Wholesale Commercial Ice Plant Inspection Form
\ dhec Bureau of Environmental Health Services

Healthy Peaple. Healthy Communities

Plant Name:
Address:
Permit Number: Date:

Personnel Hand-Washing Facilities

1. Personnel with infections restricted.............ccoccovvevririinnnn. [] 27. Adequate, convenient to toilet room
2. Outer garments suitable; clothing clean .. 28. Clean, provided with hot and cold wa p
3. Hands washed and clean; good hygiene practiced.. . hand-drying devices, waste receptacles......... S
4.  Supervisory personnel competent, qualified........................

Sanitary Operatlons

Grounds

5. Premises free of litter and debris; potential pest ISES. v
harborages removed; grounds, roads, yards, parking lots
free of dust, uncut weeds, grasses and unused equipment

6. Waste and disposal systems properly operated and
MAINEAINE ... O identifie@Ptsed apnd'Stored,........................c.........
31 i
Buildings and Facilites ~—stored.. SRR T

7. Adequate ice bagging rooms provided, used properly, contﬁ
only approved equipment, properly spaced...
8. Floors of suitable construction, clean, good repalr properly.
sloped where required............ccoovevineineeniiicieee
9. Walls of suitable construction, clean and in good repa
10. Ceilings of suitable construction, clean and in good repz
11. Lighting adequate; adequate protection from glass brea
12. Rooms and equipment vented as required; venti
equipment properly located and filtered ......... 48............. |:|
13. Outer openings into ice bagging rooms pr
of dust and INSECES. .......ooveeiiereeee N L . F i ing...... 1

provided; all reasonable precautions
Water Supply product contamination ................cccceee...n
14. Wat | t . i obiological and extraneous material testing
15. i giadulterated food rejected or properly treated ...

16. 1CB e

aning and Sanitizing
Food-contact surfaces clean
43. Non food-contact surfaces clean
44. Cleaning and sanitizing agents safe, adequate, properly
labeled and stored............ccoooeeiiiieiiieinieeeecee e
45. Cleaned and sanitized equipment properly handled and

Disposal of Waste
17. Liquid wastes disposed o |
18. Solid waste properly handled

PIumbing

46. Food-contact surfaces properly sanitized......................... ]

Single-Service Containers
47. Containers safe, manufactured from food-grade

MALEMIAIS ... H
48. Containers properly packaged and stored prior to filling ....

Filling and Sealing

; tissue, soap‘€anitary towels/hand -drying 49. Filling and sealing operations conducted in a sanitary
e receptacles, hand-washing signs provided. O MANNCE ...t H

g or areas provided when clothes changed at _ Ingredients and Labeling
,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,, 51. Allingredients from approved sources |:|

ate lockers or suitable facilities provided and properlh 52. All packaged ice labeling in conformance with federal and
d for clothing and other personal belongings............. state labeling laws ..o

(If additional space is required, please place information on the back of this Form.)

Facility Owner/Manager DHEC Inspector Phone Number
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