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Presenter
Presentation Notes
When I was working with Seattle-King County, we were looking for better ways to measure and improve the program and support our mission of reducing foodborne illness in associated food service and retail food operations. 

The goal of the standards is to construct a foundation, to identify your strengths and weaknesses and to develop strategies and an action plan to address any issues. 
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Presenter
Presentation Notes
The standards are designed to provide the building blocks for a good food safety program, enhance their services to the public and other food safety partners. The standards are designed to give a food program a means to measure their effectiveness and to focus resources in the areas to support their mission. 
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Presenter
Presentation Notes
Standards No. 3: Inspection Program Based on HACCP Principles
Focus of the facility inspections based on the risk factors associated with foodborne illness and correction when risk factors are out of control. 
Inspection program that enhances system control through active managerial control by the operators. 
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Presenter
Presentation Notes
Standard No. 6: Compliance and Enforcement
Program procedures to take appropriate enforcement actions when risk factors are out of control and to apply procedures in a timely and consistent manner. 
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More RESOURCES

NACCHO Website

FDA Retaill Food Program Standards

e Current Version
e CLEARINGHOUSE

« Funding Opportunities
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(Differences and Commonalities with
Standard 6)

With Lessons Learned



Presenter
Presentation Notes
While their focus is different, Standards 3 and 6 have a number of requirements in common. Standard 3 is a pre-cursor for 6. It is also probably easier to meet due to the human error potential in Standard 6. Jason will elaborate on that in a little bit. 


Standard 3

Inspection Program Based On HACCP Principles

An inspection program that focuses on:

e Status of risk factors and interventions

* Determines/documents compliance of risk
factors and interventions

e A primary objective of obtaining immediate
and long-term correction of out-of-control risk
factors through active managerial control.


Presenter
Presentation Notes
As Katie mentioned, Standard 3 requires you to have an inspection program based on HACCP principles. One that focuses on:
Status of risk factors
Documentation of compliance with risk factors
Primary objective of obtaining immediate and long-term correction of OUT risk factors through active managerial control.


ldentify and show the
status of risk factors
and interventions.

CITY OF VINELAND HEALTH DEFARTMENT

640 E. Wood Street RETAIL FOOD INSPECTION REPORT
PO Box 1508
Vineland, NJ 08362-1508 ACInviy Type EvSIiation
B5E-TR4-4131
ame ner|s}, Farnership or Corporahien | [rade Name Heinspechon on or After:
ESTSDIENmEnT LoCaion | Sires] A0aress) Ty ZipCode  [County Coliun Code
Vineland J(:urberlald 0614
EsTabishment Mailing AGGress [f anferent Telephone Na. E-mail Address
B5E6-
TEmE of Inspeciing CATICE REACZLE. & Hame of Healh UATicer HIER [ype | LICEnse Mo,
JEANME C. GARBARING B1255 Robert Dickinson
TIMETACTIVITY REFORT [Coges: 7-Travel 2-Inspechion. 3-A0ministralion]
Date [ cor| Began | Engsd | Dats [ ocow| Esgan | Endsd |  Date | cow | Began | Endsd

