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Instructions: Enter the appropriate score from 0 to 3 in Points Phase

the column to the right. Calculate your total score and 3 Fully in place

divide by 54 as shown at the bottom of the form. See . .

the questionnaire in the Needs Assessment and Planning 2 Partially in place

Guide for details on how to score each question. 1 Under development
0 Not in place

1. Written Policies or Procedures on Food Safety

2. Outbreak Crisis Management Plan

3. Staff Development and Food Safety

4. Foodservice Manager Certification

5. Continuing Education for Foodservice Manager

6. Staff Development for All Foodservice Staff

7. Extent of Staff Development for all Foodservice Staff

8. Staff Development for Teachers Who Cook in the Classroom

9. Staff Development for Culinary and Family and Consumer Science Teachers

10. Foodservice Facilities and Equipment

11. Handwashing Facilities

12. Hands Washed before Meals and Snacks

13. Safe Food Preparation in the Cafeteria

14. Assessment of Students and Staff for Potential Foodborne lilness

15. Food Safety and Handwashing Taught by Grade Levels

16. Education for Families about Food Safety and Handwashing

17. Collaboration

18. School-Wide Approach

Total points earned (add subtotals)

Total points possible 54

Percentage (total points earned/54) x 100

This form was downloaded from www.foodsafeschools.org. It is adapted from the form on p. 17 of the Food Safe Schools
Needs Assessment and Planning Guide, also available at www.foodsafeschools.org.




