A Focus on Self-Inspection




Risk Factor Study 2015

» Every 5 years we conduct a risk factor study that analyzes our inspection
data to find the most prevalent risk factor violations observed and cited on
routine inspections

» We design an intervention to address and reduce the occurrence of the
most prevalent risk factor violations

» 2015 Risk Factor Study
» Soiled food contact surfaces

» Cold holding violations



Fast Food Restaurant-Bloomington

2005 2010 2015
RF Item Rank | RF Item Rank | RF ltem Rank

PPH Employee 1 IH Date Mark 1 CE Food Contact | 1
Health Commercial Surfaces

PPH Handwash 2/3 | IH Date Mark 3 IH Cold Holding | 2/3
Facilities Establishment
supplied

PPH Prevent Hand | 10 IH Date Mark 5 IH Date Mark 6/7
contamination Disposition Commercial

IH Date Mark 4 PPH | Handwash 2 IH Date Mark 6/7
Establishment Facilities Establishment

Supplied

IH Date Mark 5 PPH | Employee B PPH | Handwash 2/3

Commercial Health Facilities
supplied

IH Date Mark 6 PPH | PreventHand | 7 PPH | Handwash 4

Disposition Contamination facilities
accessible
IH Cold Holding | 7 CE Food Contact | 4 0 Chemicals 5
Surfaces identified

IH Hot Holding 9

CE Food contact | 2/3
surfaces

CE Separate Raw | 8

from RTE




Full Service-Bloomington

2005 2010 2015
RF Item Rank | RF Item Rank | RF ltem Rank
PPH Employee 1 CE Food contact |1 CE Food contact | 1
Health surfaces surfaces
PPH Handwash 4/s | CE Separate Raw | 5 CE Separateraw | 6
Facilities from RTE from RTE
Supplied
PPH Prevent Hand | 10 CE Separate Raw | 8 IH Cold holding | 2
Contamination from Raw
CE Food contact | 3 PPH | Employee 3 IH Date marking |
Surfaces Health establishment
CE Separate Raw | © PPH | Handwash B IH Date Mark )
from RTE facilities disposition
supplied
CE Separate Raw | 7 PPH | Preventhand | S IH Date mark 8
from Raw contamination commercial
IH Cold Holding 2 IH Date Mark 2 IH Time as a 9/10
Commercial public health
control
IH Date Mark 4f/s | IH Date Mark 4 PPH | Handwash #
Establishment Establishment facilities
supplied
IH Date Mark 8 IH Date Mark 7 PPH | Hand wash 7
Commercial Disposition facilities
accessible
IH Date Mark 9 IH Cold Holding 10 O Chemicals 9/10
disposition identified




Fast Food-Richfield

2005 2010 2015
RF Item Rank RF Item Rank RF ltem Rank

PPH Employee 1 IH Cold Holding 1 CE Food Contact | 1
Health Surfaces

PPH Proper 3 IH Date Mark 2 IH Cold Holding | 2
Handwashing Establishment

PPH Prevent Hand | 4 PPH Proper 4/5 IH Hot Holding | 4
Contamination Handwashing

PPH Hand wash 5 PPH Prevent Hand | 4/5 IH Date mark 5/6
facilities contamination commercial
supplied

PPH Good Hygienic | 7 PPH Employee 6 PPH Handwashing | 3
practices Health facilities

supplied

PPH Hand wash 9/10 CE Food Contact | 2 PPH Handwashing | 5/6
facilities Surfaces facilities
accessible accessible

IH Date Mark 2
commercial

IH Date Mark B
disposition

IH Date Mark 8
Establishment

CE Food Contact | 9/10

Surfaces




Fast Food-Richfield

2005 2010 2015
RF Item Rank RF ltem Rank RF ltem Rank

PPH Employee 1 IH Cold Holding 1 CE Food Contact | 1
Health Surfaces

PPH Proper 3 IH Date Mark 2 IH Cold Holding | 2
Handwashing Establishment

PPH Prevent Hand | 4 PPH Proper 4/5 IH Hot Holding | 4
Contamination Handwashing

PPH Hand wash 5 PPH Prevent Hand | 4/5 IH Date mark 5/6
facilities contamination commercial
supplied