FOODBORMNE ILLNESS RISK FACTORS AND INTERVENTIONS

RIZK FACTORE e Imgmper practces [dentfed =5 e most ComTIOn f8cioes msuing In fmdbome liness (21 INTERVENTION § s contol measies fo peent 72
Niask 370 apmemprate Egi el Comslmnce: OUTHS! in Complance: NO=Ho! Chsered Hdmhiot Ansiiabie COS=Comoted On-ste R0 OUT SovmRenes Vivafon
MANAGEMENT AND PER 30NNEL | oUT | D | WA | CDE
TP demonsT=E: krowi=taE offond s2Fly princifles penanngto ThE oparaton O — 11—
= | FIC in Rk Level = RetEil Food EsEhlshmants & carlhed by Januwery 2 2000 [m] — O [—
z | Morinjured foodworkes resnic=d or exciuded 35 reguired. O O|— O
PREVENTING CONTAMINATION FROM HAND S ™ OUT | MO | WA | cDR
4+ | Handwsashing conducted in 3 timely manner; prior to work, after using restroom, etc. O OlOolO
5 | Handwashing prper, duston atleast Z0seconds with atleast 10 second ofvigorous Iaherning, O Ol—1[ O
& | Handwashing I2cliies provioes in 1oe] 100ms 20 pIep 2I2as, comvaniell, 3ccessibe, unoberuded. | O —|—1 0O
= [FErawesing BoTmes [roviasd Wik WarmWEET S0 3N SeErEhE nena g mEn. O P p—
¢ | Direct Bare hand conteat with exposed, readyfo-eatToods 5 avoided. O OlOolO
FOOD SOURCE W | our| wo | wa | cos
= | Allfonds, incledng ice and water, from approved sowces; with proper records O —|—10
+o | ShelfishEeafood record keeping procedures | storage; proper handing; parasiedesiructon O OlOoloO
11 | PHFs received st 377 or bdow. Excepl milk shelleggs and shelfish [40F) O OlolO
FOOD PROTECTED FROM CONTAMINATION W | our | mo | ma | coE
= [ Froper separswon STTaw Mt &rd 15w S50E From reaty 2=t o provees O — oo
4z | Food protected from contamination O —|—1 0O
+4 | Food contactsufaces properly c=aned and saniized O OlOolo
PHFe TIMETEMPERATURE CONTROL S | oUT | D | WA | CDE
SAFE COOKING TEMPERATURES (I n'emahemperauEfor raw animal foods for 15s2conds)
Fooos May be Servat faw o UNJSrcook=d I rSSpanse 103 CONSUMEN ONdar and For Immadiats sanice.
15 | 130°F for 112 minufes: Rioasts or as per cooking chart found under 3. 4{5)2; | O|Oo|O
143°F: Fish, Meat, Pork; 135°F: Ground MeatFish Injecizd Meats; or Pooled Shell Eggs:;
1657 F: Poultry; Stuffed fishfmeatior pasta; Stuffing containing fishimeat
PASTEURIZED EGGS: substtut=d for shell 2ggs in raw or undercooked egg-containing foods, i2.
'8 | Caesar salad dressing, hollandaise sauce, tiramisu, chocate mosse, meingue, . O Oo(o|g
7 | COLD HOLDNG: FHFs mamansd &1 Rehigemsion lemperau=s (417) O OlolO
1z | COOLING: FHFS rapidly codled from T35°F o 47°F within @ hours andTrom T35°F to 10 F within 2 hows.| O OlOoloO
= | COOLING FAFS prapared Tram g reaene S anbeTepe sre oo od T Fwhn 3 Teos. | O oo o
= REHEATING:FHF 5 rapidly rehested (within2 hours) in proper faciities 1o atleast 185°F, or O ololo
commerdzsly processed FHF s heated to atkeast 135°F prior to hot holding.
21 | HOT HOLDING: FHFs Hot Held at 135°F or sbowe in approprete equipmeant. O OO0
2z | TIME as a PUBLIC HEALTHC ONTROL: Approvat writien procedurss; tme marked: discardedin 4hows. | O olofno
2z | SPECIALIZED PROCE 55INGMET HODS: Approval; written procedures; conducted properly. O O O [m}
z¢ | HIGHLY SUSCEFTIELE POPULATIONS: Pasizurized foods used pronibiied foods nat offered. [m] — 1010



Presenter
Presentation Notes
The first requirement  and the first thing in common with Standard 6 is an inspection form that identifies risk factors and interventions. Your form must also have status boxes for the inspector to check. IN< OUT< NO< NA.  If electronic, your inspection form cannot automatically default to any choice. Here is page one of NJ’s inspection form that complies to those requirements.


