(Diamond) 

	301, 302 304, 305 329, 332, 303
	1-Food Source/ Condition
	· Unsafe source
· Unapproved source of potentially hazardous foods
· Adulteration of foods
· Utilizing ROP without approved HACCP plan, deviation from approved plan
· Service or sale of ROP product past use-by date
· Mislabeled foods for retail sales/foods received without label 
· Unapproved foods served to HSP
· Fish thawed in unopened ROP
· Unsound condition

	· Unapproved source of non-PHF foods
· Improper or lack of labeling ROP products
· Integrity of packaging 
· Unapproved application of sulfites 
· Foreign objects in food
· Spoiled food 
· Beef steaks served in undercooked form without proof of meeting definition of whole muscle intact beef 
· Service of unwashed RTE produce

	· No shellfish tags
· Shellfish not in original container 
· Outdated milk (7 days past sell by date), baby formula
· Lack of records demonstrating  parasite destruction (where required) for raw fish
· Bulk food ingredients not labeled 
· Raw fruits and vegetables not thoroughly washed prior to preparation such as cooking 

	NA

	304
	2-Cooking
	· Cooking food of animal origin to inadequate temperatures unless covered by a consumer advisory
· Cooking food by microwaving to inadequate temperatures -  all parts not reaching 165˚F / 2 minute hold time

	· Cooking food of plant origin to inadequate temperatures (not for immediate service) 
· Procedure for non-continuous cooking of PHFs not provided or approved

	· Improper microwave cooking procedure observed – final cook temperature good

	· Knowledge of safe cooking temperatures
· Documentation of cooking temperatures
· No cooking violations


	304
	3-Consumer Advisory
	
	· Fail to disclose or remind of health risk for raw or undercooked food of animal origin, reminder not linked to  food on menu
· Undercooked or raw comminuted meat offered on children’s menu


	· Advisory not easy to read 
· Advisory not easy to find (on back page of menu)

	NA

	304
	4-Reheating
	· Inadequate reheating of PHF  for hot-holding, 165F (135F for commercially packaged foods) 

	
	· Reheating on hot-holding unit without a written approved standardized procedure 

	· Knowledge of temperature and time requirements
· Use of approved equipment
· Documentation of reheating temperatures
· No reheating or hot holding violations


	304
	5-Cooling
	· Finished cooling temperature above 41F 
· Finished cooling temperature of foods from ambient ingredients above 41F

	· Food in cooling process above 70˚F after 2 hours but less than 4 hours
· In process of cooling foods using unsafe method
· Not following standardized method preapproved by the Department/no temperature violations observed



	· No charts; fictional charts/finished temperatures good
· Used unsafe method/ observed finished temperatures good 

	· Cooling charts valid, consistent, up-to-date, indicate safe cooling
· Knowledge - Good understanding of cooling concepts by employee involved in the process
· Foods cooled to ≤41°F
· No cooling violations identified

	PLUS one of the following:
· Observe safe procedures/methods
· Utilize innovative effective procedures
· Utilize standardized cooling procedures


	
	Holding Temperatures
	
	
	
	

	303, 305 306, 327
	6-Hot-Holding
	· PHF hot-holding at ≤130˚F or:
· ≤130˚F for >2 hours during preparation (ingredients); or 
· ≤130˚F for >30 minutes during transport 
· PHF at ≤130˚F with improper usage of TPHC such as: 
· No time marking
· Exceeding 4 hour serve/discard time
PHF hot-holding at ≤130 ˚F due to malfunctioning hot-holding equipment
	· PHF hot-holding at >130F but <135˚F or in this temperature range:
· During preparation (ingredients) for >2 hours; or
· While being transported for >2 hours intended for immediate service to the consumer (e.g. – pizza delivery) 
· With improper usage of TPHC
· PHF at <135F while being transported for <30 minutes and not for immediate  service 
· Single serving of PHF hot-holding at <135˚F
· PHF hot-holding at >130F but <135˚F due to malfunctioning hot-holding equipment 

