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TRAINING AGENDA

Setup / Verify Software Installation
¢ Point to Training database on all computers
e Verify Unique System Prefix on all PCs
o Tablet Mode vs. Laptop Mode settings

Business File
* Address Tab, Mailing Tab, Info Tab, Status Tab, Schedule Tab, History Tab, Notes Tab
Inquiry and Wildcarding %
Discuss Policies on updating business file from the field
Inactivating Businesses
Inspector Assignment Utility
Extract Business Info to Excel

Practice Business File

Questionnaire Deluxe Overview
Header Information
Checkboxes
Fail Text and Inspection Notes
Pictures and Drawings

© Question Level

o Inspection Level
Internal Notes
Fail Notes Summary Tab
Overall Inspection Results
Next Inspection Date
Signature Capture
Inspection Reports

0 Report Selector Tab, Report Options Tab, Print Range Tab ’

Lunch
Practice Inspections

Inquiry & Reporting

s View/ Edit Inspections
Inquiring from Business File
Inquiring from Inspector File
Cumulative Reporting
QST+ Export (password 867-530)

File Transfer To State / Data Synchronization
e File Transfer
¢ Data Synchronization
» Discuss Backups
Prepare Laptops for Live Use
» Switching Database to Live Database, Change Next Inspector Number
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2 Businesses

All inspections in WinWam must be tied to a particular business. The Enter/Edit
Business Function, allows you to enter, view and change the list of businesses. From
the Business Form, you can also View / Print Inspections, as well as, review the Last
and Next inspection dates.

View / Add Business Form

From the business icon, you are presented with a form that will allow you to Search for a
particuiar business or Add a new business to the database.

- R
= View Business
Enter the business ID to 0K
view or press Search to
use the query form:
Search...
Add New
Cancel
vl |
Enter the business D to Entering the Business ID and selecting OK will retrieve the business
view or press Seaich to establishment record.
use the query form:
e ‘ The Search button brings up the Find Business Form. More details on
the Find Business Form appear on the next page.
Add New I The Add New button allows for the entry of new businesses.
] I The Cancel button exits out of the View Business Form
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Find Business Form

The Find Business form is used to filter, sort and select a business from the database.
This form is also used by all of the inspection entry screens for selecting a business.

-
Find Business
m Cleat Fiter ]

B o i T Y
Naene D | Store 1D -
Nick's House-Pizza & Seale AHO000C 1-Food Sve Esta Ashland 87 Main St Middesex
Ninety-Nine Restawant anc AHDO0003 1-Food Sve Esia Ashland 23 Pond St Middesex
Origntal House AHD00004 1Food Sve Esla Ashland 1 Union St Middlesex
BelaPiza AHDO0D0S 1-Food Sve Esta Ashland 1W Umeon SL Middiesex
T 4 Spiits South AHOD000E 1-Food Svc Esta Ashland 355 Uniion 5t Middesesx
Cheny Blassom AH000007 1-Food Sve Esla Ashland 80 Union St Middiesax
Dasa Temple AHDOODOS 1-Food Svc Esla Ashland 59 Pond 5t Middesex
| Fusion Cuisine AH000009 1-Food Sve Esta Ashland 12Pond St Middesex
PizzaMine AHO000I0 {-Food Svc Esta Ashland 9 Homer Ave Middesen
Town Houze Pizza & Roast AHDO0C11 1-Food Sve Esta Ashiand 300 Eot 5t Middlesex 2
Ashiand Pizza Paace AHDOG2 1-Food Svc Esta Ashland 72 Union St Ste 3 Middiesex q
Aberini BR AH000013 1-Food Sve Esta Ashland 22 Nickerson Rd Middiesex
Dunkin' Donuls AHO00014 1-Food Svc Esta Ashiand 123 Union St Middesex
Honey Dew Donuts AHDOOO1S 1-Food Svc Esta Ashland W Urson St Middiesex
Macathor Matket & Defi AHD00G16 2-Relai Food St Ashland 12 Urueon St Middiesex
Clockwork Pizza AHD0O017 1-Food Svc Esta Ashland 1 Uruon 51 Middesex
Napok Fizza AHO00018 1-Food Svc Esta Ashland 119 Pond St Middiesex
Pizza Stop AHDOOMS 1-Food Sve Esta Ashland 67 Pond 5t Nantuckel
Domno's AHD03020 1-Food Svc Esta Ashland 316 Pond St Middlesex
EZ Corverience Stve  AHDO0G21 2. Retad Food St Ashiand 67 Pord St Middesex
EdDavis & Colnc AH000022 7-Caterer Ashland 23 Ramblewood Dt Middlesex
Matkel Basket AHD0GOZ3 2-FAetal Food S5t Ashland 49FPond 5t Middiesex
Sunnyside Cale & Catering | AH000024 TCalerer Ashland 24 Font Steet Middesex -
&t Cnmata Aot AMMOIIOE. . 8O~ Arbtaad RA Eatun €1 [T ,
W : ort ko o 'F!I i Select I Dose | Businesses displayed 26 More>> |

The Find Business form is organized as a grid with each column representing a separate
field in the database (e.g., Business Name, ID, Store ID, Type of Business, City,
Address, County, etc.).

Sorting All of the columns in the Find Business form carrbe sorted
by clicking on the column label. Clicking on the “Name”
column label, instructs the software to sort the business
cities alphabetically. Clicking again on the City column,
changes the display to reverse alphabetical order.

