Ayesha Khan
ND 616 – Food Systems or Service Supervised Experiential Learning
Competency 3.1
Directs the production and distribution of quantity and quality food products (D)
Activity
This competency was met by conducting a kitchen inspection at King’s Court.
Reflection
The step-wise process of conducting a kitchen inspection was intriguing. I went around with Jeff and we inspected the walk-in coolers and freezers. I’ve never conducted a kitchen inspection, so it was an interesting experience. I also realized, throughout this inspection, that there’s a lot of areas where contamination can occur, so proper monitoring is crucial to maintain food safety.
When we checked the walk-in coolers, they were at the recommended temperature i.e., ≤ 41ºF. A couple of coolers had the thermometers near the door, so Jeff told one of the staff members to move them further into the coolers. This is because the door continuously opens and closes, which can cause fluctuations in the temperature near the door. This will result in an inaccurate reading of the overall temperature in the cooler. 
We inspected the TCS food stored in the coolers; whether or not they were at the correct temperature and stored at the appropriate height above the ground. We also inspected the temperature logs that were outside each cooler, to make sure that someone was logging them properly. Jeff and I checked that no employee personal items, beverages or food were present in the walk-in coolers/freezers. 
After conducting the inspection, we filled out the checklist. The entire process was pretty quick, and the inspection checklist was also to-the-point. I was curious as to how frequently the temperature logs were entered, and David Gill, the Executive Chef, mentioned that one of the staff members usually does it twice a day, once in the morning and once in the afternoon/evening. He also showed me the ring binder they have, in which they have stored the logs for all their temperature checks over the years.
Jeff showed me the different checklists he has for different sections of the kitchen, like inventory, equipment, food preparation areas etc. He mentioned that that he’s required to do these checks quarterly, but he usually does them every month. 

Pictures can be viewed below!
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	The pictures above show my preceptor checking the temperature of TCS food in the walk-in cooler. The lettuce and cheese were below 41ºF (I ended up taking the cheese picture slightly early, which is why it is slightly above 41ºF).
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	The picture above shows my preceptor and I filling out the checklist for the Coolers & Freezers after conducting the inspection. 
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	The picture above is the Focus Checklist Audit Answers for the Walk-In Coolers & Freezers inspection that we conducted.
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Notiy

- Walk-In Coolers & Freezers Audit Answers

Confirm ambient temperatures of each walk-n cooler is ator below 41°F. | have CONFIRMED that ambient temperatures of each wakkin coolers s ator

below 41°F.

Observe walkin coolers and freezers for operational safety standards. | have CONFIRMED that walk-in coolers and freezers are compliat withthe proper
‘operational safety standards.

(Confirm the internal temperature of foods cooled by the unitis 41°F or | have CONFIRMED that the infemal temperature of cooled (>6 hours) TCS foods

less. Take internal temperature of foods that have been cooled for at least § witin the walk-in coolr/reszer was found below 41°F.
hours.

Observe alunit-prepared TCS foods, and opened commercialy prepared | have CONFIRMED that date mark labels are present on ALL TCS foods that il

foods, for date marking and expiration be stored for more than 24 hours within the walk-in cooler
Observe al exposed (unpackaged) ready-to-eat (RTE) food inwalkin | have CONFIRMED that exposed RTE foods in the wakin coolerfreezer are not
‘coolers and freezers for contamination isks. being exposed to or a isk of contamination including raw animal proten,

chemicals, or foreign materials

Confirm that any employe personal am(s), beverages or food in walk-in | have CONFIRMED that there are no employee personal tems, beverages or food

‘coolers and freezers are only in designated (segregaed) areas. found in walk-in coolersfreezers outside of designated areas.

Inspect containers n the walk-in made of glass, ceramic, and plastc, such | have CONFIRMED that all food containers and items in the walk-n area are in

s storage containers, dsplay containers, cooling wands, etc, and ‘good condition, not broken, chipped, warped, or otherwise damaged.

‘confitm they are in good condition with no chips, breaks, warping, or other

physical hazards.

Review allsigns and logs for walkin coolers and freezers.  have CONFIRMED that the folowing signs and logs (or their equivalets) are
present and up to date: Cold Storage HACCP sign (QAS-04), Cold Uit Temp sign
(QAS-05), Freezer Unit Temp sign (QAS-06), Raw Food Storage sign (QAS-07),
Raw Food Hierarchy




