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Overview

•Presentation on how two 
local jurisdictions have met 
all nine standards and 
sustained momentum
• Q&A session



Housekeeping Items

Throughout the presentation 
and during the discussion 
and Q&A session, please use 
the chat box to share your 
experiences and ask  
questions. The facilitator will 
pose your questions to the 
presenters. 



Recordingg

A link to the recorded webinar will be 
emailed to all participants. This recording 
and past food safety sharing sessions can 
also be found the NACCHO website:

https://www.naccho.org/programs/envir
onmental-health/hazards/food-
safety/mentorship

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


NACCHO Mentorship Program for the Retail 
Program Standards

Request for Applications: Sept. 4 – Oct. 15, 2019

Mentees receive up to $14,000.  

Mentors receive between $14,000 and $24,000, depending 
on the number of mentees they provide guidance to 
through the program.

www.naccho.org/retail-program-standards 

Funding

Presenter
Presentation Notes

Funding is open to state, local, tribal, and territorial retail programs enrolled in the Retail Program Standards. 

NACCHO matches practitioners experienced in applying the Retail Program Standards with those looking for resources and assistance. 

Mentors advise mentees throughout the year, culminating in a full cohort meeting to share experiences and lessons. 

Mentee funding range up to $14,000. Mentor funding range $14k to $24k depending on number of mentees they mentor.




Jeanne Garbarino
Retired Assistant Chief REHS Vineland Health Department, NJ

Presenter
Presentation Notes
Jeanne Garbarino retired as the Assistant Chief REHS for the Vineland Health Department (NJ) in 2018 with 36 years in Public Health. She loves to share her experience and insight in the Standards Program and wished she had this kind of support when she started with the Standards Program in 2002. It was not easy starting the Standards in the early days, when she did not know anyone else enrolled. Nor did she have the current resources such as Food Shield, CFP, and NACCHO to give her examples and guidance. Even so, Vineland Health Department became the first department in the country to meet all 9 Standards in 2012.



Carolyn Fisher
Principal REHS  Vineland Health Department, NJ

Presenter
Presentation Notes
Carolyn Fisher is a Principal REHS at the Vineland Health Department in New Jersey. Carolyn has been involved in food safety throughout her career and is in her 29th year with her department.  




Carolyn White
Program Manager, Environmental Public Health Program

Kansas City Health Department, MO

Presenter
Presentation Notes
Carolyn White has been with the City of Kansas City, Missouri Health Department for seven years. She currently serves at the Program Manager for the Environmental Public Health Program.




SUSTAINING 
THE 
MOMENTUM

HOW TO KEEP THE 
STANDARDS GOING



SUPPORTIVE ADMINISTRATION
AT LEAST IN THE BEGINNING!



GRANT FUNDING

Program 
Needs

Inspector 
Wants

Administration

To meet 
Standards

What do 
your 

inspectors 
want?

What is going to 
make Admin 

happy?



CHALLENGE 
OF THE 
STANDARDS
NOT EASY!



TEAM 
APPROACH



SENSE OF 
ACCOMPLISHMENT/PRIDE



CELEBRATE 
ACHIEVEMENTS/POSITIVE 
RECOGNITION









EXPECT TO HIT 
ROADBLOCKS/DETOURS



But there are so many Benefits 
with the Standards!!



Benefits to 
conducting a 
risk factor 
study

• ID the most common out of control 
risk factors are and where

• Concentrate efforts to the areas in 
need most

• Measure to see if you need to change 
strategies 

• Be able to show that you are making 
a difference!!!

Presenter
Presentation Notes
Here are some of the benefits of a risk factor study.



LOOKING AT THE 
BIG PICTURE



IDENTIFYING 
TRENDS OVER 
TIME (IF ANY)



LOOK AT POTENTIAL SUCCESS STORIES



IDENTIFY AREAS NEEDING ADDITIONAL FOCUS



ADJUSTING THE 
APPROACH

Presenter
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Comparison 
with Delis



Educational Efforts



Comparison 
with Full 
Service 
Restaurants
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Strengths: 

• Well educated/dedicated inspection 
staff

• Adequate equipment
• Active Food Safety Council
• Good relations with regulated 

community

Weaknesses:

• Inspectors don’t understand refrigeration
• No bi-lingual inspectors (Spanish 

needed)
• Not being hard enough on 43-45° F cold 

holding violations

Opportunities:

• Purchase of additional equipment 
possible

• Create information on refrigeration
• Website ratings with # of risk factors out 

of compliance coming soon (Inspiration!)
• Obtaining new software soon-more time!

Threats:

• PIC/foodhandler apathy
• High turnover of foodhandlers









Presenter
Presentation Notes
 





CONTINUE 
LOOKING 
AHEAD



Q&A Session



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

For more information about NACCHO’s 
Food Safety Program, contact:
• foodsafetyinfo@naccho.org
• Amy Chang(achang@naccho.org; 202-

507-4221) 

NACCHO Mentorship Program Webpage:
www.naccho.org/retail-program-standards 

Retail Program Standard Blog Series:
http://essentialelements.naccho.org/?s=ret
ail+program+standards+blog+series&submit
=Search

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