-
Find Business
s _— Finer |
- r P s s iy | T ——— . P A T — e —t il
Namw -+ o Sl=eiD Type LT Ahess 1 Adbers 2 Courty -
Albernini BR AHDODOGTD 1-Food Sve Esta fchland 22 Nicketvon Ad Middieuss
1 Aghiand Pizza Palace AHD00012 1-Foud Sve Eata aahland 72 Lhrwon St Ste 3 Medclimsmn
Bela Pizza AHDRO00% 1-Food Sve Esle Ashland 1w Lhwor Gt Mufcingex
Chetry Blosiom AHO00D07 1-Food Svc Evta Ashiand 80 Union St Middatax
Clackwesik Pirza AHODOM 7 1-Food Gvn Eutn Arhiand 1 Union Gt Micidiavan
Domno's AHDOO02T 1-food Sve Exla Ashland 316 Pond 5t Mickdbart o
Dosa Temple AHOO0008 1-Fopd Sve Exta Artiland 59 Ponud St Middarex
Dunkirt Donuts AHDOOOY 4 1-Food $va Ese Anlarnd 123 Urwon St Middeser
EcDavia s Caine AHDO00Z2 7 Catarer Adnland 23 Ramblewoad D1 Midddignen 4
E Z Convenience Sioie AHDOOOZY 2. Agtad Food 5t Achland 67 Pord 51 Midichma e
Fedetaied Chuwch of Athler AHODODZE B-Othet Ashland 118 Mam St Midcbesen
Fusian Ciseme AHOUDDOOD 1-Food Sve Esla Ashiand 12 Pord St Midcrarx
Honey D'ew Donuts AHODOO1S 1-Fond Sve Cala fahland W Uneoe 5t Mickhiesan
Maiathon Maket b Dek AHODO016 2- At Food S5t Ashland 12 Urwon 51 Muideren
M gket Bathat AHDOOOZY 2-Astad Food 51 Ashlarsd 49 Pond St MickBasen
MNapok Puze AHDOOO1B 1.Food Sve Evta Ashland 119 Pord 5t Middias s
Mick's Houne-Pizza & Seafc AHOGOO0Z 1-Food Sve Esta Achland a7 Man St Middiasen
Niney-Ning Rlestmsant anc AHODD00 1-Food Sve Ene Ashland 23 Pond 5t Mickasen
Querial Houe AHGDODG4 17 ood Gve Cua Ashiand 1 Umon St Muddimans
Pizza Mine AHDOO0 0 1-Food Svc Esla Aitland 9 Homer Ave Muddere
Pizza Stop AHDOOO01D 1-Feod Sve Esta Ashland B7 Pond St MNantuchs 2
=i e s e an s - .
[acinee Busingsaes  ~1 Pt e Evpoitta Eucnt | | Gelect | Dinam | Busnewses dicteyed 26 Mowan |
i .
Filtering The blue row that appears above the column labels allow for the
"
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filtering of data. Narrow down a search by entering any value on the
blue row, then click filter to search that field in the database. You
may search for a business by entering all or part of any combination
of the labeled fields above. The software will search with the
characters you entered. The Find Business form supports wildcard
searches. The '%' symbol represents a wildcard. Wildcards are like
blank tiles in Scrabble, or like the Jokers you can use in some card
games to stand for any card. Below is an example of how searching
works using the business name as our search example.

Wal Find any business whose name starts with ‘Wa)’
%mart  Find any business name ending with ‘mart’

%mart% Find any business with ‘mart’ somewhere in the name

P

Find Business
Fte | Ceafite |
Name D SeD  Twpe Gy Addess) Addess2  [Comy ]
E-ZConvenence Stoe ~ AHO0DO21 2-Retal Food S Ashland 67 Pond S Middesex
Marke! Basket AH060023 2-RetadFood St Ashland 49Pond St Middiesex

IAct:veBushesses .] Pr'rﬂo«Exput!aEml, l Seloct I Close | Busnesses dsplayed 2 Mote 5>

In the example above, we are filtering on two fields — Type and Address 1. We are searching for
any Business type starting with 2-Ret and with the Address1 field containing Pond.

[Active Businesses VI

I Selecl I

Print or E xport to Excel I

When the combo box is set to Active Businesses, only
Active Businesses are evaluated for the search.

When the combo box is set to Inactive Businesses, only
Inactive Businesses are evaluated for the search. Note:
Inactive businesses appear in red.

3
When the combo box is set to All Businesses, then both

Active and Inactive Businesses are evaluated for the
search.

To retrieve a business record, click on the grid line where
the business is listed. When selected, the grid line turns
blue. Then click on the Select button to retrieve the
highlighted business record.

Print or Export to Excel button moves you to the SQL

Viewer where you can print or export your search results to
Excel,

This button reveals more advanced filter functions for
selecting businesses.
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Enter / Edit Business Form

This form is used to search, edit, delete and add new businesses to the system, plus
other functions. These businesses are referenced when an inspection report is entered
and are used to sort and group reports.

=) Business 2 HELue _ [=)=]=]
nigx| & B

Dt JAHO00020 Name: |Domiho's Pizza

Address I Ma'rl] Infol Schedl Histowl Invenlorp' Tallyl Notesl

Address Eﬁ Pord St

|
Ciy [Ashland State MA Zip [01721

Contact JJanet Richards

Phone [508.231-5000 Fax |

Emal janetsichards@dominos.com

Business Function Buttons

The function buttons perform various operations:

r

QI The Add button allows you to add a new business. A blank business formis

Add shown for you to fill in. The default county and state will be set to match the
values in the System Defaults form.

E'I' The Save button stores the information.

Save
I _)SJ The Delete button deletes the current business. If the business is used in an
-1 Delete inspection report you will not be allowed to delete it.

The find button allows you to search your business records.

i“.LJ Find Y you

___l__] Exit The Exit button closes the business form.

Massachusetts Municipal Health Department WinWam Users Guide
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Business Header Information
The Business Header has two pieces of Information:

Business ID The Business ID can be up to 8 characters long, with a mix of letters and
numbers. The |D must be unique. The Business ID cannot be changed once
the business is saved. The only way to change it is to delete the business
and re-enter. To keep the Business IDs unique throughout the State of
Massachusetts, you are asked to make sure that the business ID starts with
your System Prefix.

Business Name  The legal name of the business establishment.
Business Address Tab

Enter the physical address of the inspection location here.

= Business E"E—JL-E
nlax| s &
iD# W Name: IDomino's Pizza
Address | Mail] Info | Sched) History | Inventory | Tally | Notes |
Addiess [316 Pond St

I

City [Ashtand State [MA Zip (01721
Contact [Janet Richards
Phone [508-237-5000 Fagim T

Email [janelichards@domino:.com

Mailing Address Tab

The mailing / billing address (if different) is entered on the Mailing Address Tab. g

L i st e o
Dlalx| # &
by JAHODOO20 Name: |[Domino’s Pizza

Addiess  Mail ] lnfo' Sched] Historyl Invenloryl TaIIyI Notesi

Mailing Addiess Biling Address —-——— - R
Name  [Dominc's Pizza Inc.'s Name  [Domino's Pizza Inc 's
Addr [30 Frank Lloyd Wright Drive Addr PO Box 1824
| ]
Ciy JAnnAbor  State MI ' Ciy [AnnAber T Stale MT
zp [4g106" zp [mor
Contact {Margaret Nielson Contact i .
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info Tab

The tab is divided into three sections. The upper left portion of the form shows store
information: Store ID number, County, Type of Business and FID (Federal Identification
Number). The lower left portion of the tab shows the status of the current business
(active / inactive) and its eligibility for different Inspection Types. The right hand side of
the form displays all business custom fields.