CITY OF VINELAND HEALTH DEPARTMENT

640 E. Wood Street RETAIL FOOD INSPECTION REPORT
P ':..Q,?ffu:fa"aau i Ty T9ES ST T
B56-T94-4131
[TISme of Uwner[5), Fannership or Corporation | 11a0e Mame HEms pection on or Afer.
STECIENMENT LOCETon [ S1Es] AOOress) Ty ZIpCoge | County Co/iiun Code
Vineland Cumberland | 0814
O STECIENMENT MIENng AOaress (1 anierent TEEphone o, E-MaN Sa0TEss
856-
p p ro p r I a e | TIame of Ins pecting Ul REAS DG # Mame of Healh Oieer HIEE Type | License Wo.
JEANNE C. GARBARIND B1355 Robert Dickinson |
TIMETACTIVITY REFORT [Coges: 1-1ravel Z-inspechion, S-Adminisirshion)
2- Dats [ cae | Bagan [ Endsa | Dats [ coe | Bagan | Engsn | Date [ cor | Bsgan [ Endsa
O r I | I = p a r - [ 1 | | | 1 | | [ 1 |
FOODECRMNE ILLNESS RISK FACTORS AND INTERVENTIONS
RISK FACTOR & are Improper practices identfied as fhe maost common faciors rsuting In foodbome liness (FE4). INTERVENTION S ar contmil measures to prevent FE|
Mas 37 n Fate Eox Imin Compiiance: OUT=ko! In Fance: FiDmbio? Cbseried Hiwbiot AsplEable: COS=Comeciad Oresie R In OUT EowmRepest Vi/sis
MANAGEMENT AND PER 30ONNEL ™ | our WA | cos
4 | PIC demonsirates knowlsdge of Tood safety principles pefainingto this operation. ] JE— g—
=z | FIT in Risk Level T Retail Food Esablishments s cetfed by Januery 2 20 [m] — O [—
0 =z | Maorinjured foodworkes resinced or excluded 35 required. ] Ol—10O
PREVENTING CONTAMINATION FROM HAND § m | our | wo | wa |cosz
D O C u I | I e n ta t I O n s+ | Handwashing conducted in a timely manner; prior to work, after using restroom, tc. ] gololo
s | Handwashing proper, duston atleast 20 seconds with atleast 10 seconds of vigorows [ahaning. O Ol—1O
= | Handwashing facilbes provided in Tolel Io0ims and prep aleas, Covamen, a0cassibe, unobsrudad. | O —[—10
o 7 | Handwashing 1=ciliies provided wih warm waler, soap and aceepiabie hand-aryng manag. O —[—10
Of C O m p | | a n C e = | Direct bare hand contsct with exposed, ready-io-satfoods 5 avoided. [} gololo
FOOD S50URCE w | our | wo | wa |cos
= | Allfoods, includng ice and water, from approved sowrces; with proper records O —[—10
a0 | Snelifiz hEeafood record kesping procedures; siorage; proper handing; parasie desiructon ] OlgoloO
1 | PHFs recefved 3147 or befow. Except mik shell eggs and shelfizh (0T [} gololo
a n FOOD PROTECTED FROM CONTAMINATION m | our | wo | wa |cosz
2 | Froper separation of raw mests and raw eggs from ready-io-s5t Toods provided ] — O O
4z | Food protected from contamination ] —[—10
14 | Food contact surfaces propery deaned and sanized O Olglo
PHFe TIMETEMPERATURE CONTROL S m | our | wo | wa |cosz
e n O rC e | I l e n SAFE COOKING TEMPERAT URE 5 {Intzrnal temperatumes for raw animal foods for 15s2conds)
Ercept Fooos may be 5SSl Faw o UNJEroooad N responsa 103 CoNSUMEr order and fr Immadisie sanios.
15 | 130°F for 112 minufes: Roasts or as per cooking chan fou erd 4502 | O|g|o
145°F: Fish, Meat, Pork;  135°F: Ground MeatFish; Injemed Mests; or Pooled Shell Eggs;
1657 F : Pouttry; Stuffed fish/mest/or pasta; Stuffing containing fishimeat.
PASTEURZED EGGS: substiwted for shell eggs in raw or undercooked egg-containing foods, 1.2
'8 | Caesar salad dressing, hollandsisesauce, firamisu, chocdlste mousse, menngue, sk, a o|o|a
17 | COLD HOCDING: FHFs mainianed st Refnigestion Temperdwes (31°1) O OlglOo
1z | COOLING: PHFS rapidly codied from 7257 w0 77T within© hours androm T25F o 70 - within 2 hous. | O gololo
13 | COOLTNG: FHFs prepared from ingredients at ambienttemperature cooled tod T°F within 4 hours. [} gololo
N REHEATING:FHF 5 rapidly rehested (within 2 hours) in proper faciities 1o atleast 165 F or o ololo
commercisly processed PHF s heated to stleast 135°F prior to hot holding.
21 | HOT HOLDING: PHFs HotHeld 5t 135°F or above in approprate eguipment. O O O O
2z | TIME as aPUBLIC HEALTHC ONTROL: Approval wiittien procedures; time marked, discarded in 4hows. | O O O O
2z | SPECIALIZED PROCE 55INGMETHODS: Approval; written procedures; conducted properhy. [m] ojojo
z4 | HIGHLY SUSCEFTIELE POPULATIONS: Pasizurized foods used prohibied foods nat offered. [m] — | O | 0O



Presenter
Presentation Notes
The form must also document compliance and enforcement. Adding the COS on each line and the ability to indicate if the violation is a repeat will allow you to comply. In NJ, we can add an “R” in the OUT column to show repeat issues. You could also have a check box for repeats. Either way is perfectly acceptable.


Risk class or type

* Menu

Req U | rement 2: * Population served
Grouping food

establishments

e Annex 5 gives an example with 4

|, At least 3 groups required



Presenter
Presentation Notes
The second req. is to group your establishments into risk classes (or types) based on menu and population served, telling you the potential and inherent food safety risks. You must have at least 3 groups, but you can certainly add more. 


Annex 5, Table 1. Risk Categorization of Food Establishments

RISK FREQUENCY
CATEGORY DESCRIPTION #YR
Examples include most convenience store operations, hot dog
carts, and coffee shops. Establishments that serve or sell only
pre-packaged, non- time/temperature control for safety (TCS)
foods. Establishments that prepare only non-TCS foods.,

1 Establishments that heat only commercially processed, TCS 1
foods for hot holding. Mo cooling of TCS foods.
Establishments that would otherwise be grouped in Category 2
but have shown through historical documentation to have
achieved aclive managerial control of foodborne iliness risk
factors.
Examples may include retail food store operations, schools not
gerving a highly susceptible population, and quick service
operations. Limited menu. Most products are
preparedicooked and served immediately. May involve hot
and cold holding of TCS foods after preparation or cooking.
Complex preparation of TCS foods requiring cooking, cooling,
and reheating for hot holding is limited to only a few TCS
foods. Establishments that would otherwise be grouped in
Calegory 3 but have shown through historical decumentation
to have achieved active managerial control of foodborne illness
risk factors. Newly permitted establishments that would
) otherwise be grouped in Category 1 until history of active
ﬁ‘ managerial control of foodborne iliness risk factors is achieved
i and documented.
‘; An example is a full service restaurant, Extensive menu and
&

handling of raw ingredients. Complex preparation including
cooking, cooling, and reheating for hot holding invelves many
3 TCS foods, Variety of processes require hot and cold holding
3‘; of TCS food. Eslablishments that would otherwise be grouped
= 3 in Category 4 but have shown through historical documentation 3
, to have achieved active managerial control of foadborne iliness
risk factors. Newly permitted establishments that would
otherwise be grouped in Category 2 until history of active
managerial control of focdborne iliness risk factors is achieved
and documentad.
Examples include preschools, hospitals, nursing homes, and
establishments condueting processing at retail. Includes
2 4 establishments serving a highly susceptible population or that 4 4
conduct specialized processes, e.g., smoking and curing;
reduced oxygen packaging for extended shelf-life.



