Food Safety Audit team activity (80 points possible per team)

e Teams will be given 4-8 situations (e.g., photos, videos, written scenarios, live
demonstrations) to observe. They will also be given policies to outline the food safety
requirements of the location or facility. After evaluating the policies and situations
provided, the team will complete the safety audit form. The sections of the form will
include.

e List the reason(s) or what the issue is in the situation provided.
e List the action to correct the situation.

e Choose the related policy or policies that it violates, i.e. Facility, Sanitation, Pest Control,
GMPs, Allergens, or Foreign Material. If more than one policy is violated the team will list it
in the second column.

e Choose the risk type that the situation created, i.e. Biological, Chemical or Physical
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FOOD SAFETY AUDIT TEAM ACTIVITY EXAMPLE

Teams will be given 4-8 situations (e.g., photos, videos, written scenarios, live demonstrations)
to observe. They will also be given policies to outline the food safety requirements of the
location or facility. After evaluating the policies and situations provided, the team will
complete the safety audit form. The sections of the form will include. * Review the 2023 Safety
and Sanitation team activity to see the complete presentation with larger images and the policies.

e List the reason(s) or what the issue is in the situation provided.
e List the action to correct the situation.

e Choose the related policy or policies that it violates, i.e. Facility, Sanitation, Pest Control,
GMPs, Allergens, or Foreign Material. If more than one policy is violated the team will list it
in the second column.

e Choose the risk type that the situation created, i.e. Biological, Chemical or Physical
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