Checklist Inspection Guide for Child-serving Facility Accounts

Client Name Date
IAddress, Phone
Date of Previous Inspection Inspector

ISignature of Client Upon Inspection Completion
Signature of Inspector Upon Inspection Completion

EXTERIOR AREAS Yes NA Comments

1. Landscaping well maintained? (Shrubs, trees not overgrown, weeds or other plants not in
icontact with the structure)?

5 Foundaton sea reoorcuterorvesn? | |
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1 Aldoors angwingows pesproot? ||
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15. Trash areas clean and well maintained to deny pest access or breeding? -

17. List of exterior pests located during the inspection or as reported by client?
INTERIOR AREAS

IFood Storage

1. Dried food properly stored?

. Damaged/spoiled food found and removed? -
. Overall good sanitation including underneath and behind storage areas? -

IFood Preparation/Distribution Areas Clean? Comments

1. All food preparation surfaces

. Appliances/equipment around (underneath and behind)

Other Kitchen Areas Clean?
1. Dishwashing areas

. Tray return area

5. Other:

Utility Areas and Bathrooms Clean?

1. Sinks and waterclosets

3. Other:
Lunchroom Area Clean?

1. Tables/chairs

Vending machine area B

Other Building Interior Properly Cleaned/Maintained?
1. Walls

. Ceilings/suspended ceilings free of debris - -_

slgnig | ]
B

. All water pipes in kitchen, bath, and utility areas in good repair, not leaking and edges sealed?

IRecommendations to employees to aid in pest prevention:




