Section 2-3: OPERATION ASSESSMENT (Completed Annually)

After the SCHOOL 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 must 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 insert them behind this form 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 ensure 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 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 completed, and note the date that assessment was begun. Previously completed assessments must be kept on file for at least three years; store with other School Nutrition (SN) records in a manner approved by the School Food Authority (SFA). File only the current year assessment in Section 2-3: Operation Assessment.

	School:
	

	School Food Authority:
	

	Signature of Responsible Person*:
	

	Date Assessment Completed:
	


*  Typically the Food Safety Team Leader or Person in Charge (PIC) will complete this annual assessment.  However, in some schools 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, including a la carte items is filed in Section 1-1: Menus.
	Yes
	No

	Standardized quantity recipes or standardized procedures are available for all menu items that are served in the school nutrition operations. These menu items are listed in the Menu Summary by appropriate HACCP Process Categories. Refer to Section 1-1: Menus for details. Contact the caterer to obtain copies of recipes and/or procedures and nutrition facts labels.
	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 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

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

	Floors are wear-resistant, slip-resistant, nonporous, and easy to clean.
	Yes
	No
	N/A

	Light bulbs shielded, coated, and/or shatter-proof in areas where food is served.  
	Yes
	No
	N/A

	Serving and dining 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

	Ventilation in chemical storage areas is installed in accordance with appropriate building codes.
	Yes
	No
	N/A

	Disposable wiping cloths are not used for food preparation.
	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 serving 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

	If available, 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 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 recommendations.)
	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.
	Yes
	No
	N/A

	CONTINUING EDUCATION

	Continuing Education 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


	Task
	Yes
	 No
	Responsible Party

	A licensed pest management professional (PMP) is on staff or is on contract to service the operation.
	 
	 
	 

	A map of the facility's interior and exterior layout is available and updated each year so one can mark exactly where evidence of pests were found and where bait traps were placed.  
	 
	 
	 

	Cracks and crevices are sealed and screens closed and in good condition.
	 
	 
	 

	All openings that surround wiring, drain pipes, vents, and flues are caulked or sealed.
	 
	 
	 

	Windows and vents are covered with at least a 16-mesh wire screening. 
	 
	 
	 

	Cracks and gaps are covered at all exterior doors and walls.
	 
	 
	 

	Areas surrounding light switches, bulletin boards, and vent hoods are caulked and sealed. 
	 
	 
	 

	All pipes and electrical lines are sealed with wire mesh (copper pads) and/or caulking.
	 
	 
	 

	All pesticides are dispensed and applied by a licensed pest management professional (PMP).
	 
	 
	 

	Facilities treated as needed. Managers will call for additional pest control visits on an as needed basis when there are noticeable problems between regularly scheduled visits.
	 
	 
	 

	All food-contact surfaces are washed, rinsed, and sanitized after the facility is treated. 
	 
	 
	 

	Instructions on product labels are followed when foodservice Employees are using pesticides. 
	 
	 
	 

	The building exterior and perimeter is clean and free of clutter and debris.
	 
	 
	 

	Insecticides and rodent traps are properly used in and near the garbage and waste area. Indoors, it is preferable to use traps over baits because you never know where the rodent may die.
	 
	 
	 

	Trapping devices or other means of pests control are properly maintained and used.
	 
	 
	 

	Pesticides are kept in their original containers and properly stored. Pesticides are never stored in food containers.
	 
	 
	 


	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 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 health department for more information about proper disposal of hazardous chemicals.
	Yes
	No
	N/A

	Employees are taught how to properly use 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


Receiving Transported Food Checklist

	Task
	Yes
	No
	Responsible  Party
	Notes

	Environmental Health grade of cater is known and documented.
	
	
	
	

	Menus clearly align with USDA guidelines.
	
	
	
	

	Standardized recipes or  procedures are provided and approved by schools. (Note: information must be sufficient to support safe food handling and to conduct a nutrient analysis of the offered menus.)
	
	
	
	

	School is aware of food safety continuing education provided to catering staff.
	
	
	
	

	Caterer is aware of TCS food holding temperatures.
	
	
	
	

	School is aware of cleaning and sanitizing schedule for all serving containers provided by cater.
	
	
	
	

	School staff knows procedure for how cater keeps food hot/cold during transport.
	
	
	
	

	School has defined acceptable transit time.
	
	
	
	

	Food Allergies are clearly identified and alternative options are provided as indicated by medical statements for students.
	
	
	
	


	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 area.
	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 area.
	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

	Leftovers 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

	TRANSPORTING

	Transporting 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 of the Environmental Health Inspection Reports for the SFA (not the caterer) for at least the last 2 inspections behind this page.

File the reports in chronological order beginning with the most recent report.

Section 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 in correcting the problems.  Additional pages can be used, if needed.
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