	· Safely using  TPHC without a written, preapproved procedure
	· All food ≥135˚F
· Use of approved equipment
· Knowledge of safe temperatures
· Monitoring and documentation of safe food temperatures
· No hot holding violations


	303, 304 305, 306 327
	7-Cold-Holding
	· PHF cold-holding at ≥45˚F or :
· ≥50˚F for >2 hours during preparation (ingredients); or
· ≥50˚F for >30 minutes during transport 
· PHF at ≥45˚F with improper usage of TPHC such as: 
· No time marking
· Exceeds 4 hour serve/discard time
· PHF cold-holding at ≥45˚F due to malfunctioning refrigeration
equipment




	· PHF cold-holding at >42˚F but <45˚F or in this temperature range:
· For >2 hours during preparation (ingredients); or
· During transport 
· PHF ≥50˚F for <30 minutes during transport  
· Single serving of PHF cold-holding at >42˚F 
· PHF >42F but <45˚F with improper usage of TPHC
· PHF cold-holding at  >42˚F but <45˚F due to malfunctioning refrigeration equipment


	· Safely using TPHC without written preapproved procedure
· Unsafe thawing method -  No Temperature violation

	· All temperatures ≤41˚F
· Use of approved equipment
· Knowledge of safe food temperatures
· Monitoring and documentation of safe food temperatures
· No cold holding violations


	303, 305 306, 309 327
	8-Facilities to Maintain Food Temperatures
	
	· Lack of refrigeration/ hot-holding units/insufficient number
· Hot-holding unit ≤130˚F 
· Food transported without temperature maintenance facilities
· Use of residential appliances or merchandizing cooler in poor repair/ unsafe air temperature
· Refrigeration ambient air ≥45˚F 

	· Refrigeration ambient air  >42˚F but less than 45˚F
· Hot-holding unit ≤134˚F but greater than 130˚F
· Failure to pre-heat hot-holding equipment
· Using merchandizing cooler for unpackaged or opened PHF 
· Lack of temperature maintenance equipment for food during transport
· Refrigeration ambient air >42˚F but used for non-PHF 
· Use of residential appliances for temperature maintenance 
· Lack of thermometers in temperature maintenance units
· Failure to cut milk dispenser nozzle at a diagonal 1” length or less
	· All food ≤41˚F or ≥135˚F
· Proper use of NSF equipment
· Monitoring and documentation of refrigeration and hot-holding temperatures
· Monitoring and documentation of safe food temperatures
· Equipment clean and in good condition 

	304, 327
	9-Date-Marking of Food
	
	· RTE PHF not used, sold or discarded by date marked
· RTE PHF prepared and held under refrigeration more than 24 hours not marked with discard/use date and >7 days old
· Fraudulent marking or date is changed

	· Date marked by operator exceeds 7 days
· RTE PHF prepared and held under refrigeration more than 24 hours  not marked with discard/use date and ≤7 days old


	NA

	304, 327
	10-Probe-Type Food Thermometers
	
	· Lack of probe thermometer to monitor food temperatures
· Thermometer not used
· Thermometer not accurate 
· Wrong type for intended use

	










	· Adequate number, easily accessible, clean and in good repair
· All thermometers accurate
· Thermometers calibrated daily and documented
· Knowledge of all temperatures


	301,302, 303, 304 305, 307 308, 312 327
	11-Food Protected from Cross-Contamination
	· Direct cross-contamination between food, utensils or equipment (including hands): such as raw chicken touching raw pork, lettuce cut on the same surface as raw meat, raw fish in undrained ice or gloves not changed between handling raw and RTE foods
· Co-mingled shellfish (clams, oysters and mussels), e.g., different species in same container or reuse of shells for different lots
· RTE food stored in raw PHF box (such as re-use of chicken boxes and egg cartons) 
· In-use utensils including thermometers, in stagnant or dirty water 