Store ID
County
Business Type
FID#

Active Business

Inactive Date

inspection Types

Risk Level

Permit Number
Owner

2"d Business Type

3™ Business Type

Massachusetts Municipal Health Department WinWam Users Guide
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25 Business =0 =y =~
] |ﬂ| XI MI i1
[l WUUUDZU Mame: {Dnmiﬂn's Pizza
Add:e::l Mail Info l Sl:hedl Hlstory] lnventory] Talyl Nulcsl
Stare ID 13239 Custom helds:
g Risk Level m
County IMlddlesex vl Pemit No. 13283
T 1-Food Sve Establishment ~ Owner
e I . —J 2nd Business Type
FID & I Jd Business Type N
¥ Active  Inaclive Date [/ -
lnspection Types
I~ Package Checking
[~ Devices
I~ uUPcC
| I Questionnaie Classic
| # Questonnaie Daluxe
i

Used by chain restaurants / stores to identify a particular location (store #)
This field is automatically filled in from the System Defaults.

State of Massachusetts categories used to group and select for reports.
The Federal Identification Number (EIN Number) of the business

If this field is checked, the business is active. If unchecked it is inactive.
When a company goes out of business, inactivate the businessto retain
the historical information.

The date the business became inactive.

Massachusetts municipal health departments should uncheck all of the
inspection types except Questionnaire Deluxe. This will remove these
inspection types from the Schedule Tab.

Select the firms Risk Level (01, 02,03, 04,05, 08)

Enter the business Permit Number

Business Owner name

If the establishment has more than one business type, put the primary

business type in the Business Type field. Use these fields to define the
second or third business type.
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Schedule Tab

The detail grid displays all of the valid inspection types for the business, the assigned
inspector and the date of the previous (PREV) and next (NEXT) inspection. The PREV
column shows the date of the most recently performed inspection of that type for the
business. The NEXT column shows the next scheduled inspection for that type of
inspection for this business.

e —— T——— - - — R T —

DiG(x| s8] 8

04 000020 Name: [Domino’s Pizza

Addressl Mail] Info I §;":h,gg—_1| History' Invenloryl Tally] Nolesl

Next Business nspection: [03716714 ~] Days between bus inspactions: ID

Initial Inspection Date: |03/16713 <]
Inspector Assignment and Scheduling: ¥ Active Onfy
__Inspection T ~ |Assignedinspector | Prev | Next .|
i= Deluxe Questionnaire = AH-1 Mark Oram [ '3/16/2013 3716/2014
Food E stablishment Inspection | 3/16/2013 3/16/2014
History Tab

The inspection history grid displays all inspections performed at that business in reverse
chronological order (most recent first). The display shows Header (summary) inspection
information (i.e., Inspection ID, Date, Inspector and Reason for Inspection). Selecting an
inspection on the Detail Tab displays more information about the selected inspection.

fr - r —————— = e/

TR Y 3
i0# [AHO00020 Mame: |Domino’s Pizza

Addiess } Maill Info l Sched {_.!-!islog_” Inventory l Tally i Notes |

Headers | Detail]l [ @D|SBIIN] @] DR[| X

|Date ! Inspector

The function buttons gﬁl@lﬁ Add, View, Print and Delete on the top allow you to work
with the highlighted inspections.

This tab gives “at a glance” information on the inspections that have been performed at the
current business.
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Notes Tab

The form is used for internal notes. This is a free form entry field. Information stored in
the Business Notes tab does not print on standard reports.

P = - - ———

=5 Business = =R ™=
D] ¢a] &
p# BHOOD0200 Name: [Domino’s Pizza
Addlassl Maill Inlal Schedl His!m_-..-] Invanloryl Taly Notes ]
Atial - - BIZU 4B@ [EE=
CAUTION: Manager barks and growls. -
HOURS OF OPERATION:
Manday : 10:00 am - Midnight I
Tuesday : 10:00 am - Midnight ol
Wednesday : 10:00 am - Midnight
Thursday : 10:00 am - Midnight i
Friday : 10:00 2m - 2:00 am |
Saturday : 9:00 am - 2:00 am
Sunday : 9:00 am - 2:00 am =
Massachusetts Municipal Health Department WinWam Users Guide 8
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Qﬂ Food Establishment Inspection Report - FDA
+

The Food Establishment Inspection Report — FDA was designed by the State of

Massachusetts Department of Public Health.

&

When you click on the _~"_ icon you are presented with a list of inspection forms. For
Massachusetts Municipa! Health Departments there is currently only one form — Food

Establishment Inspection Report — FDA.

1% Select Questionnaire. e
ALL IActive Questionnaires 7' _D_l
Type  {Questionnaire Name
?i ,
Select Close |
Food E stablishment Inspection Heport.-.%[_)g .“?Create Date: 7/22/2012 IID:S 3 y

e ———— R

Click on the Select button to start an inspection.
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Inspection Entry

The form is broken up into two sections. First, the header information is entered into the
top portion of the form. The header information is the same for the entire inspection
(e.g., inspection number, date of inspection, business establishment being inspected,
the inspector's name and the reason for the inspection). The bottom of the form
contains the ‘guts’ of the inspection — the actual questions.

—— = — _— ——
8l 8- ¥l ) 4| 8 8|[F 1

Insp1D:  [rassgred Date: 1371472013 =1 Reasont | ] Wetinep. TEIAEZNA <] _AuoSet |
Business ID- _7[_] | trspector [AH- Oram -] rfe';:""o,i,"é"""’

Inspection Header

Inspection ID When the inspection is saved, the software will assign a unique
inspection number. The inspection number is created by combining
your PC's assigned WinWam System Prefix with a sequential
inspection number. Example: If your prefix is NN and the next
number is 629 then a new inspection would be NN000629. The next
inspection would be NN00O0630,

Inspection Date This defaults to today's date. The down arrow button = to the right
of the date field will bring up a calendar which can be used to pick
the date.

Inspector ID If a default inspector has been defined in the system defaults form,

the inspector's name will be filled in automatically. If two inspectors
are sharing the same PC, then they can select their name from the
drop-down list.

Business ID Either enter the business ID number or click on the *?' button to
search for a business.

