Naval Medical Clinic Pearl Harbor

Preventive Medicine Division’s

Most Frequent Discrepancies

(Critical Items are marked with **) 


FACILITY:


DATE:




2-1 - ‘Person in Charge’ not on premises or not designated as required for all food service facilities and/or have not attended the required 18 hour supervisors food service sanitation course. **

Recommendation:  Ensure that the food establishment manager/permit holder designate a person in charge and ensure that a person in charge is present at the food establishment during all hours of operation for food facilities that are categorized as a risk type 3 or 4.  Smaller food establishments that are categorized as a Risk Type 1 or 2 require one designated person in charge of the facility.  In addition, ensure that all ‘Person in Charge’ attend the 18 hour course at NEPMU-6.  Contact 473-0555 for scheduling.


2-1.2.2.B - Food service employees have not received the required 4 hours of food service sanitation training. **
Recommendation:  Ensure that all food service employees receive a minimum of 4 hours of food service sanitation training.  Initial training shall be conducted within the first 30 days of employment.  All food service employees shall complete refresher food sanitation training annually.  This requirement for annual training need not be conducted in a consecutive 4-hour block of time but must be documented as on-going.  Any person-in-charge or manager who has attended the 18-hour supervisors course can provide this training.  (Contact the PMD at 471-2212 to receive information on classes offered monthly) 


2-2.5.1 - Requirements for initial physical examinations (medical screening) of all food service employees have not been conducted. ** 

Recommendation:  Ensure that all food service employees or applicants are referred to the local medical authority for a physical examination prior to employment. Please contact the appropriate medical clinic’s Preventive Medicine Division, Shipyard 471-2212; Makalapa 473-1880 ext253; K-Bay 257-3365 ext. 316; Barber’s Point 684-0420.


2-3.1.4 - Hand washing signs are not posted in the designated employee hand washing areas as required. **
Recommendation:  Place conspicuous signs in the designated employee hand washing locations to include all food service and toilet areas.


2-4.1.1 - (circle any that apply) Noticed an employee eating, drinking, using tobacco products in a non-designated area. **
Recommendation:  Ensure that all employees are aware that they shall not eat, drink, or use any form of tobacco except in designated areas. The possibility of contamination is significantly increased when these activities are allowed to take place.  A food employee may drink from a closed beverage container if the container is handled to prevent contamination, e.g. waterbottle.


2-4.2 - Noticed food employees without hair restraints.

Recommendation:  Ensure that all food service employees wear hair restraints such as washable or disposable hats, hair coverings or nets, beard restraints, and clothing that covers body hair.  All restraints should be designed and worn to effectively keep their hair from contacting exposed food, clean equipment, utensils, linens, and unwrapped single service / single use articles.  Washable hats shall be laundered regularly.  ALL EXPOSED HAIR MUST BE COVERED


3-4.2 - Temperature control measures are not being adhered to.  Thermometers are not available. **
Recommendation:  Please ensure that measures are in place and being followed to prevent the overexposure of perishable and semi-perishable food items.  Temperature control is the most effective means of minimizing the risk of food borne illness and reducing loss through spoilage. One air-measuring thermometer must be provided in all refrigerated storage spaces. These air measuring devices must be readily observable, easily readable, numerically scaled, and accurate to ±3°F at the critical range.  The temperature sensor of the thermometer must be positioned to register the warmest air in the refrigerated space.  Mercury thermometers are prohibited

3-4.2 - Refrigerator / Freezer temperatures are not routinely being monitored to ensure that food items remains out of the temperature danger zone (between temperatures of 41°F and 140°F). **
Recommendation:  Ensure that temperature checks are being conducted as required, at a minimum twice daily.  Temperature ranges are required to be maintained between 32-41°F for refrigeration and 0°F or below for freezers.  In addition, frost or glaze ice must not be allowed to accumulate to more than 1/4 inch in thickness.  Temperature logs must be maintained for all bulk cold storage spaces with entries made at least twice daily.  Any prolonged deviation (more than 4 hours) from the recommended storage temperatures must be promptly reported to the food service officer and the preventive medicine activity for appropriate action.  Logs must be maintained in the facility for at least 1 year.
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3-4.3 - Hot foods in the holding units are not being maintained at the required temperature. **
Recommendation:  Provide sufficient conveniently located hot food holding units to assure the maintenance of food at the required minimum temperature of 140°F during holding. 


