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Overview
This document provides an overview of the Training, Standardization, and Re-Standardization processes for EHS’s in the Retail Food Safety Program at TJHD. Training enables the employee to develop the requisite knowledge, skills, and abilities to independently conduct quality food safety inspections and restaurant plan reviews along with communicating public health rationale and desired outcomes. Standardization demonstrates that the EHS has developed this knowledge and skill set.
TJHD follows the Virginia Department of Health’s (VDH) 2014 Procedures for Certification and Standardization of Food Inspection Staff , for standardizing each EHS. This manual is available on the VDH Intranet, Office of Environmental Health’s site.
It is expected that the Standardization exercise will take place within 18 months of employment, depending upon the EHS’s background and relevant work experience.  
The Environmental Health Supervisor will utilize the following procedure to make the determination for advancement to Standardization candidacy status.
Documentation of training, standardization, and re-standardization is kept in each EHS’ Training and Standardization binders.
The Training and Standardization spreadsheet, saved on the shared W: drive, is also used to keep track of training, standardization, and re-standardization for each EHS.


Field Training Process (Similar to the CFP Field Training Manual in Appendix B-2)
· Within 12 months of employment or assignment to the Food Program, the EHS must satisfactorily complete initial field training
· Effective 6/1/2014 TJHD will use the Conference for Food Protection’s (CFP’s) Training Plan and Log to document training for new EHS’
· EHS Training Plan and Log 
· The EHS Training Plan and Log (see Attachment A) provides a structured approach for identifying the training content, determining the training methods, and tracking the FSIO’s progress in successfully demonstrating performance elements and competencies specific to their job responsibilities. 
· The EHS Training Plan and Log provides areas for documenting: 
· Trainee and Trainer information; 
· A jurisdiction’s method of training for each of the competencies; 
· Completion of performance elements and/or competencies for each training area; 
· and optional areas for: 
· Maintaining a weekly training log for tracking accomplishments and identifying future training goals; and 
· Tracking the number and type of retail food and/or foodservice establishments included as part of the field training inspections. 
· Following successful completion of field training and experience requirements, the candidate for Standardization must successfully complete all designated training modules identified here:  http://vdhweb/OEHS/FOOD/guidancedocs.asp.  Only after successfully completing all training modules can field standardization begin.1
Inspections
· Inspection
· During the inspections, the EHS in training will observe the standardized EHS:
· Discuss the Virginia Food Regulations and public health rationales including the five main risk factors for food-borne illness;
· Demonstrate and discuss inspection techniques;
· Demonstrate proper use and care of field equipment;
· Demonstrate use of VENIS database and preparation of reports;
· Communicate with each facility’s person in charge (PIC) to explain inspection results, public health rationales, corrective actions and ongoing desired outcomes.
· Work with food-service operators in creating at least 3 Risk Control Plans.
· Initially, the EHS must observe at least 25 annual standard (routine) and 25 critical procedures evaluations of food service facilities performed by Standardized Food Environmental Health Specialist Seniors.  
· For successful standardization the EHS must demonstrate competency in inspecting a variety of types of operations
· Therefore those food establishments selected for the first 25 joint inspections, and a minimum of 25 independent inspections must reflect this same variety. 
·  Routine inspections and standardization inspections look for the same issues, and both must be risk-based.
· The 25 joint and 25 independent inspections will be performed in the following types of operations:
· 6 school cafeterias; 
· 5 child or adult care facilities; 
· 7 facilities serving ethic foods; 
· 7 full-service restaurants with complex food preparation wherein food is stored, prepared, cooked, cooled, reheated, hot held, and serviced; 
· 5 fast food establishments, 
· 5 facilities that serve a highly susceptible population (HSP) such as nursing homes / hospitals, and 
· other assorted food-service facilities
· The EHS must keep track of the types of food facilities as well as the names of the facilities and dates of the inspection
· Joint Inspections
· The EHS must complete at least 25 joint inspections
· Initially the Senior, standardized EHS conducting the inspection needs to be offering comments and answering questions, and allowing the candidate EHS to occasionally explain an observation and begin gaining confidence with the goal of performing independent inspections following this period of time.
· The new EHS will be expected to communicate inspection results, public health rationale, and desired outcomes to the PIC and complete written reports using the VENIS database system.  
· Only routine inspections should be counted, with the exception of certain planned inspections to focus on a specific process.  
· For example, the inspection of the ROP process used by a full service restaurant, where the visit involves monitoring the procedures happening that day, taking temperatures, auditing records over the last 6 months, etc.  
· Or it could be an inspection that focused exclusively on the fish used for sushi, identification of sources, audit of the necessary records, etc.
· Inspections where the EHS only “tags along” to observe inspections shouldn’t be counted.  
· Inspections that are counted should involve the EHS making notes and writing up a mock inspection that could be compared with the final inspection to look for training points, etc.  
· There shall be some type of document created that can be audited by the DSO to verify what was observed, and over time to verify that the desired variety was received.
· The new EHS will be able to negotiate and write a Risk Control Plan (RCP).
· Copies of these 25 reports are to be given to the EH Supervisor or EH Technical Consultant weekly for review.
· The EHS must keep track of the types of food facilities as well as the names of the facilities and dates of the inspection
· Independent Inspections
· The EHS must complete at least 25 independent inspections
· These inspections must be completed within 18 months of hire or assignment to the retail food program
· During approximately 9th or 10th months of employment, the new EHS will receive more orientation about food-borne outbreak investigation from the district epidemiologist regarding epidemiological methods for gathering needed information to statistically validate  (or not validate) an outbreak associated with a certain type of food and / or food-service facility.  The orientation will be provided with the assistance of the Food Team Supervisor in order to ensure uniformity within the district. 
· The role of HIPAA regulations and patient confidentiality will also be discussed.
· Food sampling methods will also be discussed.

