Food Operations
Inspections (DD 2973) More RESOURCES~#

[1] Open a blank Inspection. Ensure you have accessed your Location (a), expand the Surveys folder
to ‘Food Operation Inspection’ (b) and Add Survey (c) as shown.

Video demonstration: https://www.youtube.com/watch?v=_eK2eOC5S1g
(Tip: Best viewed on a phone. Video resolution on government networks can be blurry)

Work Plan -« 4 Food Operation Inspection Surveys
W W rati " i ey i .
Wﬁssﬁ To view Food Operation Inspection Survey details, click the Survey 1D link. Other Actions _'M’
Master Schedule
Jobs
Location Name: Installation US, CA, Fort Irwin, 06419
Industrial Hygiene -
Select All || Deselect All || Completed || Export to PDF | | Delete |
Environmental Health A
Food Operation Inspection Surveys + -
Location
[=]-/ gnstallation US, CA, Fort Irwin, 06419 Survey _ e Eood Start Date Close Responsible  Inspectio C
a @] Exposure Pathways s 1D R Faa_m!!ty: :;;gg Survey Type - Date PO Person Rating Status
i -] Water Systems .
- - Food Sanitation -
-] Samples  |Instaliation US| Blag 1500, 0y Food Operation
-3 Surveys New CA, Fort Irwin, El;za Hut- Senvice Inspection
N [ELLEDY
B-{_] Entomology
= ‘Jw‘ O Ignore/do not use “New” links Nicodemus, Fully imoort |
u Food Facility Risk Assessment Matthew Adam |Compliant Import Progress
{1 Eood Operation Inspection
{1} Tactical Kitchen Inspection ; Food Sanitation -
- Installation US, Matt's
e | Sanitat b - : Food Food Operation Nicodemus, Fully
w 55476 |CA, Fort Irwin, |BBQ service Inspection 201911113 | 201911113 Matthew Adam | Compliant Import  |Completed
Waste Management 06419 Stand (EHIFP)
NVater "
. Food Sanitation -
, Installation US, Matt's y N
ury_& lliness Investigation - - Food Food Operation Nicodemus, Fully
O 55475 |CA, Fort Irwin, |BEQ Service  Inspection 20191113 |2019/11/13 Matthew Adam |Compliant Import  |Completed
06419 Stand (EHIFR)

“\Deselect All |[ Completed | [ Export to POF | [ Delete |

TIP: Click the (+) and (-) while navigating to ‘Food
Operation Inspection’. Do not click the words
directly (they are hyperlinks)

[2] Search/Select the Facility to add Inspection results.

Create Food Operation Inspection Survey Task - Step 1 of 3 - Food Facility Search

Select search criteria to find a Food Facility within this program office. Other Actions | -Master Schedule-—

Search
Facilty Name 554 TIP: No name is required to search, but the Bldg #
Location (zpotait = or partial name can shorten the return list.
[ include sublocations \
Food Facility Type

Facility Start Date Between [ g wwymwe and [ | G yimmidd)
Facility Stop Dale Between 1 (yyyy/mmv/ad) and

o wde Archived Records . Create Food Operation Inspection Survey Task - Step 2 of 3 - Select Food Facility
Select Food Facility to create a new master schedule task. Other Actions | -Master
Food Facilities

elect Fability Name , Food Facility Type Location
® Matt's BBQ Stand (Mobile) Food Service Installation US, CA, Fort Irwin, 06419
NS—"

@ Page: 1 (Displaying results 1-10f1)

If the Facility needed is not shown in this list, it must be
created by going to the Facility page. Reference Tutorial #11a
for how to do this correctly. A user must have the Facility Role
to add or edit Facilities.

DOEHRS-IH EH Tutorial No. 12 1 Updated: March 2026
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https://www.youtube.com/watch?v=_eK2eOC5S1g

...cont. Food Operations Inspections (DD 2973)

[3a] Get a Survey ID First! All inspections will start without an ID and display as (New). Add the

required Inspection Date and Inspection Type before adding any other inspection results so an ID is
obtained.

Food Operation Inspection Survey

This survey is equivalent to DD FJ
* Indicates Required Field

M 2973, March 2019. Other Actions | -Food Operation Inspection Survey—

Location:
survey I

Save [ Save And Continue Working } Cancel

MD, Aberdeen Proving Ground, 24004

»

o 1
4 .
Food Operation Inspection Survey -7 : Use ‘Save and Continue’ :

This survey is equivalent to DD FORM 2573, March 2018. /l Other Actions [Fasd Gperation Inspection
* Indicates Required Field YV

4
Locatigh: Installation US. MD. Aberdeen Proving nd. 24004
SurveyID: 56056

T [ o e
I ————— ,f’: Tip: Adjust the start date to the day the inspection :
neral survey -
e I occurred. It defaults to the current day. I
Survey Start Date/Time™ sl (2020/02/27 | [55) (yyyyimmidd) (1500) L 1
Survey Complation DateTime B wwypimeniay [ | 1s0g T T T R Teame T TIT T
Surveyor Selection [ M=)
Surveyor's Mame Surveyors Email
Surveyor's Phone Number Surveyor's Unit
T —— By
. ) _ Bidg 2400, DFAC ] == wm oy If the wrong facility is selected and the record is saved
Do the 2 required fields first! Faod Service 1 idently. th d (i.e. the DOEHRS S D H
| accidently, the recor (i.e. the urvey ID) i
DFAC N
e 1 needs to be requested for deletion. 1
ress 1 1
Gy ey SRSy ——— |
Country United States (NATO member) Zip

Coordinates LatLong (D=cimal Degress)

Inspection Infarmation

i e -
Perzon In Charge Selection _ . i . 1

- BE <« : The PIC is a self-populating drop down 1
Perzan In Charge Name Tim Cask . ; > . ; 1
Ferson In Charge Fhone Number $10-555-4444 1 specific to this Facility. Tip: Do this after |
Parzan In Charge Email Address tim.cook@apple.com : you get an ID. 1

(® Routine 1 ll

/

Follow-up
Type of Inspection * Complaint
Fre-Opening

O otherispesty) [
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...cont. Food Operations Inspections (DD 2973)

[3b] Complete the Survey. Address the Items and Provisions (see technical notes) as observed after
an ID is obtained. Save periodically via the ‘Save and Continue Working’ button to ensure no data

has to be reentered.

Supervision and Training

Ir:n':r‘. Item Description Mark All Unanswered ltems Compliant (C)

c NC NI
1 PIC: present, demonstrates knowledge: approved to operate
2 |Pesemioesaties d  \ixed [tem groupings with Critical & Non-
TS critical violations:
tem e Description e  Mark the Item COS if all of the © N

critical violation are corrected,
regardless if any non-critical
violations remain uncorrected

3 Hand wash sink: available;

Handwashing

\

C = Compliant

N/C = Non-Compliant

N/I = Not Inspected

N/A = Not Applicable

N/O = Not Observed

COS = Corrected on Site

R = Repeat

Comments = space for details and
recommendations (4000 character Iimitu

NA  NO

NIA

friclation details and Recormendation
for the selected provisions.

4 (e.g. 2-301.15 was not COS, but a
the Item is still marked COS).
5 il employee: report, restrict @
Item grouping with only Critical or only
6 Bare hand/arm contact with| NOn-Cr‘itical Violations: ®
.'ief&"a-;,&ﬁeﬁe,i;f:'m”j‘, o  Only mark COS if all violations are 22212122“25222?523,‘Siiﬁ';".“f“““’;
7og deaminsEy corrected (e.g. 2-304.11 was not a AN
* 2-304.11 Oule clot! . [ . 1 e ————
¥ awum M restrd COS, so the Item is not COS) L1 N
1 If ‘No’ is selected because a
8 Eating, drinking, tobacco us| ® 1 : i
i violation was observed,
: comments will be required to
1 mark the inspection ‘Completed’.
1
| ———
Overall Inspection Results -
IHH No
Critical Total 1
Overall Inspection Rating Substantially Compliant Number of Violations ea cos 1
Non-Critical ZZZI ;

Additional Remarks

Follow-Up Required Follow-Up Date

O No
Associated Samples
Attachments (0)

Program Office Information

Save Save And Continue Working Cancel

[4]

Address any Sanitizing questions if that item is present.

Sanitizing
Process - Measurements

Dishwasher -- Hot Water

O pegc O DegF

Dishwasher -- Chemical Sanitizer

Make |

Model |

[ pem
3-Compartment sink - Hot Water

[ Oobegc O pegF

30 second minimum contact time is met: O Yes O No
3-Compartment sink — Chlorine Bleach Sanitizer

ppm
15 second contact time met if 100 ppm; or 7 second contact time met if ess than 100 ppm and criteria for pH and water

temperature IAW Table 42 are met: ' Yes ' No
3-Compartment sink — Other Chemical Sanitizer
Quats
lodine

Other

Specify. \

ppm

Ay ——————
While 4 Provisions were marked
i.e. “checked”, the score is only
seen as 2 total Items with 1 Critical
COS per the TSFC.
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...cont. Food Operations Inspections (DD 2973)

[5] If Item(s) 27, 28 or 29 is Non-compliant (NC), a Food Internal Temperature will be required.

Test
-401.11] Raw animal foods—cooking
27 -401.12] Microwave cooking O|l® OO0 |0 O
-401.14] Noncontinuous cooking of raw animal foods
-403.11] Reheating for hot holding
) Test
. viegetables heated for hot holding p= = = = = 7
O v
40113 Plant food cooking for hot holding | O ] C) LO l ©) |\> J M U |
= Food Internal Temperature =
e & temperature
29 * |ndicates Required Field
-501.14] Cooling
Survey ID: 56038 | =
30 |Cooling: methods; adequate equipment Save| | SaveAndAdd Another | [ Cancel |
¥ | Food Internal Temperature
Temperature Type (] Hot Hold @ Cold Hold () Cook/Re-heat
] Temperature® O degC @ degF I
Hot/Cold g Display - 3 E
No Hot/Cold Equipment Temperaturg/defined Save ‘ Save And Add Another ‘ ‘ Cancel ‘
Food Internal Temperatures | F
Select Food Item Temperature Type Temperature
O Salad Cold Hold 38.0deg F

[6] The last step is to add the signed DD 2973 as an attachment. This ensures there is proof the PIC
was notified. This can be done after the inspection is marked Completed if needed.

Follow-Up Required O Yes

Associated Samples

Attachments (0)

There are currently no associated attachment files; you may upload atta

Program Office Information

Save ‘

Save And Continue Working ‘ ‘ Cancel ‘

® No

Follow-Up Date

(yyyy/mm/dd)

Upload Attachment File

Provide location and name of {|

Sladad Loadadail Malaad

Core

Attachment = Signed DD 2973

L
L

Attachments

Description ‘

Includes PII/PHI

ol

File To Upload *

Upload Cancel

v

©

(12

Note: PII/PHI is typically left unchecked and not a factor here.

DOEHRS-IH EH Tutorial No. 12

Updated: March 2026



...cont. Food Operations Inspections (DD 2973)

[7] Finish the Inspection. Mark the Inspection Completed, then click ‘Save and Continue’ and it will
turn read-only if there are no validation errors (i.e. missing comments, missed items).

Food Operation Inspection Survey

This survey is equivalent to DD FORM 2973, March 2019.

Other Actions | -Food Cperation Inspection Survey- v
* Indicates Required Field
Location: Installation US, MD, Aberdeen Proving Ground, 24004

Survey ID: 56038

Sav Save And Continue Working ‘ ncel 23
General Su -
Survey Start Date/Time* [ (yyyyimm/dd) (1500) Status

Survey Completion Date/Time

2020/02/25 | [F) (yyyy/mmidd) (1500)
Last, Firs

Last, First
555-5555

Various Timeframes

SRSl Inspection can be edited when In Progress to the

person who added it or who “owns it” (i.e. was d
transferred). It's locked when Completed.

Surveyor's Name
Surveyor's Phone Number

Food Operation Inspection Survey

first last@mail mil
PHCR-North

This survey is equivalent to DD FORM 2973, March 2019
* Indicates Required Field

Other Actions | ~Food Cperation Inspection Survey- 9

Location: Installation US, MD, Aberdeen Proving Ground, 24004
Survey ID: 56038

[Cancel]

General Survey Information
Survey Start Date/Time* 2020/02/25 1000
2020/02/25 1115

Status Completed

Survey Completion Date/Time Various Timeframes

Surveyor's Name
Surveyor's Phone Number

Last, First
5555555 Inspection is now read-only and can’t be edited, but

attachments, such as signed forms can still be attached.

Location Name: Installation US, MD, Aberdeen Proving Ground, 24004

Select All Deselect All Completed Export to PDF

Food Operation Inspection Surveys

-
select | SUVEY || ocaion Food Pacity |Foos ™ lsurvey Tvpe Start Date |Close Date S2SBONSIDIERO.  [i7spection | BUN I status

O | e DR [rootsmice | mcsoniirp) 2141215 [wnans NS, (3 mon |compeed

o by o e DR oo s [ vy | 0200225 [a0uazr WG, (S, oo
Select All Deselect All Completed Export to PDF

\',ﬂ Page: 1 (Displaying results 1 - 2 of 2)

The Close Date reflects the day it was
marked Completed in DOEHRS.

« Previous | Next »
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