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What to Expect when You’re Inspected

Agenda: 

• The Process of the Inspection
• Risk Factors
• Be Your Own Inspector Daily
• Top 10 Common Violations
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What to Expect when You’re Inspected

The Process of the Inspection

• Greeted by Inspector with Kansas Department of Agriculture —
Issued ID

• Walk-through of the facility
• Dynamic look at risk factors associated with foodborne illness
• Corrective action with focus on Education and Compliance 
• Written inspection report and exit interview
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What to Expect when You’re Inspected

Risk Factors Associated with Foodborne Illness

• Food Source
• Poor Personal Hygiene 
• Inadequate Cooking
• Inadequate Holding
• Contamination
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What to Expect when You’re Inspected

Risk Factor: Food Source
• Is food coming from approved, inspected and reputable sources?
• Is food being presented honestly, safe, and unadulterated?
• Has food been cooked in an unlicensed facility like a home 

kitchen? 
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What to Expect when You’re Inspected

Risk Factor: Poor Personal Hygiene
• Handwashing: 

– Do employees understand the proper handwashing techniques? 
– Are employees washing their hands? 
– Do all handwashing areas have hot water, soap, paper towels and trash 

receptacles? 
– Are the handwashing areas accessible at all times? 
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What to Expect when You’re Inspected

Risk Factor: Poor Personal Hygiene
• Preparation/Cooking: 

– Is bare-hand contact with ready-to-eat foods happening?
– Do employees understand when to wash their hands? 

• Employee illness policy: 
– What is the employee illness policy? 
– Are there sick employees at work? 
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What to Expect when You’re Inspected

Risk Factor: Inadequate Cooking
• Are employees checking temperatures of items being cooked? 
• Are products being reheated properly for hot holding? 

– How are products being reheated? 
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What to Expect when Inspected

Risk Factor: Inadequate Holding 
• Are products being held 41 F below or 135 F and above?
• Are products being cooled? If so, are they practicing proper 

cooling methods? 
• Does the facility have a proper date marking system? Are products 

date marked appropriately? 
• Are equipment temperatures being recorded for reference? 
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What to Expect when You’re Inspected

Risk Factor: Contamination 
Food: 
• Are raw meats separated from ready-to-eat foods ?
• Are species separated such as beef, fish, pork, etc..? 

Equipment
• Are food contact surfaces including equipment and utensils clean 

and sanitized? 
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What to Expect when You’re Inspected

Risk Factor: Contamination 
Chemicals
• Are chemicals stored away from food? 
• Are chemicals labeled with the common name? 

Environment
• Is there a presence of pests, insects or rodents? 
• Do they have a routine pest control service? 
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What to Expect when You’re Inspected

Risk Factor: Contamination 
Water/Sewage: 
• Is the water potable? 
• How is sewage handled? 

– Septic or city? 
• What source does the water come from? 

– Private well or city? 
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What to Expect when You’re Inspected

Be Your Own Inspector  (Active Managerial 
Control)
• Check accuracy of thermometer devices; calibrate as needed.
• Daily, weekly, monthly checklist; cleaning scheduling.
• Check accuracy of date marking.
• Frequently monitor food temperatures of TCS foods and equipment 

throughout the day.
• Check sanitizer concentration daily.
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Top 10 
Common Violations 
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Most Common Violations

NUMBER 10 

3-302.11 Packaged and Unpackaged Food – Separation, 
Packaging, and Segregation. P

Risk Factor: Contamination
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NUMBER 9

3-501.16(A)(1) Time/Temperature Control for Safety Food, Hot 
and Cold Holding. P

Risk Factor: Inadequate Holding (Hot Holding) 
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Most Common Violations



Most Common Violations

NUMBER 8

4-601.11(A) Equipment, Food-Contact Surfaces, Nonfood-
Contact Surfaces, and Utensils. . Pf

Risk Factor: Contamination
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Most Common Violations

NUMBER 7

7-102.11 Common Name. Pf

Risk Factor: Contamination
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Most Common Violations

NUMBER 6

6-301.12 Hand Drying Provision Pf

Risk Factor: Personal Hygiene
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Most Common Violations

NUMBER 5

3-301.11 Safe, Unadulterated, and Honestly Presented. P

Risk Factor: Source
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Most Common Violations

NUMBER 4

3-501.18(A)(1) Ready-to-Eat, Time/Temperature Control for 
Safety Food, Disposition. P

Risk Factor: Inadequate Holding (greater than 7 days)
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Most Common Violations

NUMBER 3

3-501.17(B) Ready-to-Eat, Time/Temperature Control for Safety 
Food, Disposition. Pf

Risk Factor: Inadequate Holding 
(Commercially prepared, held over 24 hours, less than 7 days). 
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Most Common Violations
NUMBER 2

3-501.17(A) Ready-to-Eat, Time/Temperature Control for Safety 
Food, Date Marking. Pf

Risk Factor: Inadequate Holding (Prepared On-Site, held 
greater than 24 hours, less than 7 days)
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Most Common Violations

NUMBER 1
3-501.16(A)(2) Time/Temperature Control for Safety Food, Hot and 
Cold Holding. P

Risk Factor: Inadequate Holding (Cold Holding)
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THANK YOU

Food Safety and Lodging Program
www.agriculture.ks/fsl
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