· During the 11th to 12th month of employment, the District Standardization Officer will initiate the VDH Standardization Exercise as prescribed by VDH and District policy.
Curriculum
· The EHS must successfully complete the basic Environmental Health (EH) curriculum offered by the Virginia Department of Health’s (VDH) Office of Environmental Health Services (OEHS).  
· Effective January 1, 2013; the following food safety training curricula is required as follows:
· New Environmental Health Specialists (EHS)/New-to-the-Program EHS:
· EHS who conduct full or part-time food protection work must successfully complete the following food safety training courses conducted by the Office of Environmental Health Services (OEHS) prior to Standardization in the food program.  
· These standards do not retroactively apply to EHS who have been hired or assigned to the food protection program AND have completed the required coursework within the last eighteen months:
· Public Health Principles and Communication
· Food Safety Microbiology
· Food Safety Laws, Statutes, and Regulations
· Plan Review
· Process HACCP
· Foodborne Illness Investigations for EH
· FD170/Applications of the Basics of Inspection & Investigation
· EHS who only conduct temporary event inspections:
· EHS who only conduct temporary event inspections must successfully complete the following food safety training course conducted by the Office of Environmental Health Services prior to making temporary event inspections.  
· Successful completion of this course does not make these EHS eligible for Standardization as they must successfully complete the courses identified in item 1 above prior to Standardization.  
· Additionally, since these EHS are not Standardized, they are not authorized to independently take or initiate enforcement action such as impoundment of food without first consulting with their Environmental Health Manager, Supervisor, or Director.  
· Temporary Event Food Inspection Training

· EHS who are currently Standardized including District Standardization Officers:
· Effective for Standardization staff or District Standardization Officers whose Standardization or Certification expires AFTER July 1, 2013 shall complete the following online course at least ONCE during their three-year Standardization or Certification period.
· Advanced Topics in Food Protection (Course under development by OEHS)

