
 



 

Business Name:  

Address:  

City: State: Zip: 

Phone: Email: 

Inspector:  

Inspection Date:  Chef / Manager:  

 

SANITATION RISK ANALYSIS 

(Food / Water / Harborage Sources) 

Kitchen & Food Prep Areas 

☐ Grease accumulation on floors, walls, or equipment 

☐ Food debris under/behind equipment 

☐ Floors not clean along edges, corners, and baseboards 

☐ Standing water under sinks, dish areas, or equipment 

☐ Ice machines not clean and free of buildup 

☐ Dishwashing areas not properly cleaned and maintained 

Drain & Moisture Control 

☐ Floor drains not free of slime/biofilm 

☐ Foul odors indicating organic buildup 

☐ Slow or backed-up drains 

☐ Mop sinks not clean and dry when not in use 

Storage Areas 

☐ All food not stored ≥6 inches off floor 

☐ All products not sealed in pest-proof containers 

☐ Torn packaging or exposed food 

☐ FIFO rotation not in use 

☐ Cardboard buildup or clutter 

Waste & Exterior 



☐ Trash not being removed daily (or as needed) 

☐ Interior trash containers not clean and lined 

☐ Dumpster lids not closed at all times 

☐ Grease or food buildup around dumpster 

☐ Grease traps not serviced and leaking 

Additional Comments: 

 

 

 

 

 

 

 

Sanitation Risk Level 

☐ Low ☐ Moderate ☐ High 

 

STRUCTURAL & EXCLUSION INSPECTION 

(Entry Point Control) 

Doors & Openings 

☐ Exterior doors not self-closing 

☐ Door sweeps not intact and sealed 

☐ Visible light under doors 

☐ Windows not sealed and screened 

Utility Penetrations 

☐ Pipes, wiring, and conduits not sealed 

☐ Has wall/floor gaps 

☐ Vent openings not screened 

Building Integrity 



☐ Cracks in walls, floors, ceilings 

☐ Ceiling tiles not intact and sealed 

☐ Roofline not secure (no wildlife access) 

Additional Comments: 

 

 

 

 

 

 

Exclusion Failure Level 

☐ None ☐ Minor ☐ Major 

 

ACTIVE PEST PRESSURE IDENTIFICATION 

Cockroaches 

☐ Live activity observed 

☐ Droppings or smear marks 

☐ Egg casings present 

☐ Harborages identified 

Ants 

☐ Activity observed inside. 

☐ Activity observed around the exterior foundation area. 

☐ Harborages identified 

Rodents 

☐ Droppings present 

☐ Gnaw marks 

☐ Rub marks along walls 

☐ Active entry points 

Flies & Small Pests 

☐ Drain flies present 

☐ Fruit flies in prep/storage 

☐ House flies near waste areas 



Stored Product Pests 

☐ Beetles / weevils / moths present 

☐ Infested dry goods identified 

Additional Comments: 

 

 

 

 

 

 

Pest Pressure Level 

☐ None ☐ Light ☐ Moderate ☐ Heavy 

 

MONITORING & DOCUMENTATION REVIEW 

☐ Pest sight log present and updated 

☐ Service records available and current 

☐ Monitoring devices in place and labeled 

☐ Glue boards show activity trends 

☐ Corrective actions documented 

Additional Comments: 

 

 

 

 

 

 

Compliance Status 

☐ Compliant ☐ Needs Improvement ☐ Non-Compliant 

 

HIGH-RISK VIOLATION TRIGGERS 



☐ Live pests observed in food prep areas 

☐ Rodent droppings in storage – kitchen – dinning  

☐ Open structural entry points 

☐ Poor sanitation under equipment 

☐ Lack of documentation/logs 

Additional Comments: 

 

 

 

 

 

 

 

FINAL FACILITY RATING (CPM SCALE) 

☐ A – Controlled Environment (Low Risk / Fully Compliant) 

☐ B – Stable with Minor Risks 

☐ C – Elevated Risk (Action Required) 

☐ D – High Risk (Immediate Correction Needed) 

☐ F – Critical Condition (Inspection Violations Likely) 

 
For questions or concerns about this report please call Cardinal Pest Management 

LLC.  

Phone:  706 591-2775  

Email: Admin@cardinalpestmanagement.com 

Website: Cardinalpestmanagement.com 

mailto:Admin@cardinalpestmanagement.com