Presenter
Presentation Notes
Grouping will tell you where your efforts and time should be concentrated. Here is FDA’s suggestion in Annex 5. You need to have a similar document that explains how risk class is determined. Many States do this for you in their State code. To comply, you must apply that chart to all of your facilities and place each one in a risk category.


: * No minimum
Requirement e Inspect higher risk
2t 1 classes more than your
: low to medium risk
Frequency of facilities
Inspections  Examples such as Ga., NJ,
AP and Other?



Presenter
Presentation Notes
Requirement 3 is to determine/set an appropriate inspection frequency.  There is no minimum set by FDA. However, Annex 5 suggests that you inspect risk categories 1 for 1, 2 for 2, 3 for 3 and 4 for 4 times a year. However, as long as you inspect the higher risk classes more than you do the lower ones, you can meet this requirement. In NJ, we are required to inspect all 4 risk types a minimum of once a year. So to comply, we increased our rc3 and 4 to twice a year. In another State north of us, they are required to inspect every facility every 2 years. If that HD increases the higher level to once a year, they will meet the criteria. Georgia follows the FDA’s example to meet it.
  


Program policy

must address:

e On-site corrective

Requirement 4: | actions (appropriate)
Written Policies

and Procedures-

e Discussion of long-term
control options

e Follow-up activities



Presenter
Presentation Notes
Req. 4 is another place where Standard 3 and 6 have a common requirement: policies and procedures addressing these 3 things. Requirement 4 deals with correcting out of compliance risk factors and food code interventions found by the inspector. The risk must be appropriately removed while on-site and observed/verified by the inspector. Your policies must give the inspectors guidance on how you expect them to resolve the risk factors. If the risk factor is recurring, then there must be documented discussion of long-term control for that issue. You want the management take active control by some means. Lastly, there must be follow up on out of compliance risk factors. All must be well documented.

You must also prove that all inspectors know your policies. In our case, every inspector has their own manual for every program we do. When we make changes in the policies, we usually have staff meetings and hand out the new policy with discussion. 




FDA’s
corrective

actions list.

Suggested Immediate Corrective Actions and Intervention

Strategies for

Achieving Long-Term Compliance of Out-of-Control Procedures

pf-Contral
Ire

Bare Hand

ALY

Bacteria, Parasites, and

Conduct Hazard Analysis.

ies for Achieving
nce

RCP, Train Employees, SOP/HACCP

forming and Spore-forming
Bacteria, Scromt i

Contact with Viruses via Fecal-oral Route | See participant manual for | Development
RTE Food additional guidance.
Cold Holding Vegetative Bacteria, Toxin- | Conduct Hazard Analysis. | Change Equipment, RCP,

See participant manual for

(Finfish)

Train Employees, Develop
SOFMHACCP/Recipe

Contaminated

Bacteria, Parasites, and

Clean and Sanitize

Train Employees, Change Equipment

Equipment Virugses Equipment; Discard or of Layout, Develop SOP
Reheat RTE Food.
Cooking Vegetative Bacteria, Continue Cooking o Change Equipment, RCP, Train
Parasites, and Possibly Proper Temperature, Employees, Develop
Viruses SOP/HACCP/Recipe
Cooling Toxin-forming and Spore- Conduct Hazard Analysis. | Change Equipment, RCP, Train
forming Bacteria See participant manual for | Employees, Develop
additional guidance. SOPHACCP/Recipe
Cross- Bacteria, Parasites, and Discard or Reheat RTE Change Equipment Layout, RCP, Train
Contamination of | Possibly Viruses Food. Employees, Develop
RTE Foods with SOP/HACCP/Recipe
Raw Animal

BacteriaParasites
Vi P .

Freczng o
Control Parasites

_Ciguatera Toxin_

Reject or Discard,

Change Buyer Specifications,
Train Employees

Parasites

Freeze [mmediately;
Discard; or Cook.

Change Buyer Specifications, RCP,
Develop SOPFHACCP/Recipe, Change
Equipment, Train Employees

Bacteria

Handwashing Bacteria, Viruses, and Wash Hands 1 diately; | Change Equip Layout, Train
Parasites Conduct Hazard Analysis. | Employees, RCP, Develop
See participant manual for | SOP/HACCP
Hot Holding Toxin-forming and Spore- Conduct Hazard Analysis. | Change Equig RCP,
forming Bacteria See participant manual for | Train Employees, Develop
additional guidance. SOPHACCP/Recipe
Receiving Scomb in, Bacteria Reject or Discard. Change Buyer Specifications,
Temperatures Train Employees, Develop
SOPHACCP/Recipe
Reheating for Vegetative Bacleria; Toxin- | Conduct Hazard Analysis. | Change Equi RCP,
Hot Holding forming and Spore-forming | See participant manual for | Train Employees, Develop

additional guidance.

SOP/HACCP/Recipe



Presenter
Presentation Notes
Here is FDA’s Immediate corrective actions in a chart form. Note: they state to conduct a hazard analysis for some violations like cold holding. (not all inspectors are capable of that) This particular chart adds associated hazards (which I like) and long term compliance suggestions as well. This chart is used during FDA’s “Risk based inspections” course. Inspectors, especially new ones, can really use this type of guidance and makes the department consistent in how they handle risks. 


