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Inspection Report Guidance 
 

#1: Scores/grades will no longer be used by local health departments. This area of the inspection 
report will simply document the total number of Foodborne Illness Risk Factors and Public Health 
Interventions (top half of the inspection report, explained in #3) and the total number of repeat 
Foodborne Illness Risk Factors and Public Health Interventions.  
 
#2: Local health departments assign each food establishment a risk category based on the menu, 
operations, special processes, and/or population served. The risk categories are defined in the 
Illinois Food Code 750.100. Inspection frequency is also determined by the risk category assigned. 
 
#3: The top half of the inspection report are violations that are most often associated with 
foodborne illness and are referred to as “Foodborne Illness Risk Factors and Public Health 
Interventions.” Most of these violations must be corrected on site during the inspection or within a 
certain period of time determined by the local health department’s enforcement procedures. 
 
#4: Each of the 29 Foodborne Illness Risk Factors and Public Health Intervention violations are 
reviewed during the local health department’s routine inspection. The violation is either “IN” = in 
compliance, “OUT” = out of compliance, “N/A” = not applicable, or “N/O” = not observed. Some 
violations, such as proper handwashing, would only be IN or OUT, because handwashing is 
applicable in all types of food establishments and the practice should be observed during an 
inspection. If an inspector is there during a period where a food delivery is not taking place, then 
that violation for food received at proper temperatures would be “N/O” or if an establishment does 
not use food additives, then that violation would be marked as “N/A.” 
 
#5: The bottom half of the inspection report are violations referred to as Good Retail Practices 
(GRPs). These are violations that are important to food safety and sanitation as well but are not as 
critical in nature as the Foodborne Illness Risk Factor and Public Health Interventions. 
 
#6: Food and equipment temperatures are recorded here. 
 
#7: Inspector will document observations here, including the violation item numbers, violation 
observed, and the time period in which the violation must be corrected. 
 
#8: Up to four Certified Food Protection Manager (CFPM) certifications are recorded here. In high 
and medium risk category food establishments, it is required that any employee serving as the 
Person In Charge (PIC) has an ANSI accredited Certified Food Protection Manager certification 
(ServSafe, NRFSP, Prometric, 360training/Learn2Serve, or StateFoodSafety.com).  There must be a 
PIC on duty at any time food is being prepared or served. For information on FSSMC/CFPM, see our 
website: http://www.dph.illinois.gov/topics-services/food-safety/fssmc 
 
#9: Page 3 of the inspection report is typically only used if the inspector needs additional space to 
write.  

http://www.dph.illinois.gov/topics-services/food-safety/fssmc