The magnifier icon to the right of the question mark ailows you to
open up the business from within the inspection. Note a business
must first be selected.

Reason for Inspection The Reason For Inspection = Why are you there?) You can pick
from the drop down list the following State defined reasons:

1-Routine, 2-Reinspection, 3-General Complaint, 4-Pre-Operational,
5-HACCP, 6-Other

Next Inspection Date The results of the inspection will automatically trigger the next
inspection date.

No Follow-up = 365 days
Follow-up = 10 days
Administrative Review = 7 days

The inspector can overwrite this field.

Show previous If this flag is set, then the inspection form will outline the prev_ious

response responses on checkboxes and radio buttons. Also, by hovering over
other input fields (text boxes, date pickers, etc.) the values stored on
the business’ last inspection will display. Obviously, if this business
wasn't previously inspected in WinWam then there is no previous
inspection to reference.

Massachusetts Municipal Health Department WinWam Users Guide 10
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Questionnaire Tab

This tab shows all of the questions in the Food Establishment Inspection Report —
FDA form.

q memm S

G R IR
InspID-  Finassigned Date: [371672013 =) Reason | ] Nealnsp. [G37E720% =] _AutoSet

BusinessID- | 1[_*._1[ Inspeclor{AHl Oram E i i};g:‘m'

——Hdd .__udete Reference: ooz

Cunent Questonnaire | + [Food E iakisthment Inspaction o 1o 1‘— % Poiﬂ:]‘—n

_l..ii Questionnae EJ{ Fad Notes Summary T Custon/Naotes T Summary ¥ Taly }

- Food Establishment Inspection Report - FDA

Ihapection Samemary ] =
Est Type |_‘_ LicensePermi ‘—_ Risk Categery I‘_‘ Risk Leve! Observed l_——;-l Eﬂ gl ¢

{FOODBORNE LLMESS RISK FACTORS AND PUBLIC HEALTH NTERVENTIONS |
Complascy giatus: W =in complance OUT = notin complance HO = not abserved N/A = nol spplicable

Harked In npprogriste bax for COS andior . COS = comected on-site during inagecion R = repeal violalion

[Risk Factors 18 Irproper pracices of procedures. Feniried as fhe most prevalent con=buing cions of hodbore Eness or by,

mmm“mmbMMMWm

|supervizin | W OUT WO WA COS REPEAT

1. Perasn in chasge present, demonsirates knowlege, and perfurivs duties i sl el ol N iIEI ?
[Emplryee Hoath | W OUT WD NA COS REPEAT

2 Massgement, food enpizyes and condiionai emplayee; knawledge, ccrecr

responsbilies and repotling r il_uj

3. Proper uzs of restriction and exclision r

ccecror il

OUT WO WA COS REPEAT

4, Proper eating, tasting, dritking, or tobacco use reccecror 2| B ? -

Inspection Summary

The Inspection Summary Section contains basic information that is maintained in the
business file. When a business is selected, the form reads the business file and
populates the Establishment Type, License / Permit # and the Risk Category on file.
The inspector is expected to enter the Risk Level Observed.

P ]

@ Questionnaite QL Fad Neles Summary I Eustom/Noles T Summary T Taly
Food Establishment Inspection Report - FDA
Eat Type Im LicensePemi¥ [12.502  Risk Categery Fr Risk Level Obsarved r——g I_J ?
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Foodborne lliness Risk Factors and Public Health Interventions
For each item in this section, indicate one of the following for Compliance Status:

IN The item is In Compliance

OUT Theitemis NotlIn Compliance

N/O The item was Not Observed during the inspection
N/A The item is Not Applicable for the facility

[Supervisbn ~ ] w our wo wa COS REEAT
1. Person b charge preaent, demonsiraies knowlege, and performa duties (OO S AR SR r il _ﬂ;! o
WM E 1 N OUT WO WA CDS REPEAT
2. Management, food empioyes and condtional employes; knowledge, [ e S I = 5
respansibilios and reportig il _._I W
3. Propes use of reatricion and exclision [ o o o r il o
[Bood Hyglenic Practioss | M OUT WD KA COS REPEAT
4_Proper eating, tasting, drinking, or tobaceo use [ ol CREY R ol r ] X
S. Mo discherge from eyes, nose, and mauth r . cc I r~ o ?

If the item is marked OUT, the inspector needs to pick the violation(s) from the pop-up
list.

PQ: Notes Editor AR . . ;ﬁ - ! -&

4. Proper eating, tasting, drinking, or tobacco use

Question:
Fail Hotes T Inspector Notes T S0P
Ll el Code Faii Notes
Inspecior's Addtional Notes (optianal}
i ¥ |2-401.11 *Ealing, Drinking, or Using Tobacco =
¥4 it e B =
Observed ford handier smoking near kiichen dnor.]
I |>301.42 *Preventing Contamination When Tasting -
b Fosie fhe 2 ]
Select Al l Select Nona l I:h% ]

The inspector can further document their observation, by entering their additional notes
under the standard violation text.

For items marked OUT, the inspector should further indicate the status of the violation by
checking the corresponding box for COS which means Corrected On Site during the
inspection and / or REPEAT which means Repeat viclation. Marking COS indicates that
all violations cited under a particular item number have been corrected and verified prior
to the completion of the inspection. The actual corrective action taken for each violation
should be documented. For example, an ltem #8 Adequate handwashing sinks properly

Massachusetts Municipal Health Department WinWam Users Guide 12
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supplied and accessible is marked out of compliance because the establishment does
not have soap and paper towels at the handwash sink. They partially correct the problem
by putting soap at the sink, but still do not have paper towels or any other effective
means for drying hands. The corrective action taken for the soap is documented in the
Pop-up notes, but COS is not marked for ltem #8 because all viclations under that item
were not corrected. Marking REPEAT indicates that the same violation(s) under a
particular item number was cited on the last inspection report.

& Questicnnaire Inspection 2 : L — =) @

CIENRIESN- SRR |
Insp D Einassgnad Date 3716723 =] Reason | | Nedlnsp: TG4 ] AvtoSet
BushessID | 214 inpecr BT Gam <] ([ Showmeros )

WinWam provides a tool that highlights the results of the previous inspection performed
at that business establishment. If the Show previous inspection option is checked,
then the inspection form will outline the previous responses on radio buttons and
checkboxes. Also, hovering over the input fields, (text boxes, date pickers, combo
boxes, etc.) will show the values entered on the previous inspections.

