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Overview

*Presentation on how two
local jurisdictions have met
all nine standards and
sustained momentum

e Q&A session
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Housekeeping Items
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Throughout the presentation
and during the discussion
and Q&A session, please use
the chat box to share your
experiences and ask
qguestions. The facilitator will

pose your questions to the
presenters.



Natianal Association of Caunty & City Health Officials

Recording

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

Natianal Association of Caunty & City Health Officials

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
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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.
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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.
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Principal REHS Vineland Health Department, NJ
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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.  
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Program Manager, Environmental Public Health Program
Kansas City Health Department, MO
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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.
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DEPARTMENT OF HEALTH & HUMAN SERVICES

Food and Drug Administration
Silver Spring, MD 20883

February 4, 2016

Rex Archer, MD

Director

Kansas City Health Department
2400 Troost

Kansas City, Missouri 64

Dear Dr. Archer:

The Office of Regulatory Affairs of the U, S. Food and Drug Association is very pleased to
recognize the Kansas City Health Department for being one of the first agencies to complete all
nine Standards of the Voluntary Retail Food Program Standards (VRFPS). Nationally, there are
approximately 660 state, territorial, tribal and local agencies enrclled in the VRFPS Standards
program but until now, only one agency previously has compieted all nine Standards.

This is a significant achievement for the Kansas City Health Department’s Retail Food
Protection program. Each Standard represents a different facet of a quality Food Protection
program. Completing all nine demonstrates determination and dedication to improving food
protection for the citizens and visitors of the Kansas City, Missouri area.

The Kansas City Health Department has established a benchmark for all state, local and tribal
jurisdictions enrolled in the program to achieve. You have demonstrated that meeting the
requirements of all of the nine Standards while challenging, is achievable for those committed to
excellence. Your commitment to excellence is 1o be commended and we congratulate you and
commend your staff on meeting this accomplishment.

Sincerely,

N

Melinda K. Plaisier, MSW
Associate Commissioner for Regulatory Affairs
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'Vland first
' to earn food
‘safety nod

f
' Health agency completed

| FDA’s rigorous program

By Joseph P. Smith
jsmith@thedailyjournal com

VINELAND — There is a sweet aroma of success at
the city Health Department.
More than a decade ago, the department enrolled in
a federal Food and Drug Administration initiative to
e
n Tuesday, the ci

' i .-
Rep. Frank LoBiondo (right) talks with Dale Jones (lefr),
Ith department director, and Vineland

vineland's hea "
Mayor Ruben Bermudez on Tuesday during an
recent FDA food

announcement at City Hall for the city's
safety honor. sTAFF PHOTO/CODY GLENN

Feds congratulate
city for efforts to

improve food safety
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EXPECTTO HIT
ROADBLOCKS/DETOURS




But there are so many Benefits
with the Standards!!




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

Benefits to
conducting a

Concentrate efforts to the areas in
need most

. - .'_?eii Measure to see if you need to change
risk factor e strategies
; Be able to show that you are making
StUdy a difference!!!
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Here are some of the benefits of a risk factor study.


LOOKING AT THE

BIG PICTURE

Percentage of Observations found IN Compliance for ALL Data Items,
Kansas City MO 2007 & 2014

Facility Type
Hospital

Nursing home
Retirement center
Public school
Private school

Full service

Fast food

Retail deli

Retail meat

Retail seafood
Retail meat seafood
Retail bakery
Shelter

Catering

Low

Institution

*2009

2007 Baseline % IN

Compliance for

Observations
92.8
91.9
93.7
95.9
91.9
86.5
90.3
86.4
90.9
94.0*
91.7
91.0
87.7
91.6
93.2
92.7

2014 % IN Compliance for

Observations
92.4
89.2
92.6
95.8
93.7
84.3
90.5
86.2
86.7
92.9
88.3
91.3
89.6
91.0
93.6
89.7

FDA 2010 Target
85
87
87
85
85
70
81
80
86
87
87
80
85
80
85
85



Percentage of Observations Found IN Compliance for all Data Items,
Kansas City MO 2007-2014