	· Uncovered or loosely wrapped but well contained food stacked on or over each other-in correct order
· Wiping cloth used for raw and then used on RTE surface or not stored in separate bucket
· Wrapped (not commercially wrapped) raw food in process of freezing stored over other foods






	· Loosely wrapped RTE food in direct contact with ice
· Whole intact shell eggs stored over or next to other foods 
· In-use utensils, including thermometers, in container of visually clean water, not running
· Intact commercially packaged food improperly stored 

	· Established procedures (a “system”) for safe handling and storage of raw animal products and other PHF/RTE foods
· No cross-contamination violations

PLUS the following:
· Designated areas of coolers or designated cutting boards for certain foods, or separate coolers for different types of foods
· No other food storage violations (food on the floor, stacked, uncovered)


	333
	12-Employee Health
	· Ill food worker with diarrhea/vomiting
· Worker preparing food with confirmed, reportable illness 
· Failure to observe imposed restriction/exclusion 
· Food prepared with exposed infected wound 
· Weeping/ uncovered cut, sores on forearms/hands
· Inadequate covering

	
	
	NA

	302, 304
305, 307,311
	13-Personal Hygiene
	· Lack of hand washing 
· Eating, smoking, chewing tobacco in the kitchen
· Failure to wash hands after eating, drinking, or smoking 
· Failure to wash hands before donning gloves when beginning a new task
· RTE food prepared/ handled with bare hands 

	· Hand-contact with non-RTE foods not minimized through the use of gloves or utensils
· Inadequate hand washing
· Jewelry on food handlers/preparers 
· Evidence of smoking (e.g. – ashtray)
· Dirty, long, artificial or painted finger nails and preparing food
· Washing hands in food preparation sink
· Food employees handling/touching the eating surface of tableware and single-service articles
· Failure to wash hands after handling money prior to handling food
· Wearing apron into toilet room

	· Hand-contact with non-RTE foods not minimized through the use of gloves or utensils
· Lack of effective hair restraints or beard restraints on food handlers/ preparers 
· Dirty uniforms or clothing; 
· Drying hands on a reused cloth towel
· Washing hands in 3 compartment or mop sink


	NA

	305, 309, 312
317, 327
	14-Cleaning and Sanitization of Utensils and Food Equipment
	· No chemical sanitizer available 
· Dishwasher not sanitizing 
· Food-contact surfaces for PHF are soiled(e.g. – slicer, cutting board, stored knife)
· In-use utensils or food preparation equipment for PHF not cleaned and sanitized every 4 hours
· Lack of means to clean and sanitize (lack of 3-bowl sink and/or sanitizing dishwasher)
· Food preparation sink and other food contact surfaces for PHF  not cleaned and sanitized before use 
	· Insufficient level of chemical sanitizer for 3 compartment sink/dishwasher
· Improper sink set-up/ improper sequence for manual procedure (wrong order)
· Utensils washed in hand washing sink

	· Lack of test strips
· Utensils not air-dried
· Draining dishes in direct contact with porous surface
· Lack of drain boards or drying racks – no alternate approved procedure
· Soiled food or “splash” zone and non-food contact surfaces of equipment (e.g. – sides of fryers, dry goods shelves, inside hood, walls of walk-in cooler)
· Soiled surfaces of infrequently used or stored equipment
· Food-contact surfaces for non-PHF not cleaned and sanitized at least every 24
hours or a necessary intervals
· Moist wiping cloths not stored in sanitizer – no sanitizer residual on cloth
· Soiled dry wiping cloths in use
· insufficient level of sanitizer in wiping cloth bucket
· In use utensils, including thermometers, in container of sanitizing solution
· Unclean non-food contact surfaces of equipment
· Dishwasher not sanitizing – alternate procedure in use


