Section 2-3: OPERATION ASSESSMENT (Completed Annually)

After the Section 2-2: FACILITY DESCRIPTION form is completed, the operation assessment must be performed. This assessment will typically take between one and two hours to complete. Some standards will need to be assessed in conjunction with maintenance staff. Other standards may be evaluated using the past two Environmental Health inspection reports.
Before beginning the assessment, collect the environmental health inspection reports for the most recent two inspections and file them in the space indicated in this section in chronological order beginning with the most recent report.  If the inspection report is used to assess a standard, note directly on the OPERATION ASSESSMENT form the date of the inspection report used and the violation number cited on the report. Also, thoroughly read and review Section 2:4 Pre-requisite Programs and Section 2:5 Safe Food Handling Practices to show that you are completely familiar with all of the standards. Continue to file copies of the current environmental health inspection reports. You may remove the copy of the oldest report when you file the most recent as long as the two most recent inspections are included in this section.
An operation assessment must be performed every year (usually before or at the beginning of the school year). Responses can be handwritten or typed. It might take more than one day to complete the assessment. If so, record the date the assessment was begun and the date that assessment was completed. Previously completed assessments must be kept on file for at least three years; store with other Child Nutrition records in a manner approved by the School Food Authority (SFA). File only the current year assessment in Section 2-3: Operation Assessment.

	Facility:
	

	School Food Authority (SFA):
	

	Signature of Responsible Person*:
	

	Date Assessment Begun:
	

	Date Assessment Completed:
	


* Typically the Food Safety Team Leader will complete this annual assessment.  However, in some facilities the Food Safety Team Leader/Site Manager will assign this task to another Food Safety Team member.  If so, then the name of this person must be listed on the Food Safety Team table (shown in Section 2-1) and their HACCP Responsibility must be listed as “complete Operation Assessment.”

	Menu 

	A copy of the menu is filed in Section 1-1: Menus and Recipes.
	Yes
	No

	Standardized quantity recipes/procedures are available for all menu items that are prepared in the school nutrition operations. These recipes are listed in the Menu Summary by appropriate HACCP Process Categories. Refer to Section 1-1 Menus and Recipes for details.
	Yes
	No

	Menu summaries have been updated to reflect current menu items and are filed in Section 1-1: Menus and Recipes.
	Yes
	No

	Critical control points (CCPs) are noted on all standardized recipes/procedures.
	Yes
	No


Section I:  Assessment of Prerequisite Programs 

	FACILITIES 

	Facility standards outlined in Section 2-4: Prerequisite Programs have been reviewed by the Food Safety Team Leader and are clearly understood.  
	Yes
	No
	N/A

	The building and all fire safety, electrical, mechanical and plumbing equipment is maintained in a safe and operating condition.
	Yes
	No
	N/A

	The kitchen is large enough to provide for the preparation and storage of food and the washing of dishes and is approved by environmental health inspectors.
	Yes
	No
	N/A

	Floors, walls, and ceilings are smooth, nonabsorbent, and in good repair.  
	Yes
	No
	N/A

	Floors are covered with a non-slippery, water resistant covering that is easily cleanable.  
	Yes
	No
	N/A

	Adequate floor drainage is in high moisture areas.

	Yes
	No
	N/A

	Light bulbs are shielded, coated, and/or shatter-proof in food preparation and serving areas.  
	Yes
	No
	N/A

	Work areas have sufficient light.
	Yes
	No
	N/A

	Surfaces with which food or drink comes in contact are easily accessible for cleaning, nontoxic, corrosion-resistant, nonabsorbent, and free of open crevices.
	Yes
	No
	N/A

	The ventilation system meets local regulations and is properly constructed.
	Yes
	No
	N/A

	Linens are stored in a clean, dry area that is at least six inches off the floor.  
	Yes
	No
	N/A

	Linens are washed in a washing machine and then dried in a dryer.  
	Yes
	No
	N/A

	Wiping cloths are washed in a washing machine or sink not used for food preparation.  Clean cloths are machine dried or line dried away from food prep and storage areas.  
	Yes
	No
	N/A

	At least one garbage can with a tight-fitting lid and that is large enough to handle all garbage is in each work area. (If there is no lid, then the can must be emptied frequently and cleaned daily.)
	Yes
	No
	N/A

	A covered waste receptacle is located in the female restroom nearest the food preparation and service area.
	Yes
	No
	N/A

	EQUIPMENT 

	Equipment standards outlined in Section 2-4: Prerequisite Programs have been reviewed by the Food Safety Team Leader and are clearly understood.
	Yes
	No
	N/A

	Manufacturer instructions for each piece of equipment currently used in the operation are available at the site.
	Yes
	No
	N/A

	Equipment is installed according to manufacturer instructions, is in good condition, and is used as approved.
	Yes
	No
	N/A

	Equipment preventive maintenance schedules have been determined and a copy is filed in Section 2-4:  Prerequisite Programs. (See Table 1 in Section 2-4: Prerequisite Programs for suggestions to develop this schedule.)
	Yes
	No
	N/A

	All equipment is maintained in a safe and operating condition and is approved by environmental health inspectors.