INSPECTOR NOTES

The Inspector Notes Tab is another method to communicate information to the business.
The inspector can associate a note with each question on the inspection. The Inspector
Notes are footnoted and appear near the end of the inspection report just prior to the
inspection pictures / media.

Q: Notes Editor . Tl 3 _L‘_'Egﬁi ' _ﬁ

Arial TR - BIUm E=E=E DR @

Question: 4. Proper eating, tasting, drinking, or tobacco use

[ Fail Notes T_ Ingspector Notes ¥ SaP

Handed olut poster entitled: Second Hand Smoke Kilis.
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ﬁi Pictures, Drawings and Documents
Media

Clicking on the picture icon allows you to associate a picture, drawing, pdf file,

spreadsheet, document, etc. Pictures can be associated with a particular question or the
overall inspection.

After clicking on the picture icon, you can then browse through your pictures,
documents, etc. and attach it to the inspection. In the example below, we have added a
picture to question number 6. With each picture you can assign a short caption that
appears on the inspection report above the picture. You can also add picture notes that
will appear below the picture. Pictures can be previewed, deleted and muitiple pictures,
media, drawings can be associated with one question.

.

(B Media Viewer

s el -

View: ’nue stion Pictures .:J 6. Hands clean _properly washed

i g
Il 1 Image Information: | |
i — f
Caption: IFood Handier's Dirty Hands Added: 03162013 |
By: Administrator
Wedis File Name: [AH000248 jog Type: Picture
Orig File Name: |C:\Users\AdministratorPicluresthands jpg ’
Export Fie Name: [

| Food handler not washing hands with sozp or water]_
r { Notes m’ l

H

2 ied dethio

Create Drawing I
- - I

Totals Number of Violations

Record the number of Total Viclations and Repeat Violations at the bottom of the
Foodborne liiness Risk Factors And Public Health Interventions section.

| Total Number of Violations: e Repeats: [ g

Massachusetts Municipal Health Department WinWam Users Guide 14
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Good Retail Practices
For each item in this section, indicate one of the following for Compliance Status.

IN Item is In Compliance
OUT  ltemis NotIn Compliance

ot e S | S R
Goad Retad Practices are preventative measures to controlthe addEion of pathogens, chemicals, and physical objects into foods.

W=hcompiance OUT= notin complance COS - comecled on -sie during inspection REPEAT = repet violsiion

[SafeFoodsndWeter ; ] | w ourcos mepeaT

28, Pasteurized eggs sed where required recir r 2B
29. Water & ice from approved source rer ro »B
30, Varisnce obtained for speciakzed processing melhods ceror _PI

For items marked OUT, the inspector can further indicate COS (Corrected On Site) or
REPEAT (Repeat violation).

MASSACHUSETTS ONLY REGULATIONS

For each item in this section indicate one of the following for Compliance Status

IN The item is In Compliance

OUT Theitemis NotIn Compliance

MASSACHUSETTS OMLY REGULATIONS e

8

Rules and Regulations adopted for use in Wassachuselty only.

Facites : 3 ~ | W o cos AT
95. Catering cer r 2| B
56. oble Food Operations reror ‘___,]‘i
57. Temporary Food Establshments reror E,?H‘
58, Residential Kichens ceroTr :;i

For items marked OUT, the inspector can further indicate COS (Corrected On Site) or
REPEAT (Repeat violation).

Massachusetts Municipal Health Department WinWam Users Guide 15



Fail Notes Summary Tab

Items marked as a violations, display in the Fail Notes Summary Tab. Parameters on the
left side of the form, aliow for the customization of the display. Failed items displayed on
this form can be printed by clicking on the printer icon.

Add“"l _jDelele Reference: Ftesuit.l v|
Cunent Duestionnaie 1 | - [Food Estabkshment Inpoction Flepod - FDA; 1 9 ! ul Ports[ "2
¢ Questionnaie T 'Fal “ Sy 'f_Egsl_om___/N_ot_e_s____ _L ~ Summary I Toly 3
Report

[T i M Q - g
Display Opliont

M Question Fali Notes Summary
B Codo Fail Code Fail Text
4. Proper eating, tasting. drinking, or tobacco use
| P FolNote Test 2401 11 *Ealing, Drinking, or Using Tobaceo E
R Addiionsl Noles AddiNotes: [Observed food handler smoking near faichen door. |

6 Hands clean & propery washed
. 2-301.42 “Cleaming Procedure
Sort Options Addl Notes: [Food handlers not washing hands propery.]
- By Question
" then by Code

~ ByCodathenby
Cruestion

Dicplay Report

Custom / Internal Notes Tab

Internal notes can be associated with a questionnaire and they appear on the right
portion of the form. Internal Notes do not appear on any standard report. Be careful
when entering internal notes since they are still considered “public information” and may
have to be disclosed in a Freedom of Information Act (FIOA) request.

€. Questionnaire Inspection (I=E N =7
8 &~ @ el 8
Insp D [AHODDEAD Date: [376/2019 =] Reason: {1-Routine =] Neins: [G3AE/2014 =] _AuoSe |
Businers 1D Fieuum ? ql Pomna't Pz ln:peclur:IAH-'l Oram -1 r 5“:""::'“""
_4dd | _Delete | Reteience: Resut Felmup I
Cunerd Questionnsie ¢ | - [Food Eslabishment Inspaction Repon - Fok: 1 1 [ M | Pors[ 7
Buestionnaire 1 FadNotosSunmay | Custom/Notes T Swwesy ] w
Custis= Fields Irtetnal Notes. _l_lj_lln Hlfl Eglgj
Slore manager expecis the stote lo change
ownership.
Massachusetts Municipal Health Department WinWam Users Guide 16
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Inspection Results and Next Inspection Date

After completing the inspection checklist, the inspector selects the overall inspection
results (i.e., No Follow-up, Follow-up and Administrative Review). The inspection results
will then automatically calculate the Next Inspection Date. The Next Inspection Date
doesn't print out on the inspection report. The Next Inspection Date can be changed by
the inspector.

Function Buttons

B save Saves the inspection.

& print Prints the inspection

35, Allows you to enter free-form notes for the inspection as a whole. The note is

- Notes printed on the summary report. Notes can also be entered for each individual
question,

%J Capt This button brings up the signature capture form. When signed by the Business
Siggaltl;‘:e Representative the inspection form is saved.
7] Picture Allows you to add a picture which is associated with the overall business

inspection. The picture appears at the end of the inspection report.