Facility type 2007 2008 2009 2010 2011 2012 2013 2014

Hospital 92.8 gl.6 86.6 87.1 92.6 91.6 93.0 92.4
Nursing home 91.9 89.4 80.5 81.6 89.4 90.0 89.3 89.2
Retirement center 93.7 96.9 96.6 934 83.0 91.9 94.0 92.6

Public school 95.9 95.3 95.2 94.6 95.7 96.3 96.0 95.8
Private school 91.9 91.3 91.1 91.7 92.6 93.8 933 93.7 I D E NTI FYI N G

Full service 86.5 84.6 83.2 82.0 82.5 84.9 84.8 843 T RE N D S OV E R

Fast food 90.3 88.8 89.0 89.5 91.0 92.2 90.9 90.5
Retail deli 86.4 87.8 82.9 84.6 85.2 89.0 88.1 86.2
Retail meat 90.9 88.9 84.3 86.2 85.4 84.5 82.0 86.7 TI M E (I F ANY)
Retail seafood NA NA 94.0 74.1 89.9 95.5 95.0 92.9
Retail meat seafood 91.7 87.8 85.9 85.1 86.3 91.1 88.0 88.3
Retail bakery 91.0 90.5 91.6 87.3 91.6 93.2 92.1 91.3
Shelter 87.7 88.8 86.0 86.5 83.6 89.0 90.1 89.6
Catering 91.6 91.3 88.4 89.3 89.9 91.0 89.2 91.0
Low* 93.2 93.0 90.9 91.6 92.0 94.0 92.9 93.6
Institution 92.7 92.6 87.3 87.9 92.4 94.5 92.8 89.7

*Low includes prepackaged grocery/markets, coffee/smoothie operations, convenience stores/hotdog.




Full Service: Percentage of Observations Found OUT of
Compliance Due to Active Managerial Control
KCMO 2007-2014
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Full Service: Percentage of Observations Found OUT of
Compliance by Risk Factor, KCMO 2007-2015

—Improper holding temperature
—Inadequate cooking
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ADJUSTING THE
APPROACH
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Top 10 Critical Violations Cited During Routine Inspections 2015

1380

Hot and Cold  Plumbing Before Use
Holding Not After
Maintained  Cleaning
in Good
Repair

Food Food Food
Contact Separation Handler
Clean to and Storage Cards

Sight and
Touch

Critical Violation

Equipment Eating, Date Chemical
Food Drinking, or Marking Separation
Contact Using and Storage
Cleaning Tobacco
Frequency
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Vineland Health Department:

Tntended students: Aryone working with foed, especially prep people. Al least one person in
ghargs from a Risk Type 2 Facility must have this courss o similar by January 2, 2011,

Class focms: The causes of foodbome illness’ how to protect vour establishment from an outhreak.
Twstructors: Jeanse Garbarino (English) and Emma Lopez (for Spanish class ouly)
Certifleate: Upan sicoesshiil completion of course, Centificate is valid for 3 years,

Cost: § 15.00 for each persom of 3 persons from the same establishment for 330

Location: Vieetand. Please see enclased schedule as therve are 2 locations.

Dates: Flease see the enclosed schedule, Note: 6 baurs of clons must be mttonded Jo receive @ cortificate.
This elass doss nol cound Jowards the mew Staie Iraining requiremsn for Rist Type 3 Facilities. To find your

risk iype. Jaak at your most recent repart, license ar cail et affice. For a current 1t of the classes avaslable
and required for Risk Type 3 Facilines, go to bt S il

HOW TO REGISTER
To register, rerum the enclosed application to the address isted with the approprinte fee. For more
mformation, please call Jeanne Gasbariiw al 794-4000 exiension 4326, Confimation and

Educational Efforts

directions will be sent upon

On January 2, 2002, all refrig: wn retail food establish must be able to hold
their i foeds at & i of 417 F. Some refrigerators are not going
o make the grade and will need to be replaced. Start checking your foods now Lo see ol you
can comply. The current requirement is 45° F. This is a risk factor.