PPH Good Hygienic | 7 PPH Employee ] PPH Handwashing | 3
practices Health facilities

supplied

PPH Hand wash 5/10 CE Food Contact | 2 PPH Handwashing | 5/6
facilities Surfaces facilities
accessible accessible

IH Date Mark 2
commercial

IH Date Mark 6
disposition

IH Date Mark 8
Establishment

CE Food Contact | 9/10

Surfaces




Percentage of Time violation marked Out of Compliance on Routine inspections in
2015
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Fast Food Full Service
B Food Contact Surfaces 33.3 42.3

H Cold Holding 22.6 36.6

Facility Type

B Food Contact Surfaces H Cold Holding



What is Self-Inspection?

» A way for you to control risk factor violations in your facility

» Can include:
» Taking food holding temperatures
» Taking cooking and cooling food temperatures
» Cleaning checklists

» Verifying procedures are being followed



What is required?

» 14.452 ADDITIONAL RESTRICTIONS FOR HEALTH AND SAFETY.

» (a) Food establishments. This Article V specifically adopts the following
additional standards for health and safety to Minnesota Rules Chapter
4626 for food service establishments excluding retail food establishments
delegated by the State Department of Agriculture.

» (6) A food establishment shall have in place and use a system of risk-
based self-inspection. The self-inspection program shall include written
policies, appropriate forms for logging self-inspections, and evidence that
routine self-inspection of all aspects of the food establishment takes place.


http://library.amlegal.com/nxt/gateway.dll/Minnesota/bloomington_mn/partiicitycode/Ch.%2014,%20Art.%20V
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Solled Knives- What would you do?




Solled can opener- What would you
do?




Wash, rinse and sanitize between uses:|
Lavar, enjuagar y desinfectar entre usos:

.

Thermometers Can openers

Termome tros Abrelatas

Utensils, knives and cutting boards between raw meat, fish
and poultry and ready to eat foods.

Utensilios, cuchillos y tablos de corfar come cruda, pescado y came

de ave y alimentos listos para el consumao.




Solled Slicers-What would you da?




dirt from under and
around equipment

Remove any small **

parts that come off
and clean and
sanitize them
following standard

<¢ Wash and rinse all

removed

sanitizing solution
(make sure it is at the
right concentration)

Put the equipment back »»
together and re-sanitize




Solled dicers-What would you da?
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Wash, rinse and sanitize surfaces used for potentially

hazardous foods at least once every 4 hours including:
Lave, enjuague y desinfecte las superficies utilizadas para alimentos
potencialmente peligrosos al menos una vez cada 4 horas, incluyendo:

In-use utensils, knives and cutting boards that are not stored in

hot or cold food
Utensilios, cuchillos y tablas de corfar en uso que no se almacenan en ali

mentos calientes o frios

Dicers (black rubber parts
and dicer blades)

Dicers (piezas de caucho negro
v cuchillas de dicer}

Deli slicers
Rebanadoras deli




Solled Ice Machine-What would you
do?




Solled soda gun- What would you do?




Clean as often as necessary to prevent buildup:
Limpie con la frecuencia necesaria para evitar la acumulacion:

Soda guns, nozzles & holders
Pistolas de soda, boquillas y soportes

Ice machines & ice bins
Maguinas de hielo y cubos de hielo




Solled tongs (with non-potentially
hazardous foods)-what would you'do?




Wash, rinse & sanitize at least once per day:
Lave, enjuague y desinfecte al menos una vez al dia:

Containers and utensils at salad bars and other

self-service set-ups.
Envases y utensilios en ensalodas y ofras
configuraciones de autoservicio.




Intervention-using self-inspection tools

peaning Checklist Date: Employee Name:
‘Wash, rinse & sanitize between uses:

Thermometers
Utensils, knives and cutting boards between raw meat, fish and poultry and ready to eat foods
Can openers

=
£

Wash, rinse & sanitize surfaces used for potentially hazardous foods at least once every 4 hours including:

In-use utensils, knives and cutting boards that are not stored in hot or cold food
Deli slicers
Tomato dicers (black rubber parts and dicer blades)

Wash, rinse & sanitize at least once per day:

Containers and utensils at salad bars and other self-service set-ups

Clean as often as necessary to prevent buildup:

O Pop guns, nozzles & holders

Ice machines & ice bins




Diced tomatoes in cold well at45°F-
what would you do?