Time tn / The inspector can enter the Time In, Time Out, Travel Time, Mileage and notes for
n one or multiple “visits” on the inspection.

Time Out
£-J| Unlock Inspections that are saved but not signed are soft-locked so that those viewing the
inspection don't inadvertently change inspection data. This button unfocks the soft-
lock.
i’ Exit Cancels the inspection and closes the form.

Time In, Time Out, Travel Time and Mileage

Optionally, the inspector can enter Time In, Time Out, Trave! Time and Mileage
associated with the inspection. A parameter record in the System Defaults = Reports
controls whether this information is printed out on the inspection report. Time Activity
reports are available from the Reports Menu.

Time bn / Time Out - . -
Visk Date Time in Time Out Travel [hhmmi | Mileage Noles |
1 01613 10:18AM 0220PM 0023 8 |Had tiouble finding 2 parking spot _

=T =

TotalInspection Time: [ a:02 Tolal Travel Time: [ 0G23 Tolel Mieage: [ 8
i Add Vist Delete Vicit | oK

Massachusetts Municipal Health Department WinWam Users Guide 17



o { Signature Capture

After selecting the signature icon, a pop-up window appears which allows you to capture

the inspector’s signature

3 Capture Signatures . .

- 8

e |

Business Rep

lInspectos

Clear ]

N

Cancel ’
and the signature of the Business Representative.
) Capture Signatures - ame [
Business Rep T Inspector )
Clear |
Printed Name: ’Joe Schmoe|

o]

Cancel

Once the Business Representative's signature is entered, the inspection is locked. To
change or modify the inspection, the Business Representative's signature needs to be

cleared.

Massachusetts Municipal Health Department WinWam Users Guide
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Print Questionnaire Inspection Form

The Print Inspection form is available from the Print button on the main Questionnaire
Inspection form or the Print button on the View / Edit Inspection form.

Report Selector | ReporiOptons | PrmtRange |
Standand Questionnaire Reports:
W Full Report Fail Text i
I~ Answered Questions Only [~ Print Embedded Fall Text !
I~ Failed Questions Only | W Print Summary FalFext |

i Summary Report
[~ Faiad Summary Repart

Supplemental Forms, Notices, Licenses, etc:
o supplemental reports are cinrantly avaiiable.

There are several options for prinfing an inspection.

Full Report* This report shows all the questions.

Answered Questions Only* This report shows only answered questions.

Failed Questions Only* Shows only questions with failed responses ;

Summary Report Prints a summary of multiple inspection forms on one
inspection

Failed Summary Report Prints only the Fail Text associated with an inspection.

* There are two report options that work with these reports.

Fall Text | Embedded Fail Text means that the fail text prints right after the
™ Print Embedded Fa Text | associated questions.

iV Print Summary Fail Text

Summary Fail Text prints all of the fail text together in one section

at the end of the checklist, but before the inspector Notes and
Media.

Massachusetts Municipal Health Department WinWam Users Guide
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4 View / Edit Inspections

This form allows you to see historical inspection results at a glance, and select a specific
inspection for review.

-— _—

& View/Edit Inspections o
El@'[ﬂ]ﬂl@'l D'_@J@IX{ Inspection Date From By x| TojAny ~]
Type |inspID Date v BuslD Bus Name tore ID I .
p|E & |WG000246  |12714/2012[1629 TRH N
|8 @ [WEDDD210  [12/1472012 [1577 St Joh Sllg - &=
&  |Wr000208 1271472012 1218 FRANKLIN'T -
Q@  |wr000207 1271472012 1219 FRANKLIN TWP. FIRE [
@  |WEOD0203  |12/1472012 1724 MARKSBORO COMMURN
&  |WF000205 1271372012 1017 ALPHA LIQUOR STORE
@  |WED0D208 123720012 [1787 THE GROVE GOURMET B
@  |WEDDO207  {12/1372012 [1010 ALLAMUCHY LIQUORS i
@ |WGD00245  {12/13/2012 1633 WHITE TWP. CONSOLI
& | Wr000205 1271372012 |1258 GREENWICH ELEMETZ
@ @  [WEDDO206  [12/13/2012 [1265 HACKETTSTOWN MIDL
@ [WC0ooose 171372012 [1717 TEPPANYAKI GRILL & €
& [WEDDO0S  |12/13/2012 [1581 ST. MARY'S SCHOOL
§  |wr000204 12/13/2012 [1008 ALBEA
1@ @  |wWG000244  [12/12/2012 |1211 FLANNERY'S TAVERN
@  |WFD00203  [12/12/2012 [1793 JOHNNY'S PIZZA & PAS
_[m @  |wr000202 1271272012 {1090 BROADWAY UNITED M i

Search Criteria

Inspections appear by default in reverse chronological order. The display order can be
reordered by clicking on the columns. To filter inspections by date range, enter From
and To Dates. By entering information into the blue filter line over the grid, you can
narrow down the number of inspections shown.

The tool bar buttons on the top of the form perform the following functions:

D New — Allows you to enter a new inspection

}@ View — Opens up the inspection form for the highlighted inspection and allows it
to be viewed and changed (depending upon if the inspection is locked)

& Print — Displays the Inspection Print form, allowing you to print the inspection
—  without having to open the inspection

% Delete — Deletes the highlighted inspection

Massachusetts Municipal Health Department WinWam Users Guide 20
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Sending Inspections to Massachusetts Department of Health

The Write Transfer File function, located on the File menu, allows you to create a
transfer file which can be transmitted to the State Department of Heaith. Once created,
the transfer file can be sent via e-mail or placed on a thumb drive and mailed.

— - r m——

15+ Wiite Transfer Fle

¥ Espoit Package Checking i ¥ Export Businesses
[ Export Device Inspections || New/Changed
¥ Export UPC Inspections pLocA ) ,
¥ Export Classic Questionnaile Inspections ¢ Business ID I _j ;
¥ Expoit Deluxe Questionnaire Inspections ¥  BusZip Code l !
i1 ¢ BusCounly ; 3
_C_NotExpoited _ . ez
i e e ] S, _
E @"M%Fmtn Zodimsnd 172019 =)} W Esxpott Inspectors
- € InspID From | To | || & New/Changed

|
C BusiessiD | i A S
1 - Bus Zip Code [—_—-—4 PR T —— — e ._.__|
=

: | | ¥ Export Devices

| € Bus County | | | % New /Changed |

S s S e e
| € Inactive |

| ¥ Export Deletes

i i gy, LA T

To export a range of inspections, select the Inspection Date From and To date;_

The Create Export File button starts the creation of the transfer file. First, you will be
asked for the name of the Transfer file. The system will automatically generate a
transfer file name based on the System Prefix and the date. (For example, with a
system prefix of ‘NN’ a Transfer file created on March 28, 2013, would be named
NN032803.xfz). However, you can change the default file name if you wish.

After writing the Transfer file, you have the option to review a Transfer File Audit (Screen
Display) and report of the transfer file data.

Massachusetts Municipal Health Department WinWam Users Guide 21




4  Synchronization
2

For exchanging inspection / business information to other WinWam users in your local
Health Department, you will use the Synchronization Function.

You will need to connect to your local network either by connecting locally or by using
VPN.

Clicking on the Synchronization icon sends inspections and business information from
your computer to the central office computer. The Sync function also picks up this
information from those using WinWam at your local health department.

Massachusetts Municipal Health Department WinWam Users Guide
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Town of Ashland Board of Health

Mark Oram, Director
101 Main Street, Ashland, MA 01721
Phone: 508-881-0100 x681 Fax: 508-881-0102

Food Establishment Inspection Report - FDA

insp Date: 3/16/2013 Business ID: AH000020 Inspection: AH000640
Business: Domino's Pizza Store ID: 178
316 Pond St Phone: 508-231-5000
Board of Health Director: AH-1 Mark Oram
Ashland, MA 01721 Reason: 1-Routine

Results: Follow-up

linspection Summary i : 0. 3 ‘

Est Type 1-Food Sve License/Pemmit# 13-293  Risk Category 01 Risk Level Observed
Estab_lishment

[FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Compliance status: IN = in compliance OUT = not in compliance N/O = not observed N/A = not applicable

Marked in appropriate box for COS and/or R.  COS = correcled on-site during inspection R = repeat violation

ir!'\'_lsk factors are ir;';roper ﬁraét_iqaé or-prodedu_raé ld_enfiﬁe-d' as the most prevalent contributing factors df.fo_c_l&borne I_I!n_esshn_:F -i
injury. Public Health Interventions are control measures to prevent foodborne ilinesses or. injury.

.|
Supervision _ : | IN OUT NIO NA COS REPEAT
1. Person in charge present, demonsirates knowlege, and performs duties ® O O O O (]
[Employee Health N N oUT MO NA COS REPEAT
2. Management, food employee and conditional employee; knowledge, ® O 0 O O O
responsibilities and reporting
3. Proper use of restriction and exclusion @ 0O 0 O 0O O
[Good rygiénic Pracices | w0 T T T T ] N 0UT NIO Nis COS REPEAT
4. Proper eating, tasting, drinking, or tobacco use O ® 00O W@
This item has Notes and Media/Attachments. See Footnote 1 at end of questionnaire.
5. No discharge from eyes, nose, and mouth @ O O o O O
(Preventing Contamination by Hands | IN OUT NIO NA COS REPEAT
6. Hands clean & property washed O ®© O 0 O O

This item has Media/Attachments. See Footnote 2 at end of questionnaire.

7. No bare hand contact with RTE food or a pre-approved alternative procedure ®@ O O 0 0O m]
propedy allowed

8. Adequate handwashing sinks properly supplied and accessible ®@ O O 0 O O
Approved Sources b

IN OUT NIO N/A COS REPEAT

/)
Ml ). o ML,

Board of Health Director Acknowledged Receipt Joe Schmoe
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Food Establishment Inspection Report - FDA

|Approved Sources 7 T | N OUuT NIO NA COS REPEAT
9. Food obtained from approved source ® O O O 0O O
10. Food received al proper temperalure ®© O 0O O O a
11. Food in good condition, safe, & unadulterated ® O O O O (|
12. Required records available: shellstock tags, parasne destruction ®@ O O O 0O (|
'Protection from Contamination ~ ] nN our NO NA COS REPEAT
13. Food separated & prolected ®@ O O O 0O m|
14. Food-contact surfaces: cleaned & sanilized ® O O O O ]
15. Proper disposition of returned, previously served reconditions, & unsaleifood ® O O 0O O (m]
Potentiallyy Hazardous Food TimeTemperature. | IN OUT NIO NIA COS REPEAT
16, Proper cooking time & temperatures ®@ O O 0O O
17. Proper reheating procedures for hot holding ® O O 0O
18. Proper cooling time & temperatures ® O O O 0O 0
19. Proper hot holding temperalures ® O O 0O O D
20. Proper cold holding temperatures @ 0 O O 0O O
21. Proper date marking & disposition ®@ O O O O a
22, Time as a public health conlrol: procedures & record ® O O O O O
[Consumer Advisory TR ~ | N ouT MO NA COS REPEAT
23. Consumer advisory provided for raw or undercooked foods ® 0O O 0 O (]
Highly Susceplible Populations 2 | IN OUT N/O N/A COS REPEAT
24, Pasteurized foods used; prohibited foods not offered ®© 0 O O DO O
|Chemical R Y | IN OUT NIO N/A COS REPEAT
25, Food additives: approved and properly used ® O 0 0 0O 0
26. Toxic substances properiy identified, stored and used ® O O O 0O O
Conformance with Mpmved Procedures e ) AR e B | IN OUT N/G N/A GOS REPEAT
27. Compliance with variance, specialized process, & HACCP plan ®@ O O O 0O O
Total Number of Violations: 2 Repeals: 1
[GOOD RETAILPRACTICES ok LR I

Good Retail Practices are preventative measures to control the addition of pathogens, chemicals, and physical DbjEClS into
foods.

