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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
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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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Soiled Knives- What would you do?



Soiled can opener- What would you 
do?





Soiled Slicers-What would you do?





Soiled dicers-What would you do?





Soiled Ice Machine-What would you 
do?



Soiled soda gun- What would you do?





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





Intervention-using self-inspection tools 



Diced tomatoes in cold well at 45°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 56°F-
what would you do? 



Intervention-using self-inspection tools

 

                     

 

Keep hot foods 
hot above 140⁰F  

 

 

 

Keep cold foods 
cold below 41⁰F 
 

 

 

Bacteria love to grow between 41⁰F and 140⁰F so keep 
foods that support their growth colder or warmer.   

Foods like:  

Dairy products 
Meat and poultry  

Cut melon 
Casseroles, cooked pasta, cooked rice 

Sprouts, cut tomatoes, leafy greens & cooked vegetables  



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?



Questions???

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


	A Focus on Self-Inspection
	Risk Factor Study 2015
	Slide Number 3
	Slide Number 4
	Slide Number 5
	Slide Number 6
	Slide Number 7
	What is Self-Inspection?
	What is required?
	Slide Number 10
	Soiled Knives- What would you do?
	Soiled can opener- What would you do?
	Slide Number 13
	Soiled Slicers-What would you do?
	Slide Number 15
	Soiled dicers-What would you do?
	Slide Number 17
	Soiled Ice Machine-What would you do?
	Soiled soda gun- What would you do?
	Slide Number 20
	Soiled tongs (with non-potentially hazardous foods)-what would you do?
	Slide Number 22
	Intervention-using self-inspection tools 
	Diced tomatoes in cold well at 45°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 56°F- what would you do? 
	Intervention-using self-inspection tools
	Our expectations moving forward
	How will it look on your report?
	Questions???

