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OBJECTIVES

 1. Conduct a sanitation inspection that meets safety 

and sanitation standards 

 2. Apply the CMS Kitchen Observations in your 

practice 



KITCHEN/FOOD SERVICE PATHWAY

Surveyor’s Initial Brief Tour of the Kitchen

➢ Are foods stored and/or prepared under sanitary 

conditions? F812

➢ Does the facility handle, prepare, and distribute food 

in a manner that prevents foodborne illness to the 

residents? F812



LET’S TAKE A TOUR OF THE KITCHEN!



STOP AND LOOK



F812

 Hand washing sinks: stocked 

with soap and paper towels 

 Separate from those used for 

food preparation



F812

 Staff are practicing hygienic practices (e.g. 

not touching hair or face without hand 

washing) and then handling food).



F812

 Gloves are for single task 

only!



F812

 Staff are practicing 

appropriate hand hygiene 

and glove use during food 

preparation activities.



F812

 Potentially hazardous foods such as uncooked 

meat, poultry, fish, and eggs are stored 

separately from other foods



F812

 Food Items are labeled and 

dated

This Photo by Unknown Author is licensed under CC BY-SA

https://www.getrealphilippines.com/2014/05/does-the-best-before-date-in-food-cause-unnecessary-waste/
https://creativecommons.org/licenses/by-sa/3.0/


F812

 Potentially hazardous foods have 

not been left to thaw at room 

temperature



F812

 Food is prepared, cooked 
or stored under appropriate 
temperatures and with safe 
food handling techniques



COOKS’ AREA





COOKS’ AREA



STORAGE ROOM

This Photo by Unknown Author is licensed under CC BY-NC-ND

http://safelygatheredin.blogspot.com/2011_03_01_archive.html
https://creativecommons.org/licenses/by-nc-nd/3.0/


DISH ROOM



DISH MACHINES



DRYING RACK



KEEP DISHRACKS OFF THE FLOOR



CLEAN AND SANITIZE



SAFETY



SAFETY- DON’T BLOCK FIRE 

EXTINGUISHERS



ENSURE STAFF COMPETENCIES F802

Staff will be interviewed to ensure they have the appropriate 

competencies and skill set to carry out functions of the food & 

nutrition services department

 Are staff knowledgeable of food safety practices?

 Do staff know how to monitor equipment to ensure that they are 

functioning properly? (Review temperature/chemical logs)

 Do staff know what symptoms of contagious illness would 

exclude them from coming to work?  



FORM 1-B



EMPLOYEE ILLNESS 

DECISION GUIDE

The Big 6



BADGE 

REMINDER



THANK YOU!


