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Supplementary Figure 1
Example of Checklist Used to Inspect a Food Service Operation at Fort Liberty

FOOD OPERATION INSPECTION REPORT
(Instructions for completing this form are provided in TB MED 530/NAVMED P-5010-1/AFMAN-48-147 IP, Appendix E)
1. FACILITY NAME 2. FACILITY ADDRESS 3. INSTALLATION 4. DATE (YYYYMMDD)
5. INSPECTION . Other (S
TYPE (xone) L1 Fovine [Fotiow-up Ocom [Jpreor O [Speaty)
6. INSPECTOR | & AME AND RANK b. PHONE l ¢ E-MAIL
d. UNITIORGANIZATION 7. START TIME 8. END TIME Various
D timeframes
9. PERSON IN a. FULL NAME b. PHONE ‘l:. OFFICIAL E-MAIL
CHARGE (PIC)
10. NUMBER | a, # of Critical: 11. INSPECTION| [ JFully Comp st jally Compliant [ ]Partially Compliant | Follow-up date
AND TYPE OF RATING
VIOLATIONS | b- # of Non-critical: p( one) DNon-Comleanl (Provide date scheduled for follow-up)
12. COMPLIANCE STATUS (The asterisk *i the ltem g ision are scored as CRITICAL, unless “Only a Non-Critical violation cited" is
marked.) Refer to the INSTRUCTIONS on page 5 of this form lor guidanoe when marking items in the checklist and completing the associated REMARKS (block
18).
item Supervision and T g Cos R Item Control COs R
A PIC: present, demonstrates knowledge; approved 26 [ ]|~va[] wd[ ][ Thawing frozen TCS foods 1111
g to operate[d Only a Non-Critical violation cited 0o 27 [ [va[Q we ] Cooking & reheafing fime and 0Olo
2 [ ]|PIC duties; employee training 0 2-201.11(A)* 1111 temperatures
Health and Hyg 28 [ |~wa[] o] :;llidinveg heated for Fiot Oolo
3 [[Hand wa::sink: - nzf:gf"ff:mao:;r L1 11T lzee Al ] ol | c—gw“ng ime &
indwashi A1t g -
+ 0O "’q:lln 2:301.145 0 | LA Jcosng : adequate equip
31 NA[ | wo[ ][ Hot holding temperature
= 1l employee: report; restrict; exclude 32 R >
5 g only a Non-Critical violation cited Oo|a o T Hun cdd fokding and storage , —
e e aseee X0 (O Time as public health control; HACCP;
Only a Non-Critical cited|
. 34 [] | wa[]|variance procedures] 3-501.19°C1 3-502.11*| [] | [J
7 [ ] [Personal hygi g; hair; jewelry 111 3.502.12° [] 8-103.42°
ating, drinkiny tobacco use; proper tastin
s [O|n] I_ iy s presiissn i O3 S—— Utensils and fq:mm R——
“Food S Identification, Condition L
Approved sources; food speciications o 36 | || mal [[in-use utensil slorage LITTT[1
o I:] D) Only a Non-Critical violation cited i D D Food equipment: installation, condition, use
Food condition; receipt temp 37 [ p4-101.11°0 4-101.14*'0 4-101.15* 0 4-201.12* 0O g
10 O pstorar ga20241 0 3202180 g 4202 1D 421D
Required records: shellstock tags; 8 NI nsils, equipment, inens: drying, storage,
i D N’G mana 6’;;?,9' dﬁmﬁfw D D : D SinAgE-u';:ITe“&oe items: storage; use] 4-102.11 D D
a Non- iolati ! L 11"
- Food abels origna container; majoroed | ] | [] ® [ pasoz1zr O a
2 D NICD alleraen 40 D NIAD Warewashing: equipment; procedures; D D
13 O [ne] m Leftovers OO cleaners & sanitizers; test kits _
D Only a Non-Critical violation cited 41 Nonfood-contact surfaces; cook T10
| Temperature Control for Safety (TCS) Physical Facllltlu
14 [ | wa] wo[] Bt S g Jntcn, O | O |42 [JHot and coid waler: availab TTTLI
disposition Potable water; plumbing sysfem cross
C ination Protection and P i
— P—_— s 0 5-101* [15-102* []5-201*
15 [ |wAD] noJorgaenyeted® " olol®Ud "’“DD:-:::: D eme oewr 0|0
16 [ | [WA[ ][Fresh fruits and bles properly washed | [ ] | [7] D s nayslem :Ij?sposal grease traps
= Clean/sanitized food-contact surfaces M [0 41 [ 5a02 18 [ 5008 it O g
= OO0 a Non-Critical cited O a =] D [u]
= Food: m%a'—-—m Dreviowsl sarved. re ifioned: P D Garbage/refuse: disposal; facilities; covered D D
18" 3 | iohiy susceptible popuiation profibitions aa & 1] :::;é‘:"';? T 5 _— EEEN|
19 EI Contamination prevented during food prep, service & I:I D Physical f -'rtie - mt;; =
display [013-302.13* 0 3-304.11* O 3-306.13° 2 O n'g;':;;f‘,' W; proper inetak. Tepex clean O o
20" [ ]| wA[ ][Food additives: approved; proper use L Tighting: adecguate; proper fdres
21 D Ice used as coolant; food contact with waterfice D O ! : -
O 3-303.11* 49 NAL_||Ventilation & hoods: adequate, maintained
22 NA[ ] wd[ ][ Gloves used properly 50 N/A| ||Ice machines properly
23 wA]|[Wiping cloths: use; storage 51 ] Other findings: Check his box and enter provision OO
rodents, number with findings in block 17, REMARKS.
24 Tnsecis, - number with findings in block 17, REMARKS.
O Toxic substances: authorized; properly identified, 0o
25* stored & used
Only a Non-Critical violation cited
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