DOEHRS-IH EH Tutorial #12

Food Operations Inspections (DD 2973)

[1] Ensure you have accessed your (a) Location correctly, and then click Surveys (b) and Add

Survey (c) as shown.

You are here: Home > Locations » Surveys

Work Plan + ¢ Environmental Health Surveys - Search

Survey 1D
B Survey Type

Location

Fachty Name

Inspaction Rating

Stats

Betweon

Tip: It is helpful to select your U
location first so it pre-populates
when picking the Facility to
inspect.

Responaibie Program Office Personnel

v () ovyymma)

v (5 ovimmia)

[2] Select the ‘Food Sanitation - Food Operations Inspection’ and search for the Facility.

Master Schedule - Add Task

* Indieates Required Field

e Management -
- n
- M

-
x
r -
r

Entomology - Eavomology Survey (EH)
Entemology
Entomalogy
Add Task Entemology -

Food Sanitavi

Tnvestigation (EH)
)

Tatural Water

Facility Survi

oy
on - Recreational Waters Survey (EEH)

Search
Faciity Name

Locaton

Food Faciity Type
Faciity Start Date Between

Faciity Stop Date Between

Create Food Operation Inspection Survey Task - Step 2 of 3 - Select Food Facility

Select Food Facility to create a new master schedule task.

Food Facilities

Food Service

Page: 1 (Displaying results 1 - 1 of 1)

Food Facility Type

Location
Installation US, MD, Aberdeen Proving Ground, 24004

Create Food Operation Inspection Survey Task - Step 1 of 3 - Food Facility Search

Installation US, WD, Aberdeem Prowi

Include Sublocations
[E yyymmida) and

[ oyyymmia) and

mrwd Records

Tip: No name is
required to search, but
the Bldg # or partial
name can shorten the
return list. Note how
the Location is pre-
populated from Step 1.

=) twymmaa)

[E) tryyymavaa)

Other Actions | Master Schedule-

N

Start Date
2014/06/20

If the Facility needed is not shown in this list, it must be
created by going to the Facility page. Reference Tutorial #11
for how to do this correctly. A user must have the Facility Role
to add or edit Facilities.

1

Stop Date
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[3] Bypass the Master Schedule Page by clicking ‘Save and Begin Survey’ and nothing else.

Master Schedule - Detail - Food Sanitation - Food Operation Inspection (EH/FP)

* Indicates Required Field

Other Actions | -Master Schedule- v
[ Sav{| ‘ Save and Begin Survey ‘ [’m
Schedule Informatio :/
Location* Installation US, MD, Aberdeen Proving Ground, 24004 Facility* Bldg 2400, DFAC

Task Frequency®

one mime v Skill Level [ |
o T B

Do not modify these
[ 13 oyymmag Date [ 3 oyyymmad

Projected Start Date®

Previous Close Date

Projected Due Dale required fields

Required by Federal Standard | [] \ not Completed [ v
Comments Status

| Regulation Information 0 ;J|
| Personnel Assignments +1 v)|
| Task Resource and Cost Information [ 'Jl
| Program Office Information Ul

‘ Save and Begin Survey

| | cancel |

[4a] All inspections will start without an ID and display as (New). Add the required fields before
adding any other inspection results so an ID is obtained.

| Food Operation Inspection Survey

This survey is equivalent to DD FORM 2973, March 2019.

Other Actions | ~Food Operation Inspecticn Survey-
* Indicates Required Field

Location: Installation US, MD, Aberdeen Proving Ground, 24004

»
‘W-l-

Survey ID: (New)
[ save Agd Continue Working | [cancel |
o Indicates R Field
Location smml /3, MD. Aberdzen Proving Ground, 24004
Survey ||:I 56058 I
Save ‘ Save And Gontinua Working ||Ganﬂa|| :--.---.-------.--f--:
B H Tip: While not required, it :
neral Survey Information R X
= o] 1 s typical to add the [} — =
5 Start Date/Time™ 2020702727 = immmidd; -1.412 1500 . . n Progresa
I = B tyimmido) (el _: Completion date/time and :
Survey Completion DateTime I:lfvm-"lﬂm"dﬁ] I:l (1300) 4 : Surveyor information at : |
Surveyor Selection [ Y@ 1 this time. 1
Surveyor's Name e p——] |
Surveyor's Phone Number | Surveyor's Unit |
Food Fagiliy formation -
Facility Name sgp2w0.oracy 1 If the wrong facility is selected and the |
;““’ Facﬁ'\' Type Faed Genvice i record is saved accidently, the record | [Fixed
perator Type DFAC .
— - : (i.e. the DOEHRS Survey ID) needs to : |
City 1 be requested for deletion. I I
‘Country United States (MATO member) 1 ! |
Caordi Lat/Long {D=cimal Degraes) | ———————————
Inspection Information
Person In Charge Selactio Tin Cook v [ - . . H
erean In Bharge seeton B <+ 1 The PICis a self-populating drop down I
Person In Charge Name Tim Cook H . X o 1
Person In Charge Phone Number $10-555-4444 1 specific to this Facility. I
Person In Charge Email Address tim.cooki@apple.com e —— _l
@ Routine
/ O Follow-up
Type of Inspection * ) Complaint
) Pre-Opening
O otherspeciy) [N

