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FOOD SAFETY PROGRAM PROCEDURAL MEMORANDUM No. 4

DATE:


January 1, 2010
TO:


Environmental Health Division



Food Safety Program
Staff

FROM:

Bob Custard, REHS



Environmental Health Manager




Kristin Garcia, MPH, REHS



Environmental Health Supervisor

SUBJECT:
Compliance Process for Foodborne Illness Risk Factor and Public Health Intervention Violations
PURPOSE:

A regulatory evaluation program that focuses on the status of foodborne illness risk factors, determines and documents compliance of these risk factors, and targets immediate and long-term correction of out-of-control risk factors through active managerial control is critical to preventing foodborne illness.  This policy will establish a uniform compliance process for Environmental Health Specialists to ensure that foodservice establishment operators have active managerial control over foodborne illness risk factors through implementation of public health interventions and long-term control measures. 

BACKGROUND:

The Centers for Disease Control and Prevention (CDC) published a surveillance report in 2000 that identified the following five broad areas of non-compliance with the Food Code as the most significant contributing factors to foodborne illness: 

· Food from Unsafe Sources 

· Inadequate Cooking

· Improper Holding Temperatures

· Contaminated Equipment

· Poor Personal Hygiene

The CDC surveillance report was consistent with the Food and Drug Administration (FDA) baseline report published in 2000 and again in 2003 that supported the concept that operators of food establishments must be proactive and implement food safety management systems that will prevent, eliminate, or reduce the occurrence of foodborne illness risk factors. Reducing foodborne illness risk factors in food establishments will ultimately reduce foodborne illness.  To effectively reduce the occurrence of foodborne illness risk factors, operators of food establishments must focus their efforts on achieving active managerial control. Active managerial control is the purposeful incorporation of procedures by industry management into the operation of their foodservice establishment to attain control over foodborne illness risk factors.  It is a preventive rather than reactive approach to food safety through a continuous system of monitoring and verification. 

The Food Code has established the following five public health interventions that encompass a wide-range of control measures specifically designed to protect consumer health and prevent the occurrence of foodborne illness risk factors:
· Demonstration of Knowledge

· Implementation of Employee Health Policies

· Hands as a Vehicle of Contamination

· Time/Temperature Relationships

· Consumer Advisory

COMPLIANCE PHILOSOPHY:

The Environmental Health Division desires to have a cooperative, collaborative relationship with the food service industry. Environmental Health Specialists are expected to treat all clients with respect and to use each food safety evaluation as an opportunity to educate food service managers (CFMs) about food safety and to obtain voluntary compliance with the Food Code. The public health rationale behind each code violation cited should be carefully explained and possible ways to correct each violation should be discussed. When appropriate to assist an establishment in coming into code compliance, Environmental Health Specialists are encouraged to provide, as Environmental Health Division staffing and resources allow, food safety information, training materials, and/or training to food service managers or their employees.

When Environmental Health Specialists believe that it would be helpful in gaining compliance, Environmental Health Specialists are encouraged to contact the food establishment’s general manager or owner and, in the case of chain restaurants, the regional manager or food safety/quality assurance representative. Also, when communication is difficult because of language, culture or personalities, Environmental Health Specialists are encouraged, when appropriate, to seek the assistance of an interpreter, another Environmental Health Specialist more familiar with a particular culture, the District Standardization Officer, or the Environmental Health Supervisor for a joint evaluation.

Ultimately, however, Environmental Health Specialists are responsible for protecting persons eating at food establishments from foodborne illness. This is most effectively done by controlling CDC identified foodborne illness risk factors. The policy below provides a specific, uniform process for obtaining compliance with the sections of the Food Code related to the foodborne illness risk factors and public health interventions.  

POLICY:
The identification of foodborne illness risk factors in a foodservice establishment necessitates a specific procedure for consistency and uniformity regarding citation, on-site corrective action, long-term control and follow-up.  The following steps are to be taken when a foodborne illness risk factor or public health intervention (RