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 APD HEALTH FACILITY CHECKLIST
PART III – FOOD AND ENVIRONMENTAL SAFETY STANDARDS

Name of Facility:________________________________________________________________________	Date of Survey:_______________

Address:______________________________________________________________________________	Surveyors:___________________

                    
	
	Standard
	
	Met
	Not Met
	N/A
	Comments

	28.0
	Food 
	

	28.1
	Food, wholesome, sound condition, free from spoilage, unnecessary handling, adulteration, and toxic or unclean materials, and safe for human consumption  65G-2.017(1)(a)
	
	
	
	

	28.2
	Cross-contamination avoidance during storage, display and processing  65G-2.017(1)(b) and (1)(h)
	
	
	
	

	28.3
	Correct storage temperatures for potentially hazardous food
65G-2.017(1)(c)
	
	
	
	

	28.4
	Potentially hazardous foods are not kept between 41F and 135F for more than 4 hours
65G-2.017(1)(d)
	
	
	
	

	28.5
	Correct thawing of potentially hazardous foods
65G-2.017(1)(f)
	
	
	
	

	28.6
	Food in original container or labeled and dated container
65G-2.017(1)(g) and (1)(i)
	
	
	
	

	28.7
	Food stored at least six inches above the floor
65G-2.017(1)(h)
	
	
	
	

	28.8
	Food cooled properly and not in excess of six hours
65G-2.017(1)(k)
	
	
	
	

	29.0
	Food Equipment 
	

	29.1
	Utensils, tableware, and equipment cleaned and sanitized 65G-2.017(2)(a)
	
	
	
	

	29.2
	Utensils, tableware, and equipment stored at least six inches above the floor
65G-2.017(2)(b)
	
	
	
	

	29.3
	Food contact surfaces, equipment and utensils protected from contamination 
65G-2.017(2)(c) and (2)(e)
	
	
	
	

	29.4
	Machines and devices properly installed and maintained
65G-2.017(2)(g)
	
	
	
	

	30.0
	Insect, Rodent and Vermin Control
	
	
	
	

	30.1
	Detection and prevention of insects, rodents, and vermin
65G-2.017(3)
	
	
	
	

	31.0
	Animal Health and Safety Requirements
	
	
	
	

	31.1
	Animals in good health and free from disease  
65G-2.017(4)(a)
	
	
	
	

	31.2
	Pet flea control and vaccinations 
65G-2.017(4)(b) and (4)(c)
	
	
	
	

	32.0
	Housing
	

	32.1
	Floor, wall, and overhead surfaces free from loose tiles and fixtures, splinters, water damage, or electric wiring
65G-2.017(5)(a) and (5)(b)
	
	
	
	

	32.2
	Adequate natural or mechanical ventilation in areas occupied by residents 
65G-2.017(5)(c)
	
	
	
	

	33.0
	Response by Provider to Client Sickness
	
	
	
	

	33.1
	Areas contaminated with vomit or stool cleaned and disinfected
65G-2.017(6)(a) and (6)(b)
	
	
	
	

	33.2

	Soiled linens and clothes removed and cleaned
65G-2.017(6)(d)
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