2
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[4b] Address the Items and Provisions (see technical notes) as observed after an ID is
obtained. Save periodically via the ‘Save and Continue Working’ button to ensure no data has to

be reentered.

Cancel | |

| Save | | Save And Continue Working

Supervision and Training

~

C = Compliant

N/C = Non-Compliant
N/I = Not Inspected
N/A = Not Applicable
N/O = Not Observed

Mark All Unanswered Items Compliant (C)

Item ' item Description
Num,

1 PIC: present, demonstrates knowledge: approved to operate

2 PIC & employees: duties; 1r

Mixed Item groupings with Critical & Non-
critical violations:

Health and Hygiene

tfem tem Description ° Mark the Item COS if all of the
critical violation are corrected,
3 Hand wash sink available; . L.
: regardless if any non-critical
Handwashing
12:301.11] Clean c violations remain uncorrected

© (e.g. 2-301.15 was not COS, but
Lo the Item is still marked COS).

E Evaluation
c NC  NA NA  NO

COS = Corrected on Site

R = Repeat

Comments = space for details and
recommendations (4000 character Iimitu

Comments[7)

fPiclation details and Recormendation
for the selected provisions.

5 11l employee: report, restrict
Item grouping with only Critical or only
6 Bare hand/arm contact with| NOn-CritiCal Violations: ®
.'ie%"ﬂﬂeﬁlt‘f:'m":;‘, o  Only mark COS if all violations are .."“‘ :"‘._ f":iliﬁé“;iiﬁi;?piziZiiﬁ?ﬁmu;
7og [EeaminsEy corrected (e.g. 2-304.11 was not SUICI ISRt L 41 Wu ) B AN
o [¥] 2304 11 Outa clot . . @ . @ [ ——— R ——
o g wam Ao st COS, so the Item is not COS). Pat h - 1
1 If ‘No’ is selected because a 1
o [catng, ainking, tovaccous ® |0 |0 o ' violation was observed 1
— ) . 1
: comments will be required to 1
| mark the inspection ‘Completed’. :
1 1
R —— |
Overall Inspection Results -
IHH No
Total 1
Overall Inspection Rating Substantially Compliant Number of Violations Critical cos 1
Non-Critical Total !
COSs 0
e R EEES ST
. .. 1
faerat Remas | While 4 Provisions were marked |
. . 1
- : i.e. “checked”, the score is only =
Follow-Up Required O ves O No Felemep DE 1 . e 1
i seen as 2 total Items with 1 Critical
Associated Samples. H 1 -
e y COSperthe TSFC e S
Program Office Information -

Save Save And Continue Working Cancel

[5] Address any Sanitizing questions if that item is present.

Sanitizing
Process - Measurements

Dishwasher -- Hot Water

O pegec O pegF

Dishwasher -- Chemical Sanitizer

Make |
Model |
ppm
3-Compartment sink -- Hot Water
[ Onpegc O pegF
30 second minimum contact time is met: O Yes O No
3-Compartment sink — Chlorine Bleach Sanitizer

ppm
15 second contact time met if 100 ppm; or 7 second contact time met if ess than 100 ppm and criteria for pH and water

temperature IAW Table 42 are met: ' Yes - No
3-Compartment sink - Other Chemical Sanitizer
Quats
lodine
Other

specity: |

ppm

3
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[6] If Item(s) 27, 28 or 29 is Non-compliant (NC), a Food Internal Temperature will be required.