On-Site Corrective Action Procedures

511-6-1- .04 (6) (f)

Cold Holding
»  Potentially hazardous food held above 41°F
without a valid explanation from the

Instruct the PIC to
discard the food and

Item # on
Code Provision inspection Risk Factor On-5ite Corrective Action
form
511-6-1-.03(1}{a)-(c) 1-2A Demonstration of knowledge A person in charge
*  The person in charge shall demonstrate who can demonstrate
ge of focdb disease p knowledge through
and application of Hazard Analysis Critical questions or is
Contral Point principles. certified arrives
511-6-1-.03(2) PIC Present Check on follow-up
*  There must be a designated person in charge inspection
511-6-1-.03(2){a)-{o) Responsibility of PIC Onesite education of
= The person in charge must have controls in risk factors
place in place regarding oversight and/or
manitoring of duties in regards to risk
factors,
511-6-1-.03(3){a) 1-28 Certified Food Protection Manager See flow charts for
511-6-1-.03(3}(b) = At least one employee that has supervisory CFSM
511-6-1-.03(3){c) and management responsibility and the
511-6-1-.03{3)(d) authority to direct and control fooad
preparation and service must be a Certified
Food Safety Manager
1A Exclusions & Restrictions
511-6-1-.03{4)(g) *  Food employee is symptomatic of illnesses, Restrict the food
or has been diagnosed of an illness or has employee
been exposed to a foodborne pathogen Exclude the food
employee
Suspend the permit
218 Handwashing
511-6-1-.03{5} fa-c) *  Food employee observed not washing hands Employee(s) must be
at appropriate time instructed to wash
*  Food employees washing hands improperly hands immediately
including when and
where to wash hands
2-1C No Bare Hand Contact with Ready-to-Eat Food
511-6-1-04(4)(2)1,2,3,4(i}- »  Ready-to-eat food is handled with bare hands Discard if touched
{iii) and advise employee
how to handle ready-
to-eat food with

tongs, gloves, utensils
etc.

Heat food to 145°F
Rewash uncooked

produce

operator regarding the process for more than educate on cold
4 hours halding requirements
Consult with the
*  Potentially hazardous food held above 41°F aperator to
less than 4hours determine if
potentially hazardous
food item can be
cooled to 41°F or
cook or reheat to
appropriate
temperatures or
discard the
patentially hazardous
tood item
6-18 Hot Holding
511-6-1- .04(6){f) *  Potentially hazardous food held below 135°F Instruct the PIC to
without a valid explanation from the discard the food and
operator regarding the process for more than educate on hot
4 hours holding requirements
Consult with the
*  Potentially hazardous food held below 135°F operator to
less than 4 hours determine if
potentially hazardous
food item can be
reheated to 165°F or
discard the food item
6-1C Cooling
511-6-1-.04{6){d) = Potentially hazardous food cooled from Discard; If 2 hours ar
135°F to 70°F in more than 2 hours less - reheat to 165°F
and use anather
cooling method
= Potentially hazardous food cooled from Discard
135°F to 41°F in more than & hours
*  Potentially hazardous food made from room- Discard
temperature ingredients cooled to 41°F in
more than 4 hours
610 Time az Publ ealth Contral
511.6-1-.04{6)(i) = Pasttime indicated Discard
® Indicated time is more than 4 hours Discard
= Nowritten procedures and potentially Discard
hazardous food is not in compliance with
cold or hot holding guidelines
*  Time not marked on item Mark container with



Presenter
Presentation Notes
Jason’s procedures are expanded to 4 pages and covers a little more of the gray areas that inspectors struggle with than the previous chart. Here are the first 2 pages. It is a little different in that it adds the code provision and item number on the inspection form. Both charts are perfectly acceptable. How you present the information and what extra columns you add are totally up to you. You could also write it all out in paragraphs.  I think the charts are easier on the inspector.


On-site Corrective Actions
for the “gray areas”

Specific:
* Food additives improperly used to be discarded or placed on hold.
(*Washoe County Health Dept.)

* Switching to manual warewashing in the 3-compartment sink or

use all disposables if the dishwasﬁer is not sanitizing properly.
(Vineland City Health Dept.)

Very gray areas:

* Place hold (embargo) orders on situations that create questions
about the food’s safety that need further investigation. (*Snohomish

Health Dept.)
Examples:

e ROP fish thawed and stored at 41° F in original sealed bag
¢ Thawing a Scombridae species of fish at room temperature
¢ Holding cook-chill bags at 41° F for longer than 14 days

*Food Shield’s Resource Center



Presenter
Presentation Notes
The previous charts will probably cover most issues that an inspector will encounter in the field. However, it is impossible to make a policy for all situations out there. When you  come across one not on your chart,  it can be added specifically, like the first 2 (found on Food Shield’s Resource Center). But again, you will never think of everything, so you will need a more general cover, like the last one. If they come across an issue that makes them concerned, but are not sure what to do, they need time to get guidance from experts. Hold orders will buy them that time.  Examples. You might want to tell them where to obtain that needed guidance and assistance. The most important thing is to remove the risk to consumers while they are on-site. 


