
Violations in this
section are more
likely to cause

direct
contamination of

food 
 

Did you know?
 The bolded

terms provide
an overview of

possible
violations that
could occur in

areas
throughout the
establishment

  Violations in
this section

are less likely
to cause
direct

contamination
of food

 

Risk category is
based on the

complexity of the
food served:

 Risk 1: Very Low
 Risk 5: Very High
 

TIP:
Remember to
review the
inspection

report legend!
 

TIP: Look here for a quick,
collective total of Foodborne
Illness Risk Factor violations

 

CONSUMER'S GUIDE TO
UNDERSTANDING INSPECTION

REPORTS
 

Brought to you by the Johnson County Public Health Food Program
 

The goal is to
have zero!

 



CONSUMER'S GUIDE TO
UNDERSTANDING INSPECTION

REPORTS

Brought to you by the Johnson County Public Health Food Program

REMINDER: All
pages of
inspection

reports should
be posted for
your viewing

COS means
the violation

was
corrected
while the

inspector was
onsite.

Otherwise, the
establishment
has until the
date shown.

Make sure to
read the
published

comments! The
inspector will

report additional
details here. Violations

marked OUT
on on the
front page

are
described in
detail here!

TIP: These
numbers

reference the
violation marked

OUT on the
front page.

LOOK here to
see if a follow-

up action is
required.

Questions? Call us!  (319) 356-6040
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