The lower temperature is o result of Listeria, bacteria thar grows well under refrigeration
temperatures. I_lslcm bam-_na are in the envi ‘Cutbreaks of
Lasteria 1zed milk and cheeses, bot dogs, rw meats
and vegetables. anmﬂ Women are paﬂleulxly susceptible to Listeria as it may cause a
miscarriage.

Omset time is 3 to 70 days after ing a i d food. 5 include Fever,
daurrben, vomiting, and intense beadache.

Date Markin
* Understanding the Requirement

Wlml is date marking and how |nnm1- Dli:mnlmg isa way 1o mmmlﬂﬁsﬂ!u
. It s also the law. ready-to-eat food, held
mmxhn“-ﬂmn mjwhﬂwhwnld unmqnm:dumﬂuwhmih&nduln budu:mlul

How do I know if a food needs to be date marked? if voo answer “ves” 1o all & of
mumm then the food must be date marked
1. Does the food require refigeration?
2. i commercially packaged, bas the cniginal package been opened?
3. IhuSoodMwnl"Cmddﬂnllwdhulﬂnﬂlwmlumhﬁwhkwhdhwf:nd
cald parza
4. s the food potentially hazardous? Will it grow disease-causing bacteria if lefi unrefrigerated? (If you
are not sure, call the Healih
5. w‘:lllbeﬁwdbemhpmbldmmhmhﬂbm”ﬂummu\wmhbodmwwﬂ
‘be, mixed with somethieg else to create 2 new product.

‘When to discard? 1f the refrigerator tempesanare is a maximwm of 41° F, discard within 7 days. If the
refrigeraor emperansee is betwees 417 and 45° F, discasd within 4 days, The day you open the package or
prepare the food s Day 1.

If the food has an expiration date nn it, hn't that the same as a date
mArk? ¥o. the expiration date indicates the of guality. Your addition of a date
MMMMM|M.NMMQGWI&MHMW”&MMMM
date.

Does an t that goes ugh food very fast need to date
mark? Amy food not used or discarded within 24 hours st provide @ date mark on the item.

‘What if you freeze the Tood? Freezing food “stops™ the date marking clock, bus does not reset it.
5o, if 2 food is stored at 41° F for 2 days and then frozen, it can still be used for 5 more days when # beging
v thaw. The freezing date and the thawing date need 10 be put on the comuines aloes with the new discasd
date.

‘What if I mix the food with something else? When foods are maed sogether, the dase of
the ohdent Food ineen bevomes the sew discard due.

Are there any exceptions? Yes! The following foods do not require date marking:
#  Deli salads nach as seafocd, chicken of pasta manudecomed a1 @ commercial pla.
Hard cheeses such as Cheddas, Gruyere, Parmesan, Reggiano, and Remano
Sems-soft choeses such as edam, blue, gorgonzola, gouda and Monterey jack
Cubtured dasry products such 3 yogurt, sour creans and bttermill
Preserved fish products such 3 pickled herrng and dried of salied eod
Shelf stable dred sausages such & pepperoni and salami or salt-cured products like proscrume tha
et labsied “Kese Refigsrnd™

e
+  Commescial acidified dressings such 2s maycemaise and Thousand Ialand. Follow the manufacnaens'
expiration dates isstead.

+ Unconpy 11 fully Ihulos

AJ'@

Vour

fo Ods ¢
€nough Tt
S MOSt common vio|

D I of
Vineland

ation

Are your foods cold
enough? _
most common violation
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Strengths:

Well educated/dedicated inspection
staff
Adequate equipment

Active Food Safety Council
Good relations with regulated
community

Opportunities:

e Purchase of additional equipment
possible

* Create information on refrigeration

e Website ratings with # of risk factors out
of compliance coming soon (Inspiration!)

e Obtaining new software soon-more time!