	· Observe proper sanitizing procedures
· Documentation of proper operation of dish machine or use of three bowl sink
· Documentation of sanitization of in-use equipment (slicers, saws, shake blades, etc.)
· Procedure for monitoring sanitizer buckets 
· No cleaning and sanitizing violations


	313, 315 317
	15-Water Supply
	
	· Lack of hot water (<110˚F) to entire facility 
· Chlorinator or disinfection device for water supply not operating 
· Insufficient water supply (low pressure) to entire facility
· Critical sink without water 

	· One critical sink without hot (<110˚F)  or cold water
· One or more non-critical sink(s) without hot and/or cold water

	NA

	302, 314
316, 326
	16-Waste Water Disposal
	
	· Malfunctioning on-lot system or package treatment plant where there is a discharge to surface
· Lack of connection to sewer or in-place system
· Overflowing toilet
· Toilet inoperable (no other toilet available)  
· Leaking overhead sewer line (food/food contact surfaces not affected)
· Condensate line draining to 3-compartment or food prep sink
· Dumping mop water in 3-compartment sink or food prep sink
· Sewage pooling in unused basement 


	· Fixed food equipment draining to bucket  
· Missing or leaking sink trap 
· Dripping wastewater line in unused basement (not pooling)  
· Inoperable toilet (other toilets available)
· Mop water dumped outside  
· Toilet room for employees not convenient (without variance)
	NA

	315, 316
326
	17-Plumbing
	
	· Cross-connection
· Lack of backflow/back siphonage prevention on carbonation equipment
· Hose connected to faucet/ laying in sink – no BPD

	· Leaking water fixtures 
· Lack of drain covers
· Lack of air gap where required on indirect waste line – but air-break present (e.g. – ice bin, ice machine)
· Clogged  sink 


	NA

	307, 317
	18-Hand Washing Facilities
	
	· Lack of Handwashing sink 
· Lack of soap 
· Handwashing sink used for food preparation
· Handwashing sink is blocked
· Lack of Handwashing sink in or adjacent to toilet room

	· Mop water dumped in hand sink
· Handwashing sink dirty or in disrepair – water available 
· Lack of refuse receptacle (where paper towels are used for hand-drying)
· Obtaining drinking water from handwashing sink
· Lack of paper towels or hand-drying device
· Lack of handwashing sign at each employee handwashing location


	NA

	312, 318, 319
320, 326
	19-Pest Prevention and Management
	· Evidence of active infestation in critical areas such as food preparation, food storage, ware washing areas or toilet rooms in the case of flies
· Cockroaches
· Flies (≥ 5)
· Birds
· Evidence of domesticated animals in food preparation, food storage or warewashing areas
· Evidence of active infestation of rats or mice anywhere within the facility



	· Evidence of active infestation 
· Fruit Flies (too numerous to count)
· Live Maggots
· Roach egg cases
· Evidence of flies greater than or equal to 5 in noncritical areas such as customer areas, indoor dedicated garbage storage area or basement
	· Dead roaches on floor – no other evidence
· Unprotected openings to outside (gaps under exterior doors, ripped screens, open exterior doors excluding customer entrances) and no evidence of pests
· Dead and decomposed mouse or rat
· Old rodent droppings
· Live ants, Indian meal moths, grain beetles, greater than 2 but less than 5 flies  3 or 4 flies
· Several fruit flies
· Fly paper, fly zappers and fly lights over food, food preparation and storage areas, sinks or utensils
· Holes with rub-markings, no other signs of activity
· Evidence of domesticated animals in noncritical areas
· Rats or mice in the outside premises such as in the dumpster area

	NA

	312, 325
	20-Toxic Items Properly Labeled, Stored, Used 
	
	· Improper use (cleaning food-contact surfaces with floor cleaning agent)
· Opened toxic container adjacent to or above food, utensils, or single-use and service articles
· Chemicals dispensed above food preparation sink
· Unapproved pesticides and rodenticides in use
· Unlabeled/mislabeled toxics
· Commercial pesticides not applied by Certified Applicator (PCO)