Long-Term Control of Risk Factors requires:

RISK CONTROL

COMMITMEN SYSTEM PLANS, SOP'S,
T BY CHANGES TO BUY,\E/IF;;ZECS’
MANAGERS ADDRESS  \ioDIFICATION
OF FOOD THOSE RISK  ACCP PLANS

ESTABLISHME FACTORS AND
NTS EQUIP/FACILITY

CHANGES


Presenter
Presentation Notes
As I said before,  your policy must require inspectors to take extra action when you see risk factors repeated- in other words, the PIC is not controlling the same risk factor time and time again. Your inspectors must document these discussions or requirements in either their inspection report or in their computer case. Management needs a nudge sometimes to monitor and control their risk factors. This may mean changes to the process or facility. In our case, we hold administrative hearings for repeated out of compliance risk factors and develop risk control plans during the hearing. We then go to summonses if risk factor is found out of compliance again and eventually result in suspension of their license to operate. Your policies should be specific as to events or circumstances which trigger the discussion of long-term options. You decide the progressive steps to be consistently taken. FDA does not dictate these, only that they are addressed. The desired outcome is that the jurisdiction has a policy and method to address repeated violations of out of control risk factors and interventions and to encourage establishments to institute active managerial control over these processes in their facility.  If this is done, then the criterion is met. 


Follow-Up
Activities:

Show the PIC

that risk
factors are
Important!

A jurisdiction must have a written policy
that requires follow-up activities
subsequent to violations of foodborne
illness risk factors.

Standard 3 does not identify or require
specific follow-up activities for risk factor
violations.

The policy describing the appropriate
follow-up activities and the circumstances
which trigger those follow-up activities are
left to the discretion of the jurisdiction.



Presenter
Presentation Notes
Lastly, your policy must direct the inspectors to follow up when risk factors are found OUT.. You decide what those procedures will be. Be specific in your policies. Documentation is a must! Some States such as Georgia specify what is to be done and in what time frame. Others, like NJ do not. If your inspectors don’t follow up on out of compliance risk factors, the operator may think the violation(s) were not that important.


When could a fax
count as a “desk
follow up”?

? Consumer advisory
? Training certificate

? Shellfish tags

Attachment 2

Follow-up Notice i

TULSA HEALTH

To: DEPARTMENT
Food Protection Services
5051 5. 129" East Ave - Tulsa, OK 74134
Phone $18.595.4300 + Fax 118.505.4339
wrwrve. tulas bealth sy
Inspection Date: Inspection Time:
Establishment Number: Stale License No:

Violation(s) were documented that could not be comected during the inspection and are listed below.

You are reqaired to correct the violaton(s] within 24 hours [or by date noted) and mail or fax this completed form to:
Food Profection Services « 5051 South 129% East Ave. » Tuisa, Okdahoma 74134 + Faxc (918) 5954339

Nole:  Failure to take comective action could result in further enforcement or legal action.
Form must be completed with corrective action and date completed.

Sanitarian's Name & Signature:

Item # & Violation Descrintion [ eetrsorDaebeiow |

.
. |
|| wirite Your Corrective Actiers Takes: |
|
[ | .
| |
|
|

| Wriie Tour Corrective Actions Takea:
| |
[ - 1
|| |

| |
! | |
| ! Wrile Your Carrective Actions Taken: |
|

| wirite Your Comreciive Actisns Takes:

|

Received This Notice: Corrective Actions Were Completed:
E i R ive Si Establishment Representative Signature

IEEBANAWN, 4 o I8 18

g


Presenter
Presentation Notes
Could a fax or e-mail count as a follow-up? I found this form on NACCHO Mentorship Group in Food Shield and found it to be an interesting option. Neither Jason’s department nor Vineland do this, but we both agreed that you could, if done carefully, choose some risk factors which might save your inspectors from making a trip to the site. These were the ones that we would be comfortable handling in this manner. You have to decide what documentation you would be comfortable in accepting proof that the violation was truly corrected.


Requirement
5:

Variance Code
requests

Variance Code requests related to risk factors

The jurisdiction must have a written polic
addressing code variance requests related to risk
factors and interventions. The policy should
specify:

The information required from the requestor.

Alternate procedures and a justification for the
variance.

A HACCP plan may be required if it is relevant

The criteria which will be used to determine the
acceptability of the proposed variance.

OR: A jurisdictional policy to disallow variances
is acceptable.



Presenter
Presentation Notes
If you allow and review variances in your code, here is what your policy needs to address. If your code does not allow variances, you use a different Code for Variances or your State reviews all of these (lucky you), then all you have to do is state so in your policies.


* Procedures must include:

 Validation of a plan

Requirement * ROP
: e Smoking, Curing
6 . * Acidification

HACCP Plans - + Sprouting, etc.

 Verification of a plan
* Frequency of inspections



Presenter
Presentation Notes
If a HACCP plan is required by code, the plan must be reviewed and approved. Your procedures must tell you how to do that and who can review it. If no one in your office has qualifications for this, send them to a HACCP course and the FDA’s Special Processing in Retail course. This is not an easy thing to understand. If the State or some other agency reviews these, simply note it in your P and P.


