Site Monitoring Report

Site: ______________     Date of Visit ______________      Please circle C1 and/or C2       # of Meals ordered______ # of Meals Served______  
Serving Time  _______    Food temperature taken :    delivery_______ serving_________

	Menu
	Temperature
	Comments
	Activities During Visit

	Entrée
	
	
	
	( Site Monitoring

	Starch:
	
	
	
	( F/up to ________ (date)

	Vegetable/ Salad
	
	
	
	( Nutrition Education

	Dessert/ Fruit
	
	
	
	Topic:

	Milk:
	
	
	
	( Volunteers/Staff Training

	Other:
	
	
	
	Topic:


	1.  Food Production
	Points
	Deduction
	11
	5. Staff and Volunteers
	Points
	Deduction
	14

	a. Food served conforms to menu . 
	1
	
	
	a. Personal appearance clean and neat.
	2
	
	

	b. Menu substitution (s) documented? 
	-
	
	
	b. Wearing hair restraints. 
	2
	
	

	c. Foods ready on time.
	1
	
	
	c. Proper food handling techniques. 
	2
	
	

	d. Proper temperature maintained.
	2
	
	
	d. Appropriate hand washing. 
	2
	
	

	e. No. of portions sent matches no. ordered.
	2
	
	
	e. Appropriate use of gloves. 
	2
	
	

	f. Appearance: color, shape, variety, etc.  
	1
	
	
	f. No drinking, eating or chewing gum. 
	1
	
	

	g. Quality: flavor, texture, well-cooked, etc.
	1
	
	
	g. Using cleaned/ sanitized utensils. 
	1
	
	

	h. Holding time does not exceed 2 hours.
	1
	
	
	h. Following the portion control procedures. 
	2
	
	

	i. Leftovers appropriately utilized or discarded.
	2
	
	
	6. Dry Food Storage
	
	
	13

	2. Sanitation and Safety
	
	
	22
	a. Clean, ventilated and orderly. 
	1
	
	

	a. All areas neat and clean, floor, walls, ceilings.
	2
	
	
	b. Food stored at least 6” above the floor.
	2
	
	

	b. Light shield cleaned, burned out light bulbs replaced. 
	1
	
	
	c. Non food items (chemicals) stored separately. 
	2
	
	

	c. Stove, oven can openers, serving utensils clean in good repair. 
	2
	
	
	d. MSDS available and used. 
	1
	
	

	d. Hood / vent clean and in good repair. 
	2
	
	
	e. Opened packages stored in covered containers, labeled and dated. 
	1
	
	

	e. Floor drain free from any debris. 
	2
	
	
	f. Rotation of products.
	2
	
	

	f. Pest control procedures available; automatic fly screen working if present; all outside doors, closed/ screened. 
	2
	
	
	g. Site back up foods clearly labeled and dated. 
	1
	
	

	g. Handwashing soap dispenser / single-use towels available. Hand washing sign posted. 
	2
	
	
	h. Personal belongings stored away from food and supplies. 
	1
	
	

	h. Using approved methods for washing serving utensils / trays.
	2
	
	
	i. Dented cans not retained. 
	1
	
	

	i. Ice Machine and Utility cart cleaned/sanitized
	2
	
	
	j. Mops & Brooms stored off the floor (cleaned). 
	1
	
	

	j. Signs posted advising re not removing food. 
	1
	
	
	7. Management Practice
	
	
	15

	k. Fire extinguisher/ hood certificates current. 
	1
	
	
	a. Site manager’s manual on hand/ followed. 
	2
	
	

	l. Cleaning schedules posted and followed. 
	1
	
	
	b. Staff/ volunteers training adequate. 
	1
	
	

	m. Wiping cloths clean / sanitized. 
	1
	
	
	c. Donations confidential /anonymous. 
	1
	
	

	n. Test kits provided, utilized and logged. 
	1
	
	
	d. Money handling procedure being followed. 
	2
	
	

	1. Refrigerator / Freezer
	
	
	10
	e. Sign-in accurate vs. actual participants. Staff meals – sign in per program procedures 
	2
	
	

	a. Internal thermometers visible, working. 
	2
	
	
	f. Monthly menus posted in dining room. 
	1
	
	

	b. Food covered, labeled and dated, stored in appropriate containers. 
	2
	
	
	g. Offer 2nds to participants using clean plates. 
	2
	
	

	c. Temperatures taken, logged daily. 
	2
	
	
	h. Staff attend Manager’s Meeting
	2
	
	

	d. All Title III C food stored separately. 
	2
	
	
	i. Staff food safety certification training completed. 
	1
	
	

	e. Equipment is clean, (inside, outside). 
	2
	
	
	j. Environmental Health reports – on file, corrective action. 
	1
	
	

	4. Food Transport
	
	
	5
	8. Home Delivered Meals
	
	
	10

	a. Hot / cold equipment clean, in good condition. 
	1
	
	
	a. Properly packaged and transported.
	2
	
	

	b. Travel/delivery sheet checked with driver. 
	2
	
	
	b. Proper temperatures maintained and recorded.
	2
	
	

	c. Equipment upon arrival kept off the floor. 
	2
	
	
	c. Appearance and food quality is good.
	2
	
	

	
	
	
	
	d. Carrier clean and in good repair.
	2
	
	

	
	
	
	
	e. Thermometer cleaned and sanitized.
	2
	
	

	
	
	
	
	9.  Other (Specify)
	
	
	

	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	


Signature:  ______________________ Reviewed with ________________ Date______________ Total Points _____ Highest (Points)    _100__          