	· Personal hygiene, pharmaceutical items or first aid items stored with food, utensils, or single-use and service articles
· Closed/sealed/unopened toxic item stored with or above food (not in use), utensils, or single-use and service articles
· Open container of sanitizer adjacent or above food or food-contact surface (including prep sink)
· Wiping cloth stored in sanitizer in excess of recommended level



	NA

	302, 336
	21-Certified Food Safety Manager/ PIC
	
	· Lack of CFPM per facility per shift
· Lack of proof CFPM
· Certification from non-recognized program 

· Expired certification from approved program greater than 5 years

	· Expired certification from approved program ≥5 years
· Failure to report emergency and operating under conditions that are not safe 


	· CFPM present (documentation)
· No risk factor violations

Plus one of the following:
High % of employees certified
Successful interviews of CFPM and key employees
In-house training, including wait staff


	302, 336
	22-Demonstration of Knowledge
	
	· Temperature control
· Safe cooking, holding, cooling, reheating
· Employee health 
· Personal hygiene
· Sanitization
· Cross-Contamination 
(CFM/PIC)
	· Temperature control
· Safe cooking, holding, cooling, reheating
· Employee health 
· Personal hygiene
· Sanitization
· Cross-Contamination (Food Employee)

	NA

	



	23-Contamination Prevention – Food, Utensils  and Equipment 
	
	
	
	



	302
	
	
	
	· Food not protected from environmental sources of contamination 
· Lack of food preparation sink where necessary
	

	303
	
	
	
	· Foods not covered in storage 
· Foods stored on floor 
· Food stored in locker room, toilet room, garbage room, open stairwells, under water or sewer lines, outside or with other source of contamination 
· Commercially packaged food or food containers stored in contact with water and /or undrained ice 
· Visibly clean cloth towel covering food  (bread, rolls are the exception)
	

	305
	
	
	
	· Foods not protected from consumer (e.g. – sneeze guard)
· Non-prepackaged non-potentially hazardous food re-served (e.g. – bread) 
· Handle of dispensing utensil in contact with food
· Lack of approved dispensing utensils 
· Re-use of tableware at self-service buffet for second portions or refills
· Employee not monitoring self-service buffet 
· Lack of sign requiring the use of a clean plate for additional portions of food at self-service buffet
· Ice scoop improperly stored

	

	306
	
	
	
	· Food delivered without protection (e.g. – Commissary delivering product to retail site, caterer delivering food)
· Transport vehicle is dirty

	

	311
	
	
	
	· Preset tableware not removed or protected
· Knives, forks and spoons improperly stored
· Utensils, single-service articles stored on floor, in toilet rooms, garbage or mechanical rooms, dressing rooms or any other area that can cause contamination
	

	312
	
	
	
	· Unclean non- food contact surfaces of equipment
	

	326
	
	
	
	· Traffic of unnecessary persons through food preparation, food storage and warewashing areas 
	

	308, 309, 310
	24-Fabrication, Design, Installation and maintenance
	
	
	· Deep grooves in cutting boards 
· Use of pressure treated lumber on exposed surfaces 
· Use of non-food grade materials for food 
· Wood, except hard maple or equivalent, used as a food-contact surface
· Unapproved materials for food equipment (e.g. – plywood, Styrofoam) if observed in use, cite as a high risk condition under appropriate category 
· Food equipment/utensils in poor repair
· Paper/foil/cardboard/cloth liners on shelves
· Re-use of single use containers
· Use of milk crates and soda crates for storage other than for intended products 
· Wooden block used to store knives not easily or able to be cleaned
· Stationary food equipment not sealed/caulked to the wall
· Broken gauges on dishwashers

	

	316
	25-Toilet Room
	
	
	· Lack of toilets for patrons 
· Lack of toilet tissue at each toilet 
· One toilet inoperable (others available in same toilet room or employees can use public toilet room)
· Toilet fixtures not clean; not in good repair
· Lack of self-closing door
· Lack of covered (in ladies room) or convenient waste receptacle in toilet room
· Toilet room not completely enclosed  
· Dirty baby changing table or seat

	
















	
	General Sanitation
	
	
	
	

	318
	26-Garbage and Refuse
	
	
	· Lids open or damaged; lack of lids on refuse storage containers not in use
· Debris/ bags on ground 
· Frequency of pick-up insufficient
· Unapproved containers used for garbage
· Unbagged garbage in dumpster or garbage room
· Garbage container in poor repair
· Dumpster leachate on ground
· Receptacle and enclosure surfaces soiled
· Dumpster stored on gravel or dirt (if contributing to pest condition cite under pest management)

	

	319, 320
	27-Floors
	
	
	· Floors not properly constructed 
· Floors not maintained in good repair
· Floors, mats not maintained clean
· Use of absorbent mats, duckboards, carpeting in kitchen, toilet rooms or under refrigeration
· Lack of coved base molding at floor/wall juncture; juncture not sealed
· Grout missing between floor tiles
· Dirty drains and/or drain covers

	

	321
	 28-Walls and Ceilings
	
	
	· Walls or ceilings not properly constructed, not maintained clean or in good repair 
· Wall-mounted fixtures not sealed to wall/ ceiling (e.g. fire suppression equipment, fans, lights)
· Soiled window screens and ceiling vents
· Lack of electrical outlet covers
· Lack of escutcheon plates, utility line gaps not sealed
· Roof leaks in noncritical areas

	

	322
	29-Lighting
	
	
	· Inadequate lighting of less than 20 foot-candles
· Lack of lighting, including toilet, utility and storage rooms
· Unapproved or lack of light shield
	

	323, 326
	30-Ventilation
	
	
	· Lack of  mechanical ventilation where required 
· Lack of fresh make-up air
· Ventilation hood improperly installed or maintained
· Grease-producing equipment not entirely under hood; overhang not sufficient
· Excessive smoke or odor vented to the outside that creates a nuisance
· Fan on outside not clean, dripping grease 
· Dryer not properly vented
· Lack of ventilation in toilet room 
· Insufficient/ improper ventilation for specialty cooking such as wood burning, coffee roasting

	

	324
	31-Dressing Rooms and Locker Rooms
	
	
	· Lack of, or insufficient, facilities for employees to routinely change clothes
· Unsuitable facilities or lockers for the orderly storage of employee clothing and other belongings
· Lockers or other approved facilities not maintained clean and in good repair
· Clothing items, purses stored with or above food, clean utensils or unwrapped single service articles 
· Designated dressing room or lockers located in food preparation area, utensil washing or storage areas and causing a contamination potential

	

	326
	32-General Premises
	
	
	· Junk, debris and dirt in or around the facility 
· Lack of mop service/ utility sink
· Mops and brooms not stored to facilitate drying; not clean or in good repair
· Surfaces of all exterior areas not constructed to facilitate maintenance and minimize dust; surfaces not graded to facilitate drainage and eliminate pooling
· Laundry facilities not located in dedicated separate room 
· Laundry facilities used to clean and dry items not essential to operation
· Linens cleaned in food or utensil sink
· Clean linens not stored in clean place and protected from contamination 
· Accumulation of soiled linens 
· Living areas not separate from food facility

	

	
	33-Administrative
(Point deducted only for health permit not posted)

	
	
	· Health permit not posted (1-point debit) 
· Operating without Health permit – A food facility operating without a health permit is subject to immediate closure 
· Construction plans not submitted 
· Construction plans not approved prior to construction
· Lack of final plumbing inspection approval
· Insufficient notice for pre-operational inspection
	