Lexan of soup from yesterday IS 48°F In
Walk in cooler-what would you do?




Everything in reach in cooler is 96°F-
what would you do?




Intervention-using self-inspection tools

ciTe oF Cooler Safe Cooling Chart )
‘iﬂ'"—‘.’ﬂ'ﬁ'ﬂ"" Temperatures e o focd rscuc / \.
Date | |
Coolerfocation: What time did food get 10 [L:“}:_ 1
Keep hot foods
- After 1 Howr I
Data Temp. Temp. Temp. Temp. Temp. Temp. Time Initials . Seinpemin .p - gl . o of i 1 40°F hot above 140°F
wzven | &
{Must be TO®F or
T e | 60°C
After 3Hours e
Temperature i °F i o Ld; o o
After dHours 1112 o
Time s : : ]
s B0 — - - - > — 5°C Keep cold foods
Mooyt o (108 cold below 41°F
less) Temperature or| ap o g op i
Corrective Action 1
{Employee Name |
@l = | lee bath Shallow pans ',:: Phu - i Addice Copyright © International Association for Food Protection
el :
= il Lk .
o . 2 Bacteria love to grow between 41°F and 140°F so keep
foods that support their growth colder or warmer.
Foods like:
Dairy products
Meat and poultry
Cut melon
Take the temperature of food that has been in the cooler for at least several hours using a thermometer inserted in the .
food. The food must be #1 degrees F o less Casseroles, cooked pasta, cooked rice
Feowed by Date Sprouts, cut tomatoes, leafy greens & cooked vegetables
D Emvi Health PH 952-563-8034 B&xxrnngmlﬂN.ggv

1800 W. Old Shakopes Road FAX. 052-563-8040 envhealth @ BlcominglonMN gow
Bloomington MN 554313027 Y 052-563-8740 7_08Sh (10115)



Our expectations moving forward

» A method of self-inspection that works for your facility

» Documents that demonstrate self-inspection is taking place (cooler
logs,etc.)

» Trained staff that is aware of how to conduct self-inspections and record
actions



How will it look on your report?

1] . .
Food Establishment Inspection Report Fagiarz
Emdmonmental Heath Division Mo of AFPHI Categories Dut 0 [\t D128
ciTy ar
Emnm“m"mﬂnw.admmm B52-563-5934 |Mo. of Repeat RFPHI Categoriss Cut O |JTime in
MikNEsery  Eeoomington, MH 55431 www. BloomingionMN.gov | Legal Authortty: M Rules Crapter 3526 Time Dt
Ectablichmant Addracc Chty Zip Code Telaphons
T faclity BLOOMIMNGTON =24 Mot Axallable
Ectablichmeant & [ Purpose of Incpacdion Esi. Type Rick Category
FADDZ3558 TEST FACILITY ROUTINE INSPECTION 1001 HEH

FOODBORMNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS

Inspeciion Wiolations

Violation Inspected on 11172018 - Risk Factors and Public Health Interventions

01 - ESTABLISHMENT RISK-BASED SELFAMSPECTION

OB ORDINANCE SEC. 14452 IMPLEMENT A SYSTEM OF RISK-BASED SH F-INSPECTION. INGLUDE WRITTEN POLIGIES, FORRES
FOR RECORD KEEPING, AND EVIDENCE THAT ROUTINE SELF-INSPECTION OF ALL ASPFECTS OF THE FOOD ESTABLISHIAENT

OFERATION TAKES PLACE.
Inspecior Comments

Cibserved rurmencus cokd holding and food contact surface cleaning wislations on inspection. Develop a system of s&F inspection and maintain

reconds that demonsirate seff-irspections are being conducted.

CORRECT BY 11272018




Questions???

We have plenty of resources to help you get started- just ask if you
need assistance!
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