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=l CDC fRIZZEI A S A RS AL 264 (REMm e tHBR AR #rtE > B
1970 A E I E S EHIEMMARE AEETE(VSP) » (REEEmEE S H.
FEHVIE & IEZ B TR R B E B I H AR TR PR HIRES -
FOTH R E i 3842 AGE SFRVER - 4= B2 MUY -

(—) EALfE A A (Operational Inspection) © ¥ 52 Bfif T B RA ~ &K

7Y 13 NHABTSEBIREAL - BAEERE 2 TR E R E © VSP (i

BRI 2 B 4 AMHAR EEIREN - inEERE SRR HRE - &K

FI7K ~ ISR /KE ~ B ~ B HEE ~ BRI A R TIEARM

RESFAA - Skat 44 TH > ORI Ry 100 97 ~ 86 sy DAL Ryl (it R

AT »

Vessel Name Inspection Date Port Results Presented to Score
Cruise Line No.Pax__ | No Crew | Inspection Type Inspected by
temNo. / Paint Value / Descripton  Bold = Critcal Item Item No. / Point Value / Description Bold = Critcal ltem
DISEASE REPORTING EQUIPMENT

= = 73 PHF temperaure maintenance faciibes, Food-contact
01 |4 | Disease reporting 2012 | surfaces Food TMDs
02 |1 | Medcallogsmantenance 211 | Nonfood-contact surfaces; Ambient TMDs
POTABLE WATER 2|2 Warewashing facilities; TMDs, Test kits

2 Prewash; Wash and rinse solutions

03 |5 | Bunker/production source; Halogen residual
5

04 Distribution system halogen residual 2413 Sanitizing rinse
05 2 Distribution system halogen analyzer calibrated 5|1 Wiping cloths / chef's towels
3| Food-contact surfaces equipment/ ensTis ciean; Safe

06 |2 materials
o |3 1| No tact surfaces squipment / utensils clean

- e Timen TSngie T Semice Sorage hanain;
95 | 1| Flling hoses, caps. connections. procedures, Sampe o |2 | et vt Toend ok servicnis cxee henchre

records, valves; System construction, maintenance i b el L e L

TOILET AND HANDWASHING FACILITIES
RECREATIONAL WATER FACILITIES

29 |3 Facilities ible, design,
09 |3 | RWF halogen residuals
20 |1 Hand cleanser, sanitary towels, waste receptacies
10 |2 | RWF maintenance, safety equipment Hendwashing signs, Maintenance
TOXIC SUBSTANCES
FOOD SAFETY
31 l: [ Toxic Items
PERSONNEL

FACILITIES

" 5 Food handlers infections, communicable diseases

3201 Solid waste containers

12 |4 | Hands washed; Hygienic practices

3|1 Decks / bulkheads / deckheads
13 |3 Management, knowledge, monitoring

M1 Plumbing fixtures / supply lines / drain lines / drains
14 |1 Outer clothing clean; Jewelry, hair, hand sanitizers

B2 Liquid waste disposal
FOOD

36 |1 Lighting

1B |5 Food source, sound condition; Food reservice
Rooms / equipment venting
5

Bobentially hazardots food teeperatines Sary articles, cleaning equpment, Unauthorzed

17 |2 | Temperature practices; Thawing
18 |3 | Cross-contamination
PP P T 393 IPM program effective; Approved pesticide application
e |2 3 prote
9 |2 | toodd
a0 |1 IPM procedures; Outer openings protection
MEDICAL LOG REVIEW
412 Housekeeping
Cruise- Stat / End / Port/ PAX / ILL / CREW / ILL
2|1 Child activty centers
a1 Ventilation
KNOWLEDGE

4 | 2 [ Person in charge, Knowledge

& & & B &

[& 1 ~ VSP Z At 4= i a5
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Time-Control Plan

Location:
Operation Hours: Units on Time Control:
Breakfast: Rolkin refrigerators: 104, 105,
Embarkation Day - 5:30 hours-9:30 108, 325, and 326
hours Cold soup well port/starboard
Port/Sea Days - 6:30 hours-10:30 146Aand 1478
hours All bains marie including soup
Lunch: 11:30 hours-14:00 hours line
Dinner 1st: 17:30 hours-19:45 hours All FOOD preparation counters

Dinner 2nd: 20:00 hours-21:45 hours

POTENTIALLY HAZARDOUS FOODS are stored at
5°C (41°F) or below or
57°C (135°F) or above

All PHFs, including
mis-en-place on the FOOD
preparation counters, are on
time control

Containers of PHFs are
labeled with the start time —
and 4-hour discard time P
VLl
a0 \‘

Time Control beglns when cold FOODS are removed from
refrigeration and placed in time-control units.

Time Control begins when hot FOODS are removed from hot
holding units or cooking and placed in time-control units.

2

” All PHFs are discarded at the end of the service period. ‘l
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VSP Seminar RFEZ
Wednesday, November 13th Combined Sessions

Grand Ballroom

Time Topic Presenter
8:00 - 8:15 Seminar Introduction / Ice Breaker CDR Drew Kupper
8:15-845 VSP Overview CAPT Aimee Treffiletti
8:45 - 9:00 Inspection Overview LCDR James Miller
9:00 - 10:00 | Surveillance, Passenger/Employee Health & Outbreak LCDR Keisha Houston
10:00 -10:15 | Break
10:15-11:00 | Housekeeping and Infection Control (Part 1) LCDR Mistin Ray
11:00-11:10 | Break
11:10 -12:00 | Housekeeping and Infection Control (Part I1) LT Erin Kincaid
12:.00- 1:00 [ Lunch

Refer to Name Badge fo eeting Room A q e
Key West / Key Biscayne Room

Time Topic Presenter
1:00 - 1:50 Equipment and Facilities (Part l) LCDR Scott Miller
1:50 - 2:00 Break
2:00 - 2:50 Equipment and Facilities (Part Il) CDR Drew Kupper
2:50 - 3:00 Break
3:00-3:50 | Integrated Pest Management CDR Luis Rodriquez
3:50 - 4:00 Break
4:00 -4:50 Environmental Health LT Erin Kincaid

Key Largo

Time Topic Presenter
1:00 - 1:50 Integrated Pest Management LT Erin Kincaid
1:50 - 2:00 Break
2:00 - 2:50 Environmental Health LCDR Mistin Ray
2:50 - 3:00 Break
3:00 - 3:50 Equipment and Facilities (Part |) CAPT Aimee Treffiletti
3:50 - 4:00 Break
4:00 - 4:50 Equipment and Facilities (Part Il CDR Luis Rodriquez

19




VOU @& b DE - . 9 -
Key Biscayne Key West
oUd J - -
Time Topic Presenter Presenter
8:00 - 9:00 Foodborne Hazards & lliness (Partl) | CDR Drew Kupper LT Erin Kincaid
9:00 - 9:15 Break
9:15-10:15 | Foodborne Hazards & lliness (Partll) | CDR Drew Kupper | LCDR Mistin Ray
10:15-10:30 [ Break
' . LT Erin Kincaid . e
10:30-11:30 | Food Safety (Partl) GLOWGERM CAPT Aimee Treffiletti
11:30 -12:30 [ Lunch
g : _ CDR Drew Kupper
12:30-2:00 | Food Safety (Partll) LCDR Mistin Ray GLOWGERM
2:00-2:15 Break
2:15-4:50 Food Exercise and Site Visit VSP Staff (MR, DK, AT)
* J e
Key West / Key Biscayne Room
Time Topic Presenter
8:00 - 9:00 HACCP CDR Drew Kupper
9:00 - 9:30 Review Session CDR Drew Kupper
9:30 - 9:40 Break
. . : CAPT Aimee
9:40- 10:30 | Potable Water for Food Service Trefriletti
10:30 - 11:15 | Recreational Water for Food Service (Backup S Miller) GAPT Aiwes:
e P Treffiletti
11:15-11:25 | Break
5 ; CAPT Aimee
11:25-12:00 | Test Treffiletti
12:00 Lunch

Thursday,

Technical Sessions

Key Largo

ovember 14"

Time

Topic

Presenter

8:00 - 9:15 Waterborne lliness & Basic Water Chemistry LCDR James Miller
9:15-9:30 Break

9:30 - 10:30 | Recreational Water Facilities (Part |) CDR Luis Rodriguez
10:30 - 10:40 | Break

10:40 - 11:30 | Recreational Water Facilities (Part Il) CDR Luis Rodriguez
11:30 - 12:30 | Lunch

12:30 - 1:30 | Potable Water (Part |) LCDR James Miller
1:30 - 1:40 Break

1:40 - 2:20 Potable Water (Part ll) LCDR James Miller
2:20-2:30 Break

2:30 - 5:00 Technical Exercise VSP Staff (SM, AV, LR, EK)

Friday, November 15"

Key Largo
Time Topic Presenter

8:00 —9:00 Cross-Connection Control Part | LCDR Scott Miller
9:00 —9:45 Cross-Connection Control Part Il LCDR Scott Miller
9:45-10:00 | Break

10:00 — 10:25 | Review Session LCDR Scott Miller
10:25 - 11:25 | Food Safety for Technical CDR Drew Kupper
11:25-11:30 | Break

11:30 - 12:00 | Test CDR Drew Kupper
12:00 Lunch
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