Documentation needed for an audit?

SELF- INSPECTION  WRITTEN INSPECTION CORRECTIVE  \WARIANCE
ASSESSMENT FORM PROCESS FREQUENCY ACTION REQUEST
FORM DESIGN FOR CHART POLICIES AND POLICY
PROCEDURES
GROUPING

VALIDATION AND
VERIFICATION OF HACCP
PLANS POLICIES


Presenter
Presentation Notes
So, what will you need for the S.A. and the audit? Read these.
For on-site and long term corrections, show policies and examples on inspection reports of how you document COS. Same for follow-up activities. Auditor will probably need to be on-site for this one.


Jurizsdiction Name:

Criteria

Jurisdiction’s Self-Assessment

Anditor®s Verification

YES

NO

Selt-Assessor's
General Comments

YES

NO

If NO, Auditor is to specify
why criterion is not met

1. Inspection Form Design

) 10E JUNsdichon 5 INSpecion T0Tm I0entiies
feodborne illness risk factors and Food Code

inferventions.

b} The pmsdicoon’s mspecton form decoments acmal

observations using the comvention IN, OUT, MA, and
MO,

) The jlrisli-i:dmfs inspecnon form documents
compliance and enforcement activites.

1. Risk Assessment Categories

a) A risk assessment is used to gronp food
establishments inte at least 3 categories based on their
potential and inherent food safery risks.

3. Inspection Frequency

3} The jorisdiction’s mspection frequency is based on
the assigned risk camepories.

4. Written and Implement Corrective Action

Policy

&) The jurisdiction has a written and implemented policy
thar requires on-site corrective action for foodbome
illness nisk factors obhserved to be out of compliance.

b) The pnsdicnoen has a wiitten and implemented
policy that requires discussion for lonz-term control

of foodborne illness risk factors.



Presenter
Presentation Notes
Standard 3’s self-assessment form is pretty short and easy. 2 pages. Here is page 1. Both you and the auditor will use this same form. It really is not that bad. 


Lessons Learned

@ 1. Hardest part is to put your
| 4 policies/procedures in writing.

2. Usually have to add a few to meet
the requirement.

3. Policies and Procedures, especially
when only verbal, may not all be
interpreted the same way by all staff.

4. Expect to update them!


Presenter
Presentation Notes
1.Every department has some policies and procedures, mostly just verbal. The hardest part is to put them in writing. It takes some time to put those policies in a clear, concise manner on paper. To meet the FDA requirements, I had to add a few I had not thought of previously.  Policies and procedures may be interpreted differently by each staff member. Best example is with corrective actions. Thus, clarification and rewriting of P and P will probably be needed periodically.
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Requirement Summary

« Compliance and enforcement activities result in
follow-up actions for out-of-control risk factors and
timely correction of code violations.



Step-By Step Procedure

» When developing this standard several key documents will be needed:

o Main Documentation

O Awritten Compliance and Enforcement Procedure
O Standard 6 Standard Operating Procedure

O Supporting Documentation

Inspection report

On-site Corrective Action Procedures

Flow Charts

Randomizer

Establishment File Worksheet — Per Establishment Review

File Review Verification Audit Worksheet — Establishment Files
FDA National Registry Report

Self-Assessment & Verification Audit Form

cooooo0on



Main Documentation

4 A written Compliance and Enforcement Procedure

This document addresses:

« Ensuring all Risk Factor violations are corrected on-site or during follow-up
Inspections.

« |If Risk Factor violations are not corrected on-site or by food code deadlines
then what would happen. EX. Permit suspension.

 How long term compliance will be achieved for out of control Risk Factors.



Main Documentation

 Standard 6 Standard Operating Procedure

This document addresses:

* Who will be conducting the assessment.
« The frequency of the Standard 6 assessment period.

« Step by step procedures on how the assessment is to be conducted.



Supporting Documentation

O Inspection Report

contubuting factors in foodborne dlness outbreaks. Public Health |
Interventions are control measures to prevent illness or injury. SCORING AND GRADING:
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

T h I S d O C u m e n t ad d re SS eS " (Mark designated compliance stams(IN, OUT, N/ it each mumbered item. For items marked OUT, mark COS o« R for each items as applicable).
) IN=in comphance OUT=not in complance NO=not observed NA-uoTappﬁmd on-site dusing inspection. R=Repeat violation of the same code prevision=2 points

Compliance Starus Compliance Status

A= 9-100 B=880 C=T0-70 U<

Cooking and Reheating of TCS Foods,

Consumer Advisory

1 IN OUT NA NO Supervision
5 IN OUT MA NO

e Must capture that you Coid P
- p mpioyee Fiealn, VEenic Fracnces,

CO rrected R I S k Facto r Preventing Contamination by Hands
violations.

e Describe how you
corrected the violations.




Supporting Documentation

 On-Site Corrective Action Policy

This document addresses:

* Provides guidance on how inspectors are
to correct violations on-site.