Weaknesses:

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

Not being hard enough on 43-45° F cold
holding violations

Threats:

e PIC/foodhandler apathy
e High turnover of foodhandlers
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Foobo SaFeTy NEWSLETTER

Produced by the Vineland Health Department- May be copied!

February 2016

Foodservice Calorie Disclosure =
Rule

The FDA has made a final rule that may affect some of you on calorie disclosure. Retail food
establishments that are part of a chain of 20 or more locations, doing business under the same
name and offering basically the same menu items will be required to comply by December of 2016
A variety of foods will be required to have their calories disclosed such as:

Meals from sit-down restaurants
Takeout food

Muffins at bakery shops

Popcom at a movie theatre

Serving of ice cream or milk shake
Even salad bars and vending machines

Foods not required to disclose calorie information are foods that are typically intended for more than
one person to eat and require additional preparation before eating. For more information go to:

http:/iwww.fda.gov/Foed/GuidanceRegulation/GuidanceDocumentsRegulatoryinformation/uc

m461934. htm?source=govdelivery&utm medium=email&utm source=govdelivery

Did you know...?

L

Pharach or Thief ants can carry disease
causing  micro-orgamisms  such  as
salmonella, Staph. and Clostridium to food
and food contact surfaces.

In a study from 1998 to 2012, more than 80
percent of E. coli O157 illnesses were
attributed to beef and vegetable row crops.
such as leafy vegetables.

In the same study, Salmonella illnesses
were broadly attributed across food
commodities, with 77 percent of illnesses
related to seeded vegetables (such as
tomatoes), eggs, fruits, chicken, beef.
sprouts and pork.

Crockery made before 1970 may contain
lead. It would not be safe for food storage
or preparation.

>

Customers may not go through vour food
prep areas, food storage or warewashing
areas to use a lavatory! NJAC8:24-6.6d

If you replace any of your backflow
prevention devices, they must be lead-free
as of 1/1/2015. The box will specifically
state “Lead Free™.

Switching sanitizer types periodically will
reduce the potential of Listeria. Quaternary
ammonia, chorine and iodine are all
acceptable food contact sanitizers.

A recent study here in Vineland showed
improper cold holding temperamures of
potentially hazardous foods were most
commonly found in the tops of bain maries
Most commonly out of temperature were:
sliced tomatoes and deli meats/cheeses.

(N Proper Refrigeration / Cold Holding 3 e
v ar of Foods v

Rapid chilling of heated foods, proper cold holding / refrigeration temperatures are the easiest ways
to control the out-growth of spores and prevent multiplication of harmful bacteria in foods. Most of
the common food-borme pathogens will not grow at temperatures of less than 38°F (the major

ption being Listeria monocytogenes, which requires a labeled time-limit for use of the food,
because it will continue to grow at cold temperatures all the way down to the point where the food is
frozen solid), However, many of the food-borne pathogens (especially Bacillus cereus) will grow
rapidly in foods that are only a little warmer than 41°F. This makes it critical for coolers and
refrigerators to always be maintained at temperatures of less than 41°F and that the temperature of
the food itself be quickly reduced from cooking temperature to less than 41°F in order to prevent the
outgrowth of Bacillus or Clostridium spores or the multiplication of harmful bacteria such as
Salmonelia, E. coli, or Staphylococcus aureus in the food before chilling.

Improper temperature holding accounts for ~35% of all foodborne disease outbreaks, with potentially
hazardous foods that spoil easily if not held at the proper cold holding temperature of less than 41°F
include meats, poultry, fish, milk & dairy products, eggs, gravies, soups, cut melons, cooked-pasta or
rice, cooked-salads, cooked-vegetables, meat-containing salads, potato salads, tofu, custards and
cream-filled pastries.

Listeriosis: If all refrigerated Ready-To-Eat foods were stored at 41°F or below,
approximately 9% of predicted listeriosis cases caused by conatminated deli products or
sliced in the retail deli could be prevented. Considering that 1-in 5 cases of Listeriosis end
in death, proper cold-holding can mean the difference between you being the successful
owner of that restaurant or deli, and losing everything after lawsuits for “wrongful death™
after your customers become ill or die!

Botulism: Oxygen is driven-out of foods that are heated, so filling a hot food into a non-
oxygen-permeable container and then leaving it at room temperature for more than an hour
creates an “anaerobic environment” that could in many non-acidic foods allow the
outgrowth of spores from Clostridium botulinum. Many times in the past, death and
serious illness has occurred in consumers of temperature-abused foods including grilled
onions, foil-wrapped baked potatoes, vacuum packaged Salmon, and various thick gravy
and sauces. All of those deaths and illness would have been prevented if the foods
were properly chilled and refrigerated!

»  Bacillus cereus: This pathogen produces a heat-stable toxin (re-heating or cooking the

5 food after the poison has formed will not remove toxic effects) in temperature-abused
foods. Past outbreaks have been caused by cooked rice left at room temperature
g afterwards (this illness is often nick-named “fried-rice syndrome™). Other outbreaks were
caused by leaving liquid eggs out on the prep counter at room temperature all morning

during breakfast hours, and leaving liquid batter mix out in the hot kitchen/cook area all
afternoon or evening

Proper refrigeration and cold-holding of foods, after quickly chilling them down from cooking
temperatures, will reduce your risk of causing a food-borne illness outbreak or making your customers
sick (or dead!). This article was written by: Donna F. Schaffner, Director of Food Safety, Quality
Assurance and Training at the Rutgers University Food Innovation Center.




CLEANING PROCEDURE FOR FANS
1. Unplug unit
2. Wipe with a mild detergent or degreaser
3. Rinse/flush thoroughly with spray bottle
4. Check that fan rotates freely - fans should not squeal
5. Check all fan blade set screws and tighten as needed
6. Lubricate motors where applicable - not motors with sealed
bearings

CLEANING PROCEDURE FOR CONDENSORS

1. Unplug unit

2. Brush fins in one direction with a stff bristled brush and
clean brush following each pass

3. Wipe dust off of other components

4. If washing, use mild detergent or commercial condenser
cleaner then rinsefflush thoroughly with spray bottle -
detergent and cleaners can corrode the coil

5. Can you see light through the condenser? If not, it needs
cleaning

Seal the cracks or replace worn gaskets to
prevent air from entering the cooler

Condenser units can be placed outside or in basements to
reduce heat in kitchen and increase efficiency of unit

If unit has multiple fans, they must all be operating. If one is
not, air will leak back through the opening of the stopped fan
instead of being forced through evaporator,

Remind employees to shut off the lights when
they exit the unit to save energy

Insiall Stip cUiEing Do not stack items around the evaporator -
restricts air flow and decreases performance

Install and maintain self-closing devices on doors

A minimum air temperature of 38-39°F is required to maintain
food at 41°F and below

A strip of ice build-up on the evaporator coil

R R R T A T R indicates a possible refrigeration leak. An entire

less heatwhichmakes thentmote efiicle/t build-up on coil indicates that the unit needs
In bain-maries, the cold air flow inside the unit defrosting

should be directed onto the bottom of the inserts.
Older bain-maries that direct cold air flow
horizontally can be retrofitted with an evaporator castors to easily move for cleaning and
that directs cold air vertically and directly onto maintenance

inserts

If access is from the back of a unit then install

Do not leave bleach or ammaonia solution on interior of unit -
can corrode condenser and evaporator coils and fins and
reduce life of unit

Courtesy of Vineland City Health Department




HOME > FRIDGE/FREEZER THERMOMETER (RT801)

Fridge/Freezer Thermometer
o e fr f

14 Reviews | 11 Questions, 60 Answers

$19.00
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Q&A Session NACCHO




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.nhaccho.org/retail-program-standards

Retail Program Standard Blog Series:

http://essentialelements.naccho.org/?s=ret
ag+pro§ram+standards+b|og+ser|es&submlt
=Searc



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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