	ANNUAL FOOD SERVICE REVIEW INSTRUMENT
	Attachment 8

	
	Institution:

MARK L LUTTRELL CORRECTIONAL CENTER

March 21 – 23, 2006




	NO.
	ITEM
	MANDATE
	COMP
	NON
COMP
	NOT
EVAL
	DID NOT OCCUR
	N/A
	COMMENTS
	



	1.
	There is an absence of pests in Food Service areas and the results of sanitation inspections reflect continuous attention to any problems. 
	112.06
4-4332
	
	NC
	
	
	
	
	

	2.
	There is documentation that the cycle menu plan is:

a)
Nutritionally adequate (cover memo present with each menu revision stating adequacy), and

b)
Menus are color, flavor and texture balanced.
	116.01
4-4316
4-4317
	
	NC
	
	
	
	
	

	3.
	The standardized menu is being followed including the serving size indicated on the TDOC menu. The TDOC standardized holiday menus will be utilized. 

(Review a sample of as-run menus from each quarter of the inspection period).
	116.01
4-4317
4-4319
	
	IAN
	
	
	
	
	

	4.
	TDOC Only

a)
There is documentation (memo/report) that the Food Service Manager reviews as-run menus on a quarterly basis to verify adherence to master standardized menu and portion sizes. 
b)
As-run menus are also reviewed quarterly by a registered dietitian.   
CCA Only

c)  As-run menus are reviewed quarterly by the FSM and annually by a registered dietician.

(Dietitian's current registration is on file).
	116.06
4-4316
	
	C
	
	
	
	
	

	5.
	a)
The food service manager or designee shall maintain a file system for all inmates requiring a therapeutic diet and shall be responsible for documentation of diets refused by inmates.  
b)
Documentation of diets refused by inmates shall be properly recorded on the CR-1798. 
c)
All Therapeutic Diet Requests, CR-1798s on file are current.  The original of each expired form (white copy) is forwarded to Health Services once completed. 
	113.35   116.01
4-4318
	
	IAN
	
	
	
	
	

	6.
	The food service manager/designee shall notify Health Services if an inmate fails-to pick up their therapeutic tray for nine consecutive meals. Health services staff shall be notified by using a reproduced copy of the Therapeutic Diet Request, CR-1798. 
	113.35
116.01
4-4318
	
	IAN
	
	
	
	
	

	7.
	The Food Service Manager/designee logs all Therapeutic diets that are not picked up and forwards this information to the fiscal office on a monthly basis.
	116.01
	
	NC
	
	
	
	
	

	8.
	Therapeutic and religious diet menus are being utilized, including the proper serving size indicated on the TDOC standardized menu, excluding TCA.
(Review modified diets at point of service).
	116.01
4-4318
	
	IAN
	
	
	
	
	

	9.
	There are no more than 14 hours between the beginning of the evening meal and the beginning of breakfast.  (Check actual serving times).
	116.03
4-4328
	
	NC
	
	
	
	
	

	10.
	TDOC Only

All inmates assigned to food service have, at a minimum, the following documents in their file:

a)
an approved and signed job description,

b)
documentation indicating basic safety and sanitation training, including hand washing techniques, and

c)
training on use of equipment, to include, proper operation and routine care of power equipment; proper care, handling and use of sharp utensils, and the proper card of floors and the condition in which they must be maintained. 
d)   Training on the location and operation of all fire fighting/safety equipment and the proper clothing and footwear to be worn while working in food service areas. 

(Review a minimum of ten inmates working today - up to 75 percent of all inmate workers).
	116.04
116.05
116.11
4-4321-1
4-4322


	
	IAN


	
	
	
	
	

	11
	CCA Only

All inmates have a job description and there is documentation that inmate workers have reviewed their job descriptions.
	505.07
	
	
	
	
	
	
	

	12.
	Staff and inmates wash hands and exposed arms before starting work or after using toilet.  (Observe inmates and staff returning from breaks or meals).
	116.05
4-4322       

11-1
	
	IAN
	
	
	
	
	

	13.
	a)
All inmates and free world staff have a documented annual health services review for tuberculosis (Check 75 percent of inmate files and all free world staff; inmate food handler permit should be within the past 12 months).

b)
There is written documentation that inmates and other persons working in food service are monitored each day for health and cleanliness by the food service manager or designee; checks documented in conjunction with daily attendance are acceptable.  

(Documentation of checks are available for review)
	113.24
113.44
116.05
116.11
4-4322              11-1
	
	IAN
	
	
	
	
	

	14.
	TDOC Only

Daily inspections (CR-2912) are on file with documentation of corrective action taken.  (Corrective actions, other than maintenance work orders, should be documented on the CR-2912).
	116.05
	
	C
	
	
	
	
	

	15.
	Weekly sanitation (CR‑2912) inspections are on file with documentation of corrective action taken.  (Corrective actions, other than maintenance work orders, should be documented on the CR‑2912).
	116.05
4-4324             11-1
	
	NC
	
	
	
	
	

	16.
	TDOC Only

A report of the monthly inspection (CR‑1873) conducted by a team of three people is on file with documentation of corrective action taken. (Report of the findings is sent to the warden).

CCA Only

A report of the monthly sanitation inspection is on file with documentation of corrective action taken.  (Report of the findings is sent to the warden)
	116.05
4-4329        12-1
	
	NC
	
	
	
	
	

	17.
	Annual or semi-annual sanitation inspections from the Department of Health or other appropriate local authority are on file with documentation of corrective action taken.

No initial score is below 80.
	116.05
4-4321                   12-1
	
	C
	
	
	
	
	

	18.
	Dishwasher temperatures are checked daily and recorded on CR-3278.  Corrective action is taken as needed and documented.  (Check a sample of at least six (6) months since the last annual inspection).  If chemical sanitation is used, manufacture’s range and correct strength are available for reference.
	116.05
4-4324
	
	IAN
	
	
	
	
	

	19.
	Potentially hazardous cold prepared foods are maintained at 40ºF or below.  Hot foods are maintained at 140ºF or above at the point of service.  (Check 75 percent of foods for all three meals with a probe thermometer).
	116.05               11-1
Dept. of Health Rules
	
	IAN
	
	
	
	
	

	
	VISUAL SANITATION INSPECTION RESULTS

Verify cleanliness in ALL Kitchens, Dining Rooms and VOCATIONAL FOOD CLASSES (If Applicable).  “Old” dirt/grease shall result in a noncompliant rating.  
	116.05
Dept. of Health Rules
	
	
	
	
	
	
	

	20.
	Check walls, ceilings, light fixtures and light covers.
	116.05

DOH
	
	NC
	
	
	
	
	

	21.
	Check floors/floor drains.
	Dept. of Health Rules
	
	NC
	
	
	
	
	

	22.
	Check serving line, under tables, and counters
	Dept. of Health Rules
	
	NC
	
	
	
	
	

	23.
	Check food preparation equipment (Ovens, slicers, mixers, grills, steamers, tilt skillet, deep fryer, chopper, etc.) - No "old" food, dirt or grease.
	Dept. of Health Rules
	
	NC
	
	
	
	
	

	24.
	Check food warmers or holding equipment for cleanliness.  Include any carts and trucks used to transport food.
	Dept. of Health Rules
	
	NC
	
	
	
	
	

	25.
	Refrigerators and freezers.  All foods are covered or wrapped, labeled, and stored on racks or pallets at least 6" off the floor and at least 3" away from the wall.  Freezers are clean with no ice build-up.
	116.05
	
	C
	
	
	
	
	

	26.
	Eating utensils are covered or completely wrapped during transportation to the housing units.
	Dept. of Health Rules
	
	NC
	
	
	
	
	

	27.
	Garbage cans and outside dumpsters are kept covered when not in use.  Trash is not allowed to accumulate in the kitchen and the loading dock/dumpster area is kept clean.
	Dept. of Health Rules
	
	NC
	
	
	
	
	

	28.
	Air curtains are functioning properly.
	Dept. of Health Rules
	
	NC
	
	
	
	
	

	29.
	Hood and exhaust systems are clean and working per manufacturer’s guidelines.  (Check air flow).
	Dept. of Health Rules
	
	NC
	
	
	
	
	

	30.
	Pots, pans, and utensils are properly washed and sanitized in three-compartment sink with sanitizer in third compartment. Check for appropriate concentration of sanitizer.

Pots, pans, utensils, trays, glasses, and bowls are clean and free of build-up.

No black edges on baking sheets.
	Dept. of Health Rules
	
	C
	
	
	
	
	

	31.
	STORAGE AREAS

All case goods are dated when received and oldest used first. The Warehouse stamp date will determine the first in and first out rotation of goods.  All loose cans or containers are dated.  Bent or dented cans are removed from stock.
	116.05
Dept. of Health Rules
	
	C
	
	
	
	
	

	32.
	Dry goods are stored on pallets or dunnage racks at least 6" off floor and at least 3" away from the walls.
	116.05
	
	NC
	
	
	
	
	

	33.
	Dry storage area is kept clean and maintained at 45º - 80º F; documentation of daily temperature readings is maintained.
	116.05
4-4325
	
	C
	
	
	
	
	

	34.
	TDOC Only

Refrigerator temperatures are maintained between 35 to 40 degrees and documented on CR-3279.
CCA Only

Refrigerator/Coolers temperature is maintained at 41 degrees or below. 
(Check a sample of at least six months within the inspection period).
	116.05  

 4-4325
Department of Health Rules
	
	IAN
	
	
	
	
	

	35.
	Per documentation [CR-3279 for TDOC]; freezer temperature is maintained at 0º F or below.  (Check a sample of at least six months within the inspection period).
	116.05                   11-1
4-4325
	
	IAN
	
	
	
	
	

	36.
	TDOC Only

"Daily Meal Counts" (CR-0720) is submitted to the business office account for all service areas.
	116.06
4-4315
	
	NC
	
	
	
	
	

	37.
	A current, accurate inventory of food in the food service area is maintained.
	116.06             11-1                   4-4314
	
	NC
	
	
	
	
	

	38.
	A copy of the Emergency Food Service Plan is in the institution's emergency operations plan file and specifies the networking institution.  The two day menus are on file for Level I emergencies and a seven day menu for Level II emergencies.
	116.07                              506.20
	
	C
	
	
	
	
	

	39.
	Supplies for at least Level I emergency menus are on hand and/or are available within a short notice. 
	116.07                   506.20
	
	IAN
	
	
	
	
	

	40.
	Meals are eaten only in designated break area. Workers have a meal schedule and there is no evidence of special meals or between-meal snacks.  (TDOC Only)
	116.11            Dept. of Health Rules
	
	NC
	
	
	
	
	

	41.
	All inmates and staff are in a proper, clean uniform, including hair restraints and beard guards.  (Uniforms and clothing are clean)
	116.05                11-1
4-4322
	
	Nzv
	
	
	
	
	

	42.
	Meals served to inmates in segregation are the same meals served to the general population.  Meals in segregation are served at proper temperature (hot food 140+º and potentially hazardous cold foods at 40º or below).  (Check foods on three trays with probe thermometer for at least two meals).
	116.03
506.16                                    11-1
4-4320      Dept. of Health Rules
	
	IAN
	
	
	
	
	

	43.
	Therapeutic and religious diets shall be available to inmates in segregation when requested.
	116.08

116.01

506.16
4-4318
	
	IAN
	
	
	
	
	

	44.
	Alternative meal service meeting nutritional requirements (finger food diet) is provided as needed for inmates in segregation who may use food or equipment in a manner that may be hazardous to the inmate, staff, or other inmates.  Warden/Designee approval is required.
	506.16
4-4264
	
	IAN
	
	
	
	
	


	
	
	
	
	
	
	
	
	
	
	
	44
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