CFP Uniform Inspection Program Audit Worksheet____________________________________

Audit Worksheet 

Conference for Food Protection
Uniform Inspection Program Audit Pilot Project
	Food Safety Inspection Officer:       


	Date of Audit Start:       

	Date of Audit End:       


	Jurisdiction’s Auditor:       


	Selected Establishment:       

	Permit Number:       


	Establishment Address:       



Uniform Inspection Program Audit Worksheet

(To be used for the two joint field inspections and file reviews conducted as part of the Standard 4 – Uniform Inspection Program quality assurance assessment)
Food Safety Inspection Officer (FSIO) has successfully completed pre-requisite training courses as specified in the FDA Voluntary National Retail Food Regulatory Program Standards, Standard 2 – Trained Regulatory Staff.
 FORMCHECKBOX 
 YES
 FORMCHECKBOX 
 NO

COMMENTS

	     



1. Did the Food Safety Inspection Officer (FSIO) determine and document the compliance status of each risk factor and intervention (i.e., IN compliance, OUT of Compliance, Not Observed, or Not Applicable) through observation and investigation? 
 FORMCHECKBOX 
 YES
 FORMCHECKBOX 
 NO

COMMENTS

	     



2. Did the FSIO complete an inspection report that is clear, legible, concise, and accurately records findings, observations and discussion with establishment management?
 FORMCHECKBOX 
 YES
 FORMCHECKBOX 
 NO

COMMENTS

	     



3. Did the FSIO interpret and apply laws, regulations, policies and procedures correctly?

 FORMCHECKBOX 
 YES
 FORMCHECKBOX 
 NO

COMMENTS

	     



4. Did the FSIO cite the proper code provisions for CDC-identified risk factors and Food Code interventions?
 FORMCHECKBOX 
 YES
 FORMCHECKBOX 
 NO

COMMENTS

	     



5. Did the FSIO review past inspection findings and act on repeated or unresolved violations?

 FORMCHECKBOX 
 YES
 FORMCHECKBOX 
 NO

COMMENTS

	     



6. Did the FSIO follow through with compliance and enforcement procedures in accordance with the jurisdiction’s administrative procedures?

 FORMCHECKBOX 
 YES
 FORMCHECKBOX 
 NO

COMMENTS

	     



7. Did the FSIO obtain and document on-site corrective action for out-of-control risk factors at the time of inspection as appropriate to the type of violation?
 FORMCHECKBOX 
 YES
 FORMCHECKBOX 
 NO

COMMENTS

	     



8. Did the FSIO document that options for the long term control of risk factors were discussed with establishment managers when the same out-of-control risk factor occurred on consecutive inspections?  Options may include but are not limited to risk control plans, standard operating procedures, equipment and/or facility modification, menu modification, buyer specifications, remedial training, or HACCP Plans.
 FORMCHECKBOX 
 YES
 FORMCHECKBOX 
 NO

COMMENTS

	     



9. Did the FSIO verify that the establishment is in the proper risk category and that the required inspection frequency is being met?

 FORMCHECKBOX 
 YES
 FORMCHECKBOX 
 NO

COMMENTS

	     



10. Does the FSIO file reports and other documents in a timely manner?
 FORMCHECKBOX 
 YES
 FORMCHECKBOX 
 NO

COMMENTS
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