FOOD SERVICE INSPECTION REPORT 

UNIVERSITY OF WISCONSIN-MADISON

ENVIRONMENTAL HEALTH PROGRAM

(608) 262-1809

Inspection Date ________________
Unit 






( Wisconsin Union  ( Residence Halls  ( Other 


Unit Manager 

Manager Certified: ( Yes   ( No
Unit Category: ( H  ( M  ( L
The items marked below identify violations of Wisconsin Administrative code HSS 196.  CRITICAL items are to be corrected immediately.  All other items are to be corrected as soon as possible.

	WT
	X
	SOURCE
	WT
	X
	PERSONNEL

	5
	___
	1a.
Approved source
	5
	___
	25.
Personnel with infections restricted

	5
	___
	1b.
Wholesome, sound condition
	5
	___
	26a.

Hands washed, frequency, proper glove use

	1
	
	2.
Original container, properly labeled 
	2
	___
	26b.

Proper hygienic practices; no evidence of eating or smoking

	
	
	TEMPERATURE CONTROL OF
	2
	
	27.

Clean clothes, hair restraints

	
	
	POTENTIALLY HAZARDOUS FOODS
	1
	
	28.

Personal items stored properly

	5
	___
	3a.
Cold food at proper temperatures during storage, 
	
	
	

	
	
	
display, service, transport, and cold holding (40ºF)
	
	
	WATER AND SEWERAGE / PLUMBING

	5
	___
	3b.
Hot food at proper temperature (150ºF)
	5
	___
	29.
Water source safe, hot and cold under pressure

	5
	___
	3c.
Foods properly cooked and/or reheated (165ºF) 
	5
	___
	30.
Cross-connections, back-siphonage, and back-flow

	5
	___
	3d.
Foods properly cooled
	
	
	
prevented

	
	
	FOOD TEMPERATURES (circled items are in violation)
	5
	___
	31.
Sewage and waste water disposed of properly

	
	
	
	
	
	
	
	
	
	1
	
	32.
Plumbing properly installed and maintained

	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	HANDWASHING FACILITIES

	
	
	
	5
	___
	33.
Handwashing sinks accessible; soap and towels

	5
	___
	4.
Facilities to maintain proper temperatures
	3
	
	34.
Restrooms with self-closing doors, fixtures operate 

	5
	___
	5.
Potentially hazardous foods properly thawed
	
	
	
properly, facility clean, supplied with handsoap,

	3
	
	6.
Bayonet pocket thermometers provided and used
	
	
	
disposable towels or hand drying devices, tissue,

	2
	
	7.
Accurate refrigerator thermometers provided; conspicuous
	
	
	
covered waste receptacles

	
	
	
	
	
	

	
	
	FOOD PROTECTION
	
	
	GARBAGE AND SOLID WASTE DISPOSAL

	5
	___
	8.
Cross-contamination prevented; equipment, personnel &  storage practices
	3

1
	
	35.
Containers covered, clean, insect and rodent-proof 36.
Outside storage area clean, enclosure properly

	5
	___
	9.
Unwrapped/unprotected food not re-served
	
	
	
 constructed

	3
	
	10.
Food protection during storage, preparation, display,
	
	
	

	
	
	
service, transportation
	
	
	INSECT AND RODENT CONTROL

	1
	
	11.
In-use food dispensing utensils properly stored
	5
	___
	37.
Adequate control of insects / rodents

	
	
	
	1
	
	38.
Outer openings protected from insects, rodent proof 

	
	
	FOOD EQUIPMENT AND UTENSILS
	
	
	

	5
	___
	12.
Sanitizing temperature/ concentration ______ppm/ºF
	
	
	FLOORS, WALLS AND CEILINGS

	3
	
	13.
Food contact surfaces properly designed, constructed
	1
	
	39.
Floors properly constructed, clean, drained, coved

	
	
	
maintained, installed and located
	1
	
	40.
Walls, ceilings, and attached equipment,

	1
	
	14.
Non-food contact surfaces properly designed, constructed
	
	
	
constructed and clean

	
	
	
maintained, installed and located
	1
	
	41
Lighting provided as required.  Fixtures shielded

	3
	
	15.
Dishwashing properly  designed, constructed, and
	1
	
	42.
Rooms and equipment - adequate ventilation

	
	
	
operated  (1. Wash  2. Rinse  3. Sanitize)
	
	
	
provided

	1
	
	16.   Thermometers, gauges, test kits provided and accurate
	
	
	

	3
	
	17.
Food contact surfaces of equipment and utensils clean
	
	
	OTHER AREAS

	1
	
	18. 
Non-food contact surfaces clean
	5
	___
	43a.
Toxic items properly stored

	3
	
	19.
Wiping cloths clean, stored in sanitizer between uses  
	5
	___
	43b.
Toxic items labeled and used properly 

	1
	
	20.   Storage / handling of clean equipment, utensils
	1
	
	44.
Premises maintained free of litter, unnecessary

	2
	
	21.   Shielded/shatter-proof light bulbs used
	
	
	
articles

	3
	
	22.
Gloves / hot pads clean
	1
	
	45.
Cleaning and maintenance equipment properly

	
	
	
	
	
	
stored 

	
	
	SINGLE SERVICE ARTICLES
	1
	
	46.
Kitchen restricted to food service personnel

	1
	
	23.
Single service items properly stored, handled,
	1
	
	47.
Clean and soiled linen segregated and properly

	
	
	
dispensed
	
	
	
stored

	3
	
	24.

Single service articles not re-used
	
	
	


(See Attached Comments)


Sanitarian

Total Demerit Points: 
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