	Yes
	No
	N/A


	EMPLOYEES

	Employee standards outlined in Section 2-4: Prerequisite Programs have been reviewed by the Food Safety Team Leader and are clearly understood. Employee Health Policy Agreements are properly signed and filed in Section 2-7: Continuing Education and Professional Development.
	Yes
	No
	N/A

	CONTINUING EDUCATION/PROFESSIONAL DEVELOPMENT

	Continuing Education/Professional Development standards outlined in Section 2-4: Prerequisite Programs have been reviewed by the Food Safety Team Leader and are clearly understood.
	Yes
	No
	N/A

	Continuing education records are reviewed. 
	Yes
	No
	N/A

	PEST CONTROL

	Pest control standards outlined in Section 2-4: Prerequisite Programs have been reviewed by the Food Safety Team Leader and are clearly understood.
	Yes
	No
	N/A

	A map of the facility's interior and exterior layout is on file.
	Yes
	No
	N/A

	A licensed pest management professional (PMP) is on staff or on contract. 
	Yes
	No
	N/A

	Cracks and crevices are sealed and screens are closed and in good condition.
	Yes
	No
	N/A

	Openings that surround wiring, drain pipes, vents, and flues are caulked or sealed.
	Yes
	No
	N/A

	Windows and vents are covered with at least a 16-mesh wire screening.
	Yes
	No
	N/A

	Cracks and gaps are covered at all exterior doors and walls,
	Yes
	No
	N/A

	All pipes and electrical lines are sealed with wire mesh (copper pads) and/or caulking.
	Yes
	No
	N/A

	CLEANING AND SANITIZING 

	Cleaning and sanitizing standards outlined in Section 2-4: Prerequisite Programs have been reviewed by the Food Safety Team Leader and are clearly understood.
	Yes
	No
	N/A

	A master cleaning and sanitation schedule is in place and a copy is filed in Section 2-4:  Prerequisite Programs.  (See Tables 2 and 3 in Section 2-4: Prerequisite Programs for samples.)
	Yes
	No
	N/A

	HAZARD COMMUNICATIONS

	Hazard communications standards outlined in Section 2-4: Prerequisite Programs have been reviewed by the Food Safety Team Leader and are clearly understood.
	Yes
	No
	N/A

	Hazardous chemicals that are past dated or that have not been used within one year are properly discarded.  NOTE:  Check with your local environmental health department for more information about proper disposal of hazardous chemicals.
	Yes
	No
	N/A

	Employees are educated on proper usage of hazardous chemicals that are in the operation.  
	Yes
	No
	N/A


Section II:  Assessment for Safe Food Handling Procedures

	PURCHASING AND RECEIVING

	Purchasing and receiving standards outlined in Section 2-5: Safe Food Handling Procedures have been reviewed by the Food Safety Team Leader and are clearly understood.
	Yes
	No
	N/A

	DRY STORAGE

	Dry storage standards outlined in Section 2-5: Safe Food Handling Procedures have been reviewed by the Food Safety Team Leader and are clearly understood.
	Yes
	No
	N/A

	Thermometers are located in the dry storage areas.
	Yes
	No
	N/A

	REFRIGERATED STORAGE

	Refrigerated storage standards outlined in Section 2-5: Safe Food Handling Procedures have been reviewed by the Food Safety Team Leader and are clearly understood.
	Yes
	No
	N/A

	Refrigerator thermometers are located in the refrigerated storage areas.
	Yes
	No
	N/A

	FROZEN STORAGE

	Frozen storage standards outlined in Section 2-5: Safe Food Handling Procedures have been reviewed by the Food Safety Team Leader and are clearly understood.
	Yes
	No
	N/A

	Freezer thermometers are located in the frozen storage areas.
	Yes
	No
	N/A

	PREPARATION

	Preparation standards outlined in Section 2-5: Safe Food Handling Procedures have been reviewed by the Food Safety Team Leader and are clearly understood.
	Yes
	No
	N/A

	Potable water is used to make ice.
	Yes
	No
	N/A


	HOLDING AND SERVING

	Holding and serving standards outlined in Section 2-5: Safe Food Handling Procedures have been reviewed by the Food Safety Team Leader and are clearly understood.
	Yes
	No
	N/A

	LEFTOVERS AND ADVANCE PREPARATION

	Leftovers and advance preparation standards outlined in Section 2-5: Safe Food Handling Procedures have been reviewed by the Food Safety Team Leader and are clearly understood.
	Yes
	No
	N/A


Insert copies of the Environmental Health Inspection reports for at least the last 2 inspections behind this page.

Place the reports in chronological order beginning with the most recent report.
Refer to USDA Memorandum SP5-2008 for additional information.

2:3 Operation Assessment -- Summary of Problems Noted

School:  ____________________________________

Signature of Responsible Person*: ________________________________________

Date Assessment Completed: _____________________________________________
Please note the problems that were identified during your assessment in the space below.  Give a copy of the completed summary to the School Nutrition Administrator so they can assist you in determining how to correct the problems.  Additional pages may be used, if needed.
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