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Training Overview and Objectives
Welcome to the Institute of Child Nutrition’s Mock Health Inspection training.  This training is 
intended to be a 4-hour, face-to-face and hands-on training that includes participant interaction 
in a mock inspection to improve retention of the learning objectives.  

After completing this training, participants should be able to:
• explain why health inspections are conducted at least twice a year in schools,
•  explain the role of periodic inspections and self-inspections to enhance the effectiveness 

of food safety management programs,
•  identify risk-based food safety practices that should be evaluated in a school nutrition 

operation, and
• conduct a risk-based inspection.
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Functional Areas and Competencies
The functional areas, competencies, knowledge, and skills identified in this project provide a 
clear picture of the role of school nutrition professionals in food safety and protection tasks.  The 
information in this training module can serve as a framework to identify the criteria for evaluating 
staff food safety compliance.

Directors
Functional Area 4: Food Security, Sanitation, and Safety

Competency 4.1: Establishes policies and procedures to ensure food is prepared and served in 
a sanitary and safe environment.

Knowledge statements: 
• Knows basic principles and techniques of foodservice sanitation and food safety.  
• Knows federal, state, and local sanitation and food safety requirements.  
• Knows principles of foodborne illness prevention.  

Skills statements:
•  Ensures that all food safety inspection deficiencies are addressed competently and in a 

timely manner.
•  Conducts routine food safety and sanitation inspections at each school nutrition site and 

develops corrective action plans, as needed.

Functional Area 9: Program Management and Accountability

Competency 9.2: Provides leadership to position the school nutrition program as an integral 
component of the school district.

Knowledge statement: 
• Knows fundamentals of continuous quality improvement processes.

Skills statements:
•  Monitors a HACCP-based food safety and sanitation program that meets federal, state, 

and local regulations.

Source: Competencies, Knowledge, and Skills of District-Level School Nutrition Professionals in the 21st Century 
available on the ICN website: http://www.theicn.org/documentlibraryfiles/PDF/20090514085653.pdf
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Managers
Functional Area 3: Sanitation, Safety, and Security

Competency 3.1: Provides an environment conducive to protecting the health and well-being of 
the school’s children through high levels of sanitation standards.

Knowledge statements:  
• Knows state and local code requirements for foodservice establishments.  
•  Knows basic principles for foodservice sanitation for equipment, personnel, food, and 

facility.  
• Knows procedures to follow to prevent bacterial food poisoning.  
• Knows principles of personal hygiene.  
• Knows importance of school district maintaining a food safety policy.

Skills statements:
•  Implements a system to protect food at all times from contamination agents such as 

unclean equipment and utensils, pests and rodents, unnecessary handling, poor hygiene 
habits, and inadequate sanitary facilities.

•  Corrects foodservice deficiencies noted on sanitation inspection reports by Public Health 
Department.

• Maintains a copy of state and local health regulations at the school site.

Source: Competencies, Knowledge, and Skills of Effective School Nutrition Managers Available on the ICN website: 
http://www.theicn.org/ResourceOverview.aspx?ID=131

PROFESSIONAL STANDARDS
FOOD SAFETY AND HACCP TRAINING – 2600

Employee will be able to effectively utilize all food safety program guidelines and health 
department regulations to ensure optimal food safety. 

Key Area: 2
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CDC Foodborne Illness Risk Factors
The Centers for Disease Control and Prevention (CDC) Surveillance Report has identified the 
most significant contributing factors to foodborne illness outbreaks. Five of these broad cat-
egories of contributing factors directly relate to food safety concerns within foodservice and 
retail food store facility types and in this study are called “foodborne illness risk factors” or “risk 
factors” for short.

•   Improper Holding/Time and Temperature
   Examples: _______________________________________________________

•  Poor Personal Hygiene
   Examples: _______________________________________________________

•   Inadequate Cooking
   Examples: _______________________________________________________

•  Contaminated Equipment/Protection from Contamination
   Examples: _______________________________________________________

•  Food from Unsafe Sources
   Examples: _______________________________________________________
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Mock Health Inspection   Participant’s Workbook

Modeling Best Practices During an Inspection
During an inspection, it is important to use and model appropriate food safety and hygiene 
practices.  Here are a few examples. 
     •   Wash hands when entering the food preparation, service, and storage areas at the 

beginning of the inspection and after engaging in any activities that might contaminate 
hands.

     •   Correctly wear effective hairnet or hair restraints.  
     •   Avoid touching ready-to-eat food with bare hands.  Use gloves.  Wash hands before putting 

on gloves and replace them as they become contaminated or torn.  
     •   Avoid contaminating cleaned and sanitized food contact surfaces with unclean hands, 

unclean gloves, or inspection equipment.   
     •   If you have an infected cut or wound on your hands, wear a bandage and glove at all times.
     •   Wash, rinse, and sanitize the thermometer probe at the start of the inspection and between 

taking temperatures of food.  
     •   If you have reportable symptoms such as diarrhea, vomiting, fever with a sore throat, 

jaundice, or have been diagnosed with a foodborne illness, you should not enter the food 
preparation, service, and storage areas.  

     •   Use care when walking in and around the kitchen to avoid slips and falls or burn hazards.   
     •   Please be respectful of the kitchen and employees. 

Source: U.S. Food and Drug Administration. (2006). Managing Food Safety: A Regulator’s 
Manual for Applying HACCP Principles to Risk-based Retail and Food Service Inspections and 
Evaluating Voluntary Food Safety Management Systems. Retrieved from http://www.fda.gov/
Food/GuidanceRegulation/HACCP/ucm2006812.htm
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Food Safety Checklist

Date:______________________________ Observer:________________________________

Directions: Use this checklist daily.  Determine areas in your operations requiring corrective 
action.  Record corrective action taken and keep completed records in a notebook for future 
reference.
____________________________________________________________________________
PERSONAL HYGIENE                                   Yes     No     Corrective Action
•  Employees wear clean and proper uniforms including shoes.                         ______________
•  Effective hair restraints are properly worn.                                                  ______________
•    Fingernails are short, unpolished, and clean (no artificial  

nails).                               ______________
•   Jewelry is limited to a plain ring, such as wedding band.                       ______________
•   Hands are washed properly, frequently, and at 
    appropriate times.                          ______________
•   Burns, wounds, sores or scabs, or splints and waterproof      

bandages on hands are bandaged and completely covered      
with a single-use glove while handling food.                               ______________

•   Eating, drinking, and chewing gum are allowed only in            
designated areas.                                            ______________

•   Employees use disposable tissues when coughing or 
    sneezing and then immediately wash hands.                      ______________
•  Employees appear in good health.                          ______________
•  Handsinks are unobstructed, operational, and clean.                          ______________
•   Handsinks are stocked with soap, disposable towels, 
    and warm water.                           ______________
•  A handwashing reminder sign is posted.                     ______________
•  Employee restrooms are operational and clean.                     ______________
____________________________________________________________________________

FOOD PREPARATION                                                                Yes    No      Corrective Action
•   All food stored or prepared in the facility is from 
    approved sources.             ______________
•  Food equipment, utensils, and food contact surfaces are 
    properly washed, rinsed, and sanitized before every use.                    ______________
•    Frozen food is thawed under refrigeration, cooked to proper      

temperature from frozen state, or in cold running water.                   ______________
•  Thawed food is not refrozen.                      ______________
•  Preparation is planned so ingredients are kept out of the 
    temperature danger zone for as long as possible.                   ______________
•  Food is tasted using the proper procedure.                     ______________
•  Procedures are in place to prevent cross contamination.         ______________
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•   Food is handled with suitable utensils, such as single-use 
    gloves or tongs.                                  ______________
•  Food is prepared in small batches to limit the time it is in the    
    temperature danger zone.                      ______________
•   Clean, reusable towels are used only for sanitizing equipment      

and surfaces and not for drying hands, utensils, or floor.                    ______________
•   Food is cooked to the required safe internal temperature       

for the appropriate time.  The temperature is tested with        
a calibrated food thermometer.                                 ______________

•  The internal temperature of food being cooked is monitored 
    and documented.                         ______________
____________________________________________________________________________

HOT HOLDING                                                          Yes     No     Corrective Action
•  Hot holding unit is clean.                       ______________
•    Food is heated to the required safe internal temperature        

before placing in hot holding.                   ______________
•   Hot holding units are not used to reheat Time/temperature      

control for safety foods.                         ______________
•   Hot holding unit is pre-heated before hot food is placed        

in unit.                         ______________
•  Temperature of hot food being held is at or above 135 ºF.                      ______________
•  Food is protected from contamination.                      ______________
____________________________________________________________________________

COLD HOLDING                                                          Yes     No     Corrective Action
•  Refrigerators are kept clean and organized.                        ______________
•  Temperature of cold food being held is at or below 41 ºF.                    ______________
•  Food is protected from contamination.                      ______________
____________________________________________________________________________

REFRIGERATOR, FREEZER, AND MILK COOLER                  Yes     No     Corrective Action
•  Thermometers are available and accurate.                     ______________
•  Temperatures are appropriate for pieces of equipment.                   ______________
•  Food is stored at least 6 inches above the floor or in 
    walk-in cooling equipment.                       ______________
•  Refrigerator and freezer units are clean and neat.                      ______________
•  Proper cooling procedures are used.                      ______________
•  All food is properly wrapped, labeled, and dated.                    ______________
•  The FIFO (First In, First Out) method of inventory 
    management is used.                         ______________
•  Ambient air temperature of all refrigerators and freezers is 
    monitored and documented at the beginning and end of 
    each shift.                           ______________
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FOOD STORAGE AND DRY STORAGE                                    Yes     No     Corrective Action
•  Temperature of dry storage area is between 50 ºF and 
    70 °F or state public health department requirement.                  ______________
•  All food and paper supplies are stored at least 6 inches 
    above the floor.                        ______________
•  All food is labeled with name and received date.                   ______________
•  Open bags of food are stored in containers with tight 
    fitting lids and labeled with common name.                    ______________
•  The FIFO (First In, First Out) method of inventory 
    management is used.                       ______________
•  There are no bulging or leaking canned goods.                   ______________
•  Food is protected from contamination.                     ______________
•  All food surfaces are clean.                      ______________
•  Chemicals are clearly labeled and stored away from food 
    and food-related supplies.                      ______________
•  There is a regular cleaning schedule for all food surfaces.                  ______________
•  Food is stored in original container or a food grade container.                  ______________
____________________________________________________________________________

CLEANING AND SANITIZING                                                    Yes     No      Corrective Action
•   Three-compartment sink is properly set up for ware washing.                 ______________
•  Dishmachine is working properly (gauges and chemicals 
    are at recommended levels).                      ______________
•  Water is clean and free of grease and food particles.                    ______________
•  Water temperatures are correct for washing and rinsing.                  ______________
•  If heat sanitizing, the utensils are allowed to remain 
    immersed in 171 °F water for 30 seconds.                    ______________
•  If using a chemical sanitizer, it is mixed correctly and a 
   sanitizer strip is used to test chemical concentration.                   ______________
•  Smallware and utensils are allowed to air dry.                   ______________
•  Wiping cloths are stored in sanitizing solution while in use.                  ______________
____________________________________________________________________________

UTENSILS AND EQUIPMENT                                                     Yes    No      Corrective Action
•  All small equipment and utensils, including cutting boards 
   and knives, are cleaned, sanitized, and allowed to air dry 
   before use.                                            ______________
•  Work surfaces are cleaned and sanitized before use.                 ______________
•  Thermometers are cleaned and sanitized after each use.         ______________
•  Thermometers are calibrated on a routine basis.          ______________
•  Can opener is clean and sanitized before use.          ______________
•  Drawers and racks are clean and sanitized before use.         ______________
•  Clean utensils are handled in a manner to prevent   
   contamination of areas that will be in direct contact with 
   food or a person’s mouth.              ______________ 
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LARGE EQUIPMENT                                                               Yes     No      Corrective Action
•  Food slicer is clean and sanitized after every use.          ______________
•  Exhaust hood and filters are clean.            ______________
____________________________________________________________________________

GARBAGE STORAGE AND DISPOSAL                                     Yes     No     Corrective Action
•  Kitchen garbage cans are clean and kept covered.          ______________
•  Garbage cans are emptied as necessary, but at least daily.         ______________
•  Boxes, containers, and recyclables are removed from site.         ______________
•  Loading dock and area around dumpster are clean.                    ______________
____________________________________________________________________________

PEST CONTROL                                                                          Yes     No     Corrective Action
•  Outside doors have screens, are well-sealed, and are 
    equipped with self-closing devices.              _____________
•  No evidence of pests is present.              _____________
•   There is a regular schedule of pest control by a licensed       

pest control operator.                _____________ 
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CDC Food Safety Risk Factors Answer Key
Improper Holding/Time and Temperature

Observation Reasoning
Observed unopened cartons of milk that 
had been served at breakfast time being 
recovered in the dish room and saved to re-
serve to lunch customers during the lunch 
period.

Cannot determine how long milk (a TCS food) 
was held in the temperature danger zone

Observed pans of macaroni and cheese at 
82 °F and 71 °F in the walk-in refrigerator 
that had been cooling for 3 hours.

TCS food did not reach the proper cooling 
temperatures in the correct amount of time: It 
must be below 70 °F within the first 2 hours of 
cooling.

Observed carrots, cheese, and black beans 
that were prepared and date marked 8 days 
ago are being used for meal prep.

It is recommended that prepared TCS foods and 
leftovers be used within 7 days.

Observed lasagna on the serving line being 
held at 120 °F.

Hot TCS food should be held at 135 °F or higher.

Observed large pot of chili placed in the 
refrigerator for cooling.  Temperature 
measured at 170 °F.

Leaving hot TCS food in a large pot is an 
ineffective cooling method.  The food should 
have been distributed into shallow 2-inch pans 
and/or placed in an ice water bath.  The food is 
still too hot.

Observed tuna salad prepared and placed 
directly on the serving line.  Temperature 
measured at 75 °F.

Tuna salad (a TCS food) is in the temperature 
danger zone.  Pre-chilling ingredients, thoroughly 
chilling the prepared salad to 41 °F or lower, and 
only pulling the item from the cooler right before 
preparation and service can help keep tuna salad 
cool.

Observed cooler/refrigerator #1 registering 
a temperature of 51 °F.

The refrigerator should hold TCS foods at 41 °F 
or lower.

Observed chicken thawing at room 
temperature in stagnant water in the food 
prep sink.

This is an improper thawing method. It 
encourages pathogen growth.

Observed ready-to-eat (RTE) turkey strips 
in the refrigeration unit were not properly 
dated.

Without a proper date, it cannot be determined if 
the TCS food has exceeded its storage limit of 7 
days.
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Observation Reasoning
Observed one pan of turkey and cheese 
sandwiches sitting at room temperature.  
Measured temp at 78 °F.

Cold TCS food should be held to keep it at 41 °F 
or below.

Poor Personal Hygiene

Observation Reasoning
Observed salad ingredients being prepared 
with bare hands.

No bare hand contact with RTE foods.

Observed hand soap was not available at 
one of the handwashing stations on the far 
side of the kitchen.

It is required for sinks to be properly stocked with 
water, soap, disposable towels, signage, and a 
trash can. 

Observed no soap in women's restroom, no 
hand towels at the kitchen handsink, signs 
missing in the kitchen, and two employees 
using the triple sink for handwashing.

It is required for sinks to be properly stocked with 
water, soap, disposable towels, signage, and 
a trash can.  Also, employees should only use 
designated sinks for washing hands.  Signs are 
reminders of the importance of handwashing.

Observed employee washing hands without 
any available soap and without drying 
hands.

It is required for sinks to be properly stocked with 
water, soap, disposable towels, signage, and a 
trash can.

Observed employee washing hands in the 
food prep sink.

Employees should only wash their hands in 
designated handwashing sinks (unless there are 
procedures for cleaning and sanitation in places 
that are pre-approved by the health department).

Observed employee without a hair restraint 
preparing raw chicken.

Hair restraints are required to work with food.

Observed employee eating in the food 
preparation area.

Employee should eat food only in a designated 
place away from the production area (with the 
exception of properly tasting prepared food).

Observed an employee tasting food using a 
finger.