· It is expected that this curriculum will be completed within the first 12 months of hire date.
· Registration for and record of completion of these courses is maintained online in TRAIN
· The training curriculum courses that are considered to be part of the FDA Voluntary Retail Food Program Standard 2 “pre-“ curriculum  must be completed before the EHS can be released to do independent inspections
· The training curriculum courses that are part of the “post-curriculum” can be completed any time before the EHS is standardized within 18 months of hire
Standardization
· The candidate for Standardized EHS shall conduct six (6) joint field inspections of food establishments (including at least one with a HACCP plan) within 18 months of employment or assignment to the food program.1
· The Standardization Officer will evaluate the candidate’s ability to conduct a risk-based inspection and apply the Virginia Food Regulations/FDA Food Code requirements and principles in the following performance areas: 
· Foodborne illness risk factors and  interventions – utilize an approach that effectively identifies high risk operations and behaviors in the food establishment and focuses an inspection on determining the compliance status of those related foodborne illness risk factors and/or interventions;
· Good retail practices – demonstrates knowledge of the Virginia Food Regulations/Food Code by recognizing and properly citing the provision of the Code not designated as foodborne illness risk factors and interventions;
· Application of HACCP (Hazard Analysis and Critical Control Point) principles – demonstrates the ability to verify compliance with an existing HACCP plan and apply HACCP principles in the development of flow charts and Risk Control Plans (RCPs). In the absence of a HACCP plan, the candidate shall demonstrate the ability to apply all seven HACCP principles to the inspection process;
· Inspection equipment – the candidate shall be equipped and familiar with inspection equipment essential to each food establishment inspection. During the inspection, the candidate shall demonstrate knowledge of proper use of essential inspection equipment; and
· Communication – the candidate shall demonstrate the ability to effectively communicate with the person in charge as well as with food employees and shall further demonstrate the ability to clearly explain significant inspection findings to the person in charge at the conclusion of the inspection.
· It will be the responsibility of the Standardization Officer to make the determination regarding the competency of the new candidate for beginning the Standardization process.3
· Eligibility for EHS Standardization2
· Candidates for initial Standardization by the DSO must:
· Be routinely engaged in food protection program work;  
· Be a fully trained Environmental Health Specialist or EHS Senior; 
· Have successfully met the required Food Safety Training Modules (http://vdhweb/OEHS/FOOD/guidancedocs.asp) and
· Have demonstrated proficiency in using VENIS to record physical facility information, printing permits, and entering inspections on food establishments; 
· Note:  District environmental health managers shall direct all staff with food protection responsibilities to attain and maintain standardized status.  Field staff that conduct only temporary food establishment inspections will be an exception.  
· Field staff who are assigned five (5) or fewer food establishments in their caseload may be an exception.  The SSO’s, in conjunction with the Office of Environmental Health Services, will make the final determination as to whether an EHS should be standardized.  
· Only standardized Environmental Health Specialists can initiate enforcement action or condemnation of food. For the purposes of this section, only standardized Environmental Health Specialists are considered to be capable of conducting independent work.
· All EHS staff conducting inspections in the Food Program must complete the appropriate and designated training modules found here: http://vdhweb/OEHS/FOOD/guidancedocs.asp), regardless of their caseload or the percentage of time conducting inspections.
· Candidates will be interviewed by the DSO to assess their overall knowledge of the requirements of the Food Regulations, public health rationale, implementation guidance, and their communication skills.
· During the food establishment inspections, the candidate shall demonstrate the proper inspection approach for food establishments with preexisting HACCP plans and those without HACCP plans. Each candidate shall demonstrate an understanding of HACCP by:5
· Preparing Process Flow Charts (Required for initial standardization; optional for restandardization)
·  Developing a Risk Control Plan (Required for both initial standardizations and restandardizations.)
· Verification of HACCP Plan (Required for both initial standardization and restandardization) 
· During approximately the 10th month of employment, the new EHS will successfully demonstrate competency in restaurant plan review to the EH Supervisor and/or EH Technical Consultant.  
· The VDH Plan Review Checklist will be utilized as documentation.
Re-Standardization
· Each EHS must be re-standardized every 3 years starting 3 years after their initial standardization
· The District Standardization Officer and the candidate will conduct six (6) joint field inspections of food establishments (including at least 1 with a HACCP Plan). 4
· All six inspections for re-standardization should be completed within a reasonable period of time, not to exceed 3 years or the expiration period of standardization. 4
· All food establishments selected for inspection shall be designated moderate and high risk to include at least one of the each of the following: 4
·  Full service restaurant(independent and franchise),
·   Foodservice for a HSP,
·   Food service with an ethnic menu,
·   Fast food/quick-service restaurant  
· Options of the Standardization Officer:  The Standardization Officer has the option of adjusting the type of facility selected and methodology for inspection at any time to enhance the effectiveness of the process.4
· The performance of the candidate shall be evaluated by the Standardization Officer using the methods outlined in the tables found in the VDH 2014 Procedures for Certification and Standardization of Food Inspection Staff, pages 15 to 16.
Continuing Education Contact Hours
· Each EHS shall accumulate 24 contact hours of continuing education every 36 months after the initial standardization or restandardization is completed.6  
· One contact hour is the equivalent of one hour’s participation in any of the following FOOD-RELATED training: 6
· Professional symposiums or educational sessions related to food safety offered by associations including but not limited to the Virginia Environmental Health Association, the National Capital Area Environmental Health Association, or the Central Atlantic States Association of Food & Drug Officials.
· College courses;
· Workshops; 
· Training provided by government agencies such online FDA ORA-U retail or manufactured foods training, or CDC Environmental Public Health Online Courses (EPHOC).  
· A maximum of 10 hours can be recognized for activities outlined below:
· Presentations to professional groups.
· Classroom or field training for new or existing EHS staff.
· Course instructor in food safety training class (e.g. ServSafe, NRFSP or Prometric)
· Publishing peer reviewed articles.
· The EHS Senior is responsible for tracking the number of continuing education contact hours
· At least once during the Certification period, the standardized EHS shall complete the online training course ‘Advanced Topics in Food Protection’.  For the purposes of this section, this requirement will apply to standardized EHS staff whose Certification expires after July 1, 2013.6
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MENTORING GUIDELINES
Congratulations ________________________________________, you have been selected as a mentor for ___________________________________, a new employee with the Retail Food Safety Regulatory Program.  Consider your selection as a mentor to be both an honor and privilege.  