IN = In compliance OUT = not in compliance COS - corrected on -site during inspection REPEAT = repeat violation

[Safe Food and Water RIS ' s | N OUT COS REPEAT
28. Pasteurized eggs used where required @ O O O
Board of Health Director Acknowledged Receipt Joe Schmoe
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Food Establishment Inspection Report - FDA

\Safe Food and Water = R e T
29. Waler & ice from approved source (0]
30. Variance obtained for specialized processmg methods ®

Food Temperaturs Gontral A a1y
31. Proper cooling methods used; adequale equipment for temperature control ®
32. Plant food preperly cooked for hot holding ®©
33. Approved thawing methods used ®
34. Therrnometers provided and accurate ®

IFnod Idenlification BTN = SRR ) ) W : IN
35. Food properly labeled; original contamer ©

[Pravention of Food Cnntamir-ra!inn T i A _ AT | IN
38. Insects, rodents, & animals not present O
37. Contamination prevented during food preparation, storage and display ®
38. Personal cleanliness @
39. Wiping cloths; properly used and stored 0]
40. Washing fruits 8 vegetables ®

ProperUseofUtensis : RN ] N
41. In-use utensils; properly stored O]
42. Utensils, equipment & linens: properly stored, dried, and handled @
43, Single-use / single service articles, properly stored & used @
44. Gloves used properly ®

[Utenets, Equipment and Vending. T S~
45. Food & non-food contact surfaces cleanable ©®
46. Warewashing facilities: installed, maintained. & used, fest strips O]
47, Non-food comacl surfaoes clean O]

PhydcalFadem : Tm T _i z: B i B3 IN
48. Hot & cold water available; adequale pressure @
49. Plumbing installed; proper backflow devices ®
50. Sewage and waste water propery disposed ©
51. Toilet facilities; properly constructed, supplied, & cleaned O]
52. Garbage & refuse properly disposed; facilities maintained ®
353. Physical facilities installed, maintained, & clean ®
54. Adequate ventilation & lighting; designated areas used O]

/1
o Vg

OUT COS REPEAT

O O o
© O O
QUT COS REPEAT
©C O 0O
© O o
O O 0
o 0O o
OUT COS REPEAT
O O 0O
OUT COS REPEAT
O O o
O O o
o O o
O DO 0O
0O O 0o
OUT COS REPEAT
O O o
c O O
O 0O O
o O 0o
OUT COS REPEAT
O O 0O
© O o
O O ‘[
OUT COS REPEAT
O O 0O
o}

O O 0

O O o

©c O o

O O o

O O o

Board of Health Director Acknowledged Receipt Joe Schmoe
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Food Establishment Inspection Report - FDA

MASSACHUSETTS ONLY REGULATIONS

Rules and Regulations adopted for use In Massachusetis only.

[Facuiies _ SR v OuT COS REREAT
55. Calering ®©@ O 0O ]
56. Mobile Food Operations ®@ 0 O O
57. Temporary Food Establishments ® O 0O a
58. Residential Kitchens @ O O O

[PREsdirss DN R, e T e IN OUT COS REPEAT
59. Anti-choking Procedures ®@ 0 O O
60. Tobacco Products: Notice and Sale @ O 0O 0
61. Food Allergy Awareness Requirements @ O . O (]

.-"'|
f
W Q ) |
o A A
- %Kmﬂei_]‘.ﬂ\_‘_-_‘_—

/
Board of Health Director

Acknowledged Receipt Joe Schmoe
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Food Establishment Inspection Report - FDA

Fail Notes Summary
Fail Code Fail Text

4. Proper eating, tasting, drinking, or tobacco use
This item has Notes and Medla/Attachments. See Footnote 1 at end of questionnaire
2-401.11 *Eating, Drinking, or Using Tobacco
Addl Notes: fObserved food handier smoking in the kitchen. immediately, notified owneear who was not on sile.}

8. Hands clean & properly washed
This item has Media/Attachments. See Footnote 2 at end of questionnaire
2-301.12 *Cleaning Procedure
Addl Notes: [Food handlers not washing hands properiy.]

A Sl I.f / : 1|I d
;,b l/#;ﬂw—h-" L o A M
e \, )

Board of Health Director Acknowledged Receipt Joe Schmoe
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Food Establishment Inspection Report - FDA
Eootnote 1

Notes:
Handed out poster entitled: Second Hand Smoke Kiils.

LUNCH - SALADS - DIKHER PLA '-

"

e
%
L

mma X

AT
LATES™

i

Observed od handler smoking near the kitchen. Owner
nolified and employee fired on the spot

X' Ir;"_'..'.'-_'_-dﬂ'_ﬁl-'j‘ ; r '

Food Handler's Dirty Hands

Food handler not washing hands with soap or water.

\ Pl J z_.-'L,:'{I_." ,|:I

f"‘ - -"'hl.u-u\_ flu.,.”"_,_,—
Board of Health Director Acknowledged Receipt Joe Schmoe
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Town of Ashland Board of Health

Mark Oram, Director
101 Main Street, Ashland, MA 01721
Phone: 508-881-0100 x681 Fax: 508-881-0102 PublicHealth

Prevent. Promale. Protect

Food Establishment Inspection Report - FDA

Insp Date: 3/16/2013 Business ID: AHD00020 Inspection: AH000640
Business: Domino's Pizza Store ID: 178
316 Pond St Phone: 508-231-5000
Board of Health Director;: AH-1 Mark Oram
Ashland, MA 01721 Reason: 1-Routine

Results: Follow-up

[inspection Summary R

Est. Type 1-Food Sve License/Permit# 13-203  Risk Calegory 01 Risk Level Observed 01 Low _
Establishment

[FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS b ]

Compliance status: IN = in compliance OUT = not in compliance N/O = not observed N/A = not applicable
Marked in appropriate box for COS and/or R.  COS = corrected on-site during inspection R = repeat violation

Risk factors are improper. practices oF. procedures identified as the most prevalent contributing factors of foodbormne iliness or injury,
Public Health Interventions are control measures to prevent foodbomne ilinesses or injury.

"] N our nio NA COS REPEAT
1. Person in charge present, demonstrates knowlege, and performs dulies ® O O O 0O O

{Supervision

[Employee Heath. = ~ | N our no WA cOS REPEAT
2. Management, food employee and conditiona! employee; knowledge, responsibiliies & O O O 0O O
and reporting
3. Proper use of restriction and exciusion @ O O O 0O O

Good Hyglenic Practices i | IN OUT NIO N/A COS REPEAT
4. Proper eating, tasting, drinking, or tobacco use cC ® O O 0O p ()

This item has Notes and Media/Attachments. See Footnote 1 at end of questionnaire.

Fail Noles | 2-401.11  *Ealing, Drinking, or Using Tobacco
i [Cbserved food handler smoking in the kilchen. Immediately,
i nolified owneer who was not on sita.]

5. No discharge from eyes, nose, and mouth ®@ O 0 0 0O O
[Preventing Contamination by Hands ] N ouT nO NA COS REPEAT

6. Hands clean & properly washed O ® 0 0 O O
This item has Media/Attachiments. See Footnote 2 at end of questionnaira,
Fail Nofes | 2-301,12  *Cleaning Procedure

fFood handlers not washing hands properly.]

Health Agent Acknowledged Receipt: Joe Schmoe
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