Employees should use proper tasting procedures 
to taste food, which includes using a single-use 
utensil. 
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Inadequate Cooking

Observation Reasoning
Observed hamburgers on the serving 
line with rare, pink centers.  Temperature 
measured at 110 °F.

This TCS food was not properly cooked to the 
required internal temperature.

Observed raw shell eggs prepared for hot 
holding online for later service cooked to 
145 °F.

Eggs cooked for immediate service are cooked 
to 145 °F, but raw eggs that are cooked and hot 
held for later service must be cooked to 155 °F.

Observed half pans of rice and corn being 
reheated in the steam wells.

Steam wells are not acceptable equipment for 
rapid reheating of TCS food. 

Contaminated Equipment/Protection from Contamination

Observation Reasoning
Observed a bucket of quat sanitizer being 
used to wash prep tables.  The sanitizer 
solution was dirty and did not register a 
color on the sanitizer test strip.

Solution was not at a concentration to effectively 
sanitize.  Tables should first be washed with 
soap and water, rinsed, and then sanitized.  Also 
dirty bucket water should be changed, and the 
sanitizer should be at the correct concentration. 

Observed build-up of food on the slicer 
blade.  Equipment was not in use.

To avoid cross contamination, the slicer must be 
washed, rinsed, and sanitized after each use or 
(if continually used) at 4-hour intervals.

Observed unwashed veggies stored over 
cut and prepared veggies.  Observed raw 
chicken stored over cooked chicken in tubs.

This method of storage encourages cross 
contamination.  Store ready-to-eat foods above 
other foods.  Store raw chicken on the bottom 
shelf.

Observed food storage containers in 
refrigeration and dry storage heavily soiled 
on the outside and on the rims of the 
containers.

Dirty containers could lead to contamination of 
food and food contact surfaces. 

Observed three live cockroaches and flies 
in the food preparation area.

Pest control methods are required to prevent 
contamination of food and food contact surfaces. 
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Observation Reasoning
Observed heavy food debris and grease 
deposits on, in, under, and around cooking 
line, prep tables, inside refrigeration 
including shelving, and underside of the 
standing mixer.

Facilities must be clean to prevent contamination 
of food and attracting pests. This includes both 
food and non-food contact surfaces.

Observed knives with visible dried food 
debris stored on the knife rack.  Observed a 
rice scoop stored in a bulk container with a 
ring of debris around the handle.

Utensils must be properly washed, rinsed, and 
sanitized after each use or at 4-hour intervals 
under constant use.

Observed raw, uncovered chicken stored 
inside the 2-door cooler over ready to eat 
vegetables and uncovered cooked rice.

Raw chicken should be stored on the bottom 
shelf to prevent cross contamination. 

Observed an unlabeled chemical bottle and 
dish liquid stored with bags of rice.

Chemicals should always be labeled and  stored 
separately from food. 

Observed sanitizer in third sink, did not 
register a color change on test strip.

Sanitizer should be used at the proper 
concentration to ensure it effectively sanitizes.

Observed steam table pans and plastic 
containers were stored right-side-up in 
various locations.

Containers should be stored upside down to  
prevent contamination from debris and dust. 

Observed cutting board with deep cuts 
containing food debris.

Cutting boards with deep cuts should be 
replaced as deep cuts are hard to clean and 
gathered food can encourage pathogen survival/
growth. 

Observed employee handling dirty food 
trays and then handling clean food trays 
without washing hands in-between.

Hands must be washed after handling dirty 
dishes and before handling clean ones to avoid 
recontaminating clean dishes. 

Observed food contact surfaces and 
utensils not being sanitized after cleaning 
due to the improper operation of a 
mechanical warewashing machine.

If a warewashing machine is malfunctioning, it 
should not be used.  A three-compartment sink 
should be used instead.
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Food from Unsafe Source

Observation Reasoning
Observed a dented can of pinto beans 
being stored with the undented cans of 
beans.

Dented cans should be rejected or discarded as 
it is unsure whether the seal has been damaged.

Observed personal food being stored with 
operation’s food in the walk-in cooler.

Personal food should be stored away from food 
used for production, preferably in a separate 
refrigerator. 
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