On-Site Corrective Action Procedures

ltem#on
Code Provision inspection Risk Factor On-Site Corrective Action
form
290-5-14-03(1)(a)-(c) 1-2 Demonstrationofknowledge s Aperson in charge
¢ The personincharge shall demonstrate who can
200-5-14-03(2) knowledge offoodbome disease prevention demonstrate
and application ofHazard Analysis Critical knowledge through
Control Pointprinciples. questions or is
certified amives
o Check on follow-up
inspection
*  Onsite education of
risk factors
*  Afleastone employee shall be a Certified ' [S:?sfrlu[]m charts for
Food Safety Manager
1A Exclusions & Restrictions

2905-14-03(4)(g)

*  Foodemployeeissymptomaticof illnesses, or
hasbeen diagnosed ofan illnessor hasbeen
exposed to a foodborne pathogen

Restrict the food
employes

Exlude the food
employee

Suspend the permit




Supporting Documentation

J Flow Charts

This document addresses:

e Guidance on flow of inspections when

obtaining corrective actions for Risk Factor
violations.

Table 2

Routine Inspections with Risk Factors
Use this table for risk factors only [not GRP viclations)




Supporting Documentation

J Randomizer

This document addresses:

e Use arandomizer program to randomly select the required
number of facilities you need to evaluate for Standard 6.

e https://www.randomizer.org/



https://www.randomizer.org/

Supporting Documentation

[ Establishment File Worksheet

This document addresses:

« Form that records the inspection file review
per facility for compliance with Standard 6.



Supporting Documentation — Establishment File Worksheet

Gwinnett, Newton and Rockdale County Environmental Health Department

Standard 6: Compliance and Enforcement
Establishment File Worksheet

Today's Date: Establishment Mame:
File Mumber: Permit Number:
Randomly Selected Number: Inspection Date (Start Point):
Risk Factor and Food Code Interventions
. Employee
1 e e Bare Hand Contaminated Cod Hp Ith
u 1 Inad T I:I-IF’I:I:"m?r Parameters not Met Co ;:{:tan'th r Fc::N‘.I r(::‘n”:act Ad:s'umer TIrEEE Cr_‘l?at I
Sons-a © na E:.ua = = ° |:g (Time as a Control, Rn - \:;_ Personal e " = u:-lsorv of Knowledge tn e
o | Hetmco | 4ot morkine. Eat Food Hvgiene | ioment i by PIC T poticy
- . a uipmen requir i
rapid cooling) f—t = . A
implemented
Ref to local
NERErEnce T ERT 5.1 6-1A,B 6-1C,0; 6-2 2-1C 2-1A,B; 2-2C a-28 5-2 1-28 2.2
inspection items
Start Point Inspection O Ol Ol Ol O Ol Ol Ol Ol O
Violations
Was on-site corrective O Ol Ol Ol O Ol Ol Ol Ol O
action taken?
Was follow-up corrective O O O O O O O O O O
action taken?
Was enforcement action O O O O O O O O O O
taken?

Mote: Each column in which a violation is noted must receive a yes response to one of the three guestions in order for the file to pass. Addit

ionally., written procedures must have been followed.

Acronym Jf Motation

Definitions

Acronym J Motation

Definitions

cos

Corrected on site

Select One:

File Meets Std & Ctiteria

File Does Mot Std 6 Criteria




Supporting Documentation

L File Review Verification Worksheet

This document addresses:

* Form that records the overall inspection file review
per facility for compliance with Standard 6.



Supporting Documentation — File Review
Verification Worksheet

Standard 6: Compliance and Enforcement
Verification Audit Worksheet
Establishment Files

Jurisdiction Name:

To|2esz \{a:;‘ 2;:;_:;38 w | O i
* |a433 | Leays © | |0 ©
3olIb2s NMZ";_-’;;"G:L‘H Ritd,™ |0 | O
‘225 |Rfanafee ° | @ o]0
3 ! ELTamroomtz e st 79/ 0 0
S A A EI G
YR DY ettt «|8| @
*lizor |28 4 | @lofo
AR EA I
o (246 (e moe [ #[0] 0 |mbppimampiitage | 4



Supporting Documentation

1 FDA National Registry Report
d Self-Assessment & Verification Audit Form

These documents address:

» Letting FDA know that you have had Standard 6 audited and
approved.

* Provides audit information and notes.



_essons Learned

. It’s okay to utilize other jurisdictions documentation when creating
procedures for this Standard (with their permission).

. We were marking Risk Factor violations as corrected on-site but not
always stating how we corrected the violations on the report.

. Need to have periodic trainings with staff on how to handle getting
violations corrected on-site and proper documentation.

. Standard 6 helped us formalize all the procedures we “thought™ we
were doing so our inspection staff is clear on expectations.



Q&A Session NACCHO




NACCHO

Matianal Association of Caurty & City Health Officials

Thank you for your
participation in today’s
sharing session!

For more information about NACCHO’s Food
Safety Program, contact:

e foodsafetyinfo@naccho.org

e Amy Chang(achang@naccho.org; 202-507-
4221)

NACCHO Food Safety Webpage:

http://www.naccho.org/programs/environmental
-health/hazards/food-safety

Retail Program Standard Blog Series:

http://essentialelements.naccho.org/?s=retail+pr
ogram+standards+blog+series&submit=Search



mailto:foodsafetyinfo@naccho.org
http://www.naccho.org/programs/environmental-health/hazards/food-safety
http://essentialelements.naccho.org/?s=retail+program+standards+blog+series&submit=Search
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