Please review the training expectations covered in this outline.  Share your knowledge and expertise, 
discuss the public health rationale for code violations, use each of your inspection tools, show good time management skills (in the office and in the field), and prepare this employee to conduct a risk-based foodservice inspection on their own.  Most of all, do not assume that your trainee has a background in foodservice regulation.  Thank you.
· Review Annex 5 – Risk Based Inspections
This annex provides information you should utilize to set the most professional example for an Environmental Health Specialist in the Retail Food Safety Regulatory Program.
· Review all paperwork and forms: 
	Item
	Date Completed

	· 3-ply inspection forms
	

	· Complaint (General & FBI Complaints)
	

	· Permit Applications-Stationary, mobile, temporary
	

	· Foodservice Equipment Information sheet
	

	· Note to File (HealthSpace)
	



· Allow the trainee to observe how you manage your time efficiently to perform office tasks and field duties:
· MS Outlook Calendar and Mail
· Establishment file review
· File review to schedule inspections based on hours of operation of foodservice establishments
· How to manage computer or printer problems in the field (troubleshooting)

· Plan to take one vehicle into the field to allow time for discussion of job-related issues and to better familiarize the trainee with travel routes in the County.  The trainee should be returned to the office within the last half-hour of your workday.  Inform your supervisor if you will be returning late.

· Conduct risk factor assessment and/or routine inspections of all types of foodservice facilities. 
Common Facility Types Include:
· Full Service Restaurant (Independent and Franchise)
· Fast Food Restaurant
· Carry Out Food Service Only
· Hotel Continental Breakfast
· Caterer
· Public and Private School Food Service
· Child Care Food Service
· Adult Day Care Food Service
· Nursing Home Food Service
· Indicate not only noncompliance but also compliance with the Food Code.  Discuss the public health rationale for violations (i.e., refer to FDA Food Code Annex 3) and reference the marking instructions for the risk factor assessment inspection form in the standardization manual.  The trainee must understand how to mark the compliance status of each inspection form item number as either IN, OUT, NA or NO.  Communicate with the trainee without appearing argumentative and allow room for interpretation.  Provide reference materials when necessary.  Do not rush through the training inspections. 

· Make use of all inspection tools:
· Flashlight
· Thermocouple
· Digital Thermometer
· Alcohol Swabs
· Sanitizer Test Strips / Kits (Chlorine, Quaternary Ammonium, Iodine)
· Temperature Sensitive Tape (i.e., thermolabels)
· Light Meter
· Stopwatch
· Digital Camera
· pH Meter
· Handwritten Food Establishment Inspection Report form


Copies of the bi-weekly training schedule for the trainee will be provided to you. Please verify with the new EHS your availability on the dates you are scheduled to be in the field with the trainee.  Any conflicts in the training schedule should be resolved.

The DSO who will be conducting the standardization for the new employee should go out at least three times with the trainee prior to the trainee conducting independent inspections.
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