A\
okirly & reheating time and temperatures Test
-401.11] Raw animal foods-—cooking
27 [} -401.12] Microwave cooking Ol® OO |0 |
[} [4-401.14] Noncontinuous cooking of raw animal foods
1 [3-403.11] Reheating for hot holding
. . Test
% Fruits & vbgetables heated for hot holding
v
3M01.13 Plant food cooking for hot holding O|1® 0|00 U
| Food Internal Temperature F————
2 ooling §me & temperature N
501.14] Cooling Indicates Required Field
Survey ID: 56038 -
30 Cooling: methods; adequate equipment ‘ Save And Add Another \ ‘ Cancel ‘
0 | Food Internal Temperature
Food Item*® ’Salad ] I
Temperature Type O HotHold ® Cold Hold () Gook/iRe-heat
= *
T En) O degc @ degF —
Houad Holding/storageDispiay - g
|Nn Hot/Cold Equipment Temperaturg/defined ‘ Save And Add Anather \ [ Gancel ‘ _
y 4
Food Internal Temperatures § - ..b‘ b
Delete }
Select Food Item Temperature Type Temperature
O Salad Cold Hold 238.0deg F
| Delete 1

[7] The last step is to add the signed DD 2973 as an attachment. This ensures there is proof the
PIC was notified. This can be done after the inspection is marked Completed if needed.

Overall Inspection Results

Overall Inspection Rating

Partially Compliant

)
IHH No
Critical Total 3
NI o2 riea cos |3
Violations
" Total 1
Non-Critical
Ccos 1

Additional Remarks

There are currently no associated attachmer|

Follow-Up Required O Yes ® No Follow-Up Date || (yyyy/mm/dd)
Associated Samples
Aftachments (0) Attachment = Signed DD 2973

Upload Attachment File

Provide location and name of the file to be uploaded, then click Upload

‘ Program Office Information I
l Save And Continue Working | Upload I | Cancel |
7

Attachments

Description |

Includes PII/PHI

um

File To Upload *

Browse...

Note: PII/PHI is typically left unchecked and not a factor here.
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[8] When finished, mark the Inspection Completed and it will turn read-only if there are no
validation errors (e.g. forgetting to add Comments on a NC violation).

Food Operation Inspection Survey

This survey is equivalent to DD FORM 2973, March 2019.

Other Actions | ~Food Operation Inspection Survey- v
* Indicates Required Field
Location: Installation US, MD, Aberdeen Proving Ground, 24004
Survey ID: 56038
‘ Save And Continue Working [ I Cancel | ; £ 4

General Survey Information

#Ih Progress )
Survey Start Date/Time* (yyyy/mm/dd) (1500) Status Q | Completed |

Survey Completion Date/Time 2020/02/25 (yyyy/mm/dd) (1500) Various Timeframes
Last, Fi . .
S T [z =i} il can be edited when In Progress to the person I
Surveyor's Name Last, First who added it or who “owns it” (i.e. was fi ‘ﬂm mil
Surveyor's Phone Number 555-5555 ‘PHCR-NDr{h
transferred)

Food Operation Inspection Survey

This survey is equivalent to DD FORM 2973, March 2019.

Other Actions | ~Food Operation Inspection Survey-—
* Indicates Required Field

Location: Installation US, MD, Aberdeen Proving Ground, 24004
Survey ID: 56038

General Survey

Survey Start Date/Time* 2020/02/25 1000 Status Completed
Survey Completion Date/Time 2020/02/25 1115 Various Timeframes
Surveyor's Name Last, First
Surveyor's Phone Number 555.5555 Inspection is now read-only and can’t be edited, but
attachments, such as signed forms can still be attached.
Food Operation Inspection Surveys

To view Food Operation Inspection Survey details, click the Survey ID link

Other Actions

Location Name: Installation US, MD, Aberdeen Proving Ground, 24004

[ selectAl |[ DeselectAl |[ Completed || ExporttoPDF |

Food Operation Inspection Surveys o o
[s-na Iﬁ"{m lmm I_ﬁmlmf,“"' lm Imm Imlwm [m"‘""""' [f‘.;‘m" Im

O mem oSO ST |cosucn [SS . ararans oo Moo, (S8 lconp

O AM 7?%'2“%?&‘:‘&?‘:3&*’““" '312%400. IFood Senvca ;:?;::nl‘::op:émawp)A A2°2°’°2’27>M>amawAdam z:‘n':::im A » >

[ SelectAll || Deselect All_|[ Completed || Exportto POF | /
@Page:1(Displayingresults1»20'2)

The Close Date reflects the day is was
marked Completed in DOEHRS.
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