Chapter 21, Exhibit 2 (Form 10-622, Revised)

YEAREND SUMMARY FOR SERVICE SANITATION PROGRAM FOR OPERATING YEAR



FACILITY INFORMATION
INSPECTION INFORMATION

Restaurants/Cafeteria



# Inspections
Points

Snack Bars:


# Satisfactory:



Grocery:


# Marginal:



Pre-Pack:


#Unsatisfactory:



Bar:


Total # Inspections:



Backcountry:


Total # Pts.

Final Score:


Temporary (Identify)





Temporary (Identify)


Satisfactory = 85 – 100*

Marginal = 50 – 84

Unsatisfactory = ≤ 49

Temporary (Identify)




Vending:




Mobile:




Other1:




Other2:




Other3:




Other4:




Other5:


Rating (S, M, U):


Total # Facilitles:



· 
*
  If the final rating falls within the Satisfactory numerical rangek but there is one or more Unsatisfactory inspections, the final rating is Marginal.

Example for calculating Final Score:


Rating
Rating Points
Number of Inspections
Total Points

Satisfactory
100
23
2300

Marginal
50
5
250

Unsatisfactory
0
1
0

Total
150
29
2550

Final Score (Total Points/Total # of Inspections)
88


Narrative