3-4.7 - Ice samples tested during previous inspection were found to be positive for coliform bacteria. **
Number of positive samples  _____  Location(s)  ________________________________________________________________

Recommendation:  Ensure that all ice dispensing equipment remains free of coliform bacteria.  This can be accomplished by routinely disinfecting all equipment used for the transferring and dispensing of ice.  In addition, conduct training to ensure that all personnel transporting and handling ice are aware of the proper procedures and the risks of contamination.  Training should stress hand washing, proper hygiene practices and the importance of sanitizing the equipment.


3-5.6.2 - Leftovers noticed without proper label and/or remaining after the prescribed usage time. **
Recommendation:  Ensure that all potentially hazardous leftovers are labeled "Leftover Use Within 24 Hours" with the date and time of original preparation and the discard date and time.  Potentially hazardous foods which have been cooked, chilled and reheated for service shall not be saved as leftovers.  Leftover foods may be retained for 24 hours chilled (41°F F or below) or for 5 hours if maintained hot (140°F or above).  The time limit(s) for leftovers begins when the food is removed from hot holding.  Freezing of leftovers is prohibited. 


Prohibited Leftovers include, but are not necessarily limited to potato salad, chicken salad, turkey salad, macaroni salad, shrimp salad, egg salad, and similar items. Also included are foods that have been creamed or handled a great amount (e.g., hashes, most gravies and dressings, and creamed meats) and items that are highly perishable (e.g., most seafood). 


3-5.6.2 - ‘Advanced preparation’ foods noticed without proper label and/or remaining after the prescribed usage time. **
Recommendation:  Label all ‘advance preparation’ food as required.  These food items must be labeled “Advance Preparation Food” with the date and time of original preparation and the required discard date and time.  No item shall have a discard date greater than 72 hours from the preparation time on the label.


5-7.2 - Hand washing facilities do not provide adequate supplies for proper hand washing and drying. **
Recommendation:  Ensure that hand washing areas provide ample supplies of powdered or liquid soap in appropriate dispensers and proper hand drying equipment such as disposable paper towels and/or hot air hand dryers. The use of single service continuous cloth toweling is permitted provided it is dispensed from a cabinet that retracts all soiled toweling and bears the seal of the NSF or its equivalent.  When disposable towels are used, a waste receptacle must be located at each hand washing facility.  Lavatories, soap dispensers, hand drying devices, and all other related facilities must be kept clean and in good repair.  Note: In situations where food exposure is limited and hand washing facilities are not conveniently available, such as in some mobile or temporary food service facilities or at some vending machine locations, approved chemically treated towelettes or other appropriately dispensed disinfectants for hand washing may be used.


5-8.1 - Garbage and refuse collection equipment is not being maintained in a sanitary manner.

Recommendation:  Garbage and refuse must be kept in covered, durable, easily cleanable, insect and rodent resistant, leak proof, nonabsorbent containers that are maintained in good repair.  Refuse containers should be NSF listed or equivalent.  Plastic bags and/or wet strength paper bags may be used to line containers.  Sufficient numbers of garbage and refuse containers must be provided to prevent overfilling.  The containers must be emptied as necessary during operations and at the close of each working day. After being emptied, each container must be thoroughly cleaned inside and outside.  All soiled refuse equipment and containers must be cleaned at a frequency to prevent them from becoming insect and rodent attractors and a source of contamination.


5-9.2 - The food service establishment openings to the outside are not effectively protecting against the entrance of rodents, insects or flies as required. **
Recommendation:  Ensure that all food service establishment openings to the outside are effectively protected against the entrance of rodents, insects and flies.  Outside openings will be controlled by the use of self-closing tight-fitting doors and/or closed tight-fitting windows.  Outside openings that are kept open for ventilation, deliveries or other purposes will have screens, air curtains or other means of protection.  Screens must be tight-fitting, free of breaks or tears, and not less than 16 mesh to the inch of screen. 


6-5 Safety - Fire extinguishers are not being inspected monthly as required. **
Recommendation:  Ensure that all fire extinguishers are inspected each month.  This shall include checking that the extinguisher pressure is adequate (in the green), all mechanical parts are operable and initialing / dating the tag.

Inspector Signature:  _____________________________ Person in Charge Signature:  __________________________________

