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Routine UAA food service operations are subject to inspection by Municipality of 
Inspections Anchorage’s Sanitarians and/or  EHS/RMS.   EHS/RMS may conduct 

routine inspections of all food service units operated by the University or 
operated on University property and will respond to food sanitation 
complaints, regardless of their source. The minimum standards 
acceptable for food unit operations are those described in Municipality of 
Anchorage regulations. Results of inspections will be discussed with the 
food service manager or other appropriate supervisory personnel, 
followed by a written report to appropriate staff. 

 
Inspection The recommendations resulting from inspections will be provided to the 
Recommendations Housing Officer who may consult with EHS/RMS regarding resolution. 
 

http://www.uaa.alaska.edu/EHSRMS/ehspersonnel.cfm
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and receives basic food sanitation training. Again, food must be obtained 
from commercial and inspected sources and home made items with the 
exception of dried baked goods are prohibited. Barbequing and serving of 
inspected meat is allowed at these picnics as long as the conditions of the 
permit and food sanitation are met. 

  
Wild Game Wild game and fermented meats (moose, beaver, bear, fowl and their 

eggs, caribou, bison, marine mammals, etc.) are prohibited from serving 
to the public. While these foods are an important cultural aspect of many 
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