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AGENDA

• What is a food inspection?

• Inspection Report Form

• The Food Code

• When can I inspect an establishment?

• What inspectional supplies do I need?

• How to conduct the inspection

• Tips

• Your role as the inspector

• Additional Resources
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What is a food inspection?
Please provide your first thought
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WHAT IS A FOOD INSPECTION?

• A systematic review of food establishments to ensure compliance with health 

and safety standards

• Protects the public's health by identifying and correcting food safety risks

• Conducted using the Massachusetts Food Code, based on the FDA Food Code 

Model
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• The report depicts what is observed during a food inspection, including 

violations.

• The report can be in the form of paper or a virtual software

⚬ Upon completion of the inspection and final discussion with the PIC, a 

copy of the report must be provided to the establishment.

￭ Paper ⟶ Carbon copy

￭ Virtual ⟶ Email

• Are you comfortable with writing an inspection report?

⚬ If not...Practice! Creat a mock inspection on a paper copy or make a virtual mock “Testaurant”

FOOD INSPECTION REPORT
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I recommend 
adding good 

comments to the 
report too!
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• A set of regulations that govern food safety practices
• Ensures food is prepared, stored, and served safely
• Provides the legal foundation for inspections and 

enforcement

WHAT IS THE FOOD CODE?
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The Massachusetts Food Code aligns with the 
FDA Food Code Model. Massachusetts follows 
the 2013 FDA Food Code Model. In 2018, MA 
merged the codes and this is what we, as 
inspectors, adhere by.

MERGED FOOD CODE
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HOW TO PREPARE FOR A FOOD INSPECTION

• If an establishment is new to you, reviewing the initial plan 
review can be beneficial to have a greater understanding of 
the layout, equipment, menu, etc.

• Review prior inspection reports
⚬ Any common violations?
⚬ Foodborne illness?
⚬ Complaints?

• Ensure you have the proper inspection equipment
1
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When Can I 
Inspect an 
Establishment?
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8-401 FREQUENCY
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8-401 FREQUENCY
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WHAT IF YOU’RE DENIED ACCESS?
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What Inspectional 
Supplies Do I 
Need?
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• Inspection report form - can be paper or virtual
⚬ Plus camera/tablet to document

• A copy of the Food Code! 
• Reference documents
• Past inspection reports
• Identification (Business card/valid ID)

INSPECTION DOCUMENTS
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• Professional attire (PH, SSA, town logo)
• Safe and clean attire!

⚬ Avoid clothes that can get caught on items
• Head cover

⚬ Hat
⚬ Hair net

• Closed toe shoes

PROPER ATTIRE AND SHOES
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THERMOMETERS

Don’t forget alcohol swabs! 2
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Probe Infrared

Probe & 
Infrared



IMPORTANT TEMPEATURES TO REMEMBER
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Hot 
Holding

135°F

Cold
Holding

41°F

Cooling



SANITIZER TEST KITS

Chlorine
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Iodophor Quaternary 
Ammonia



FLASHLIGHT
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BLACK LIGHT
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Observe urine from pests



DISH TEMP
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TEMPERATURE 

SENSITIVE TAPES



PERSONAL PROTECTIVE EQUIPMENT (AS NEEDED)

Gloves
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Mask Eyewear



HOW TO CONDUCT THE INSPECTION

• Introduce yourself and explain the purpose of the visit
• Review posted establishment permits and documentation

⚬ Also done prior to inspection
• Observe food handling, storage, and preparation
• Check temperatures of food and equipment
• Assess employee hygiene practices
• Ask open ended questions throughout the inspection
• Document violations and provide guidance for correction
• Conclude with a closing discussion and next steps 2
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• Be observant and thorough - every detail matters
• Use your inspection tools 
• Build a rapport with the food operators - education is key
• Stay current with updates 

⚬ Example: food recalls
• Always prioritize public health and safety

TIPS
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• Every inspection helps prevent a foodborne illness
• Approach each inspection as an opportunity to educate 

• Remember: A good inspector is consistent, fair, and 
professional

YOUR ROLE AS THE INSPECTOR
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ADDITIONAL RESOURCES

• DPH Food Code Crosswalk Sheet
• Massachusetts Division of Food Protection Retail Food 

Website
• 2013 FDA Food Code Annexes
⚬ 1 Compliance and Enforcement
⚬ 2 References
⚬ 3 Public Health Reasons/Administrative Guidelines
⚬ 4 Management of Food Safety Practices - Achieving Active Managerial Control of 

Foodborne Illness Risk Factors
⚬ 5 Conducting Risk-Based Inspections
⚬ 6 Food Processing Criteria
⚬ 7 Model Forms, Guides, and Other Aids

3

0



Thank you!
Emily Whittaker-Smith, MPH

Public Health Training Manager

Central Massachusetts Public Health Training Hub

Ewhittakersmith@cmrpc.org

(508) 459-3346
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