Licking County Health Department
Health Space CCP Inspection With No Violations Procedures

Follow steps 1-8 for conducting a standard inspection. Once this is completed follow these steps
to complete a CCP Inspection.
1. After completing a standard inspection click New on the facility page and select
Inspection.
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3. Select Critical Control Point and click OK.
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4. Complete the Time Tracking section by clicking on Log Time
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5. You will need to enter the time spent conducting the inspection in the Time Spent
section. Then click OK.
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8. To add food temperatures click Add in the Food Temperatures section.
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9. Enter the food, temperature, and select the state of food from the drop-down menu and
hit OK. To add additional foods follow steps 10 and 11.
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10. To add a comment to the form click the Overall Details tab.
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12. Click Print Report and select Critical Control Points
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14. Select the correct printer and click OK.
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15. When the report has finished close the inspection tab by clicking the X next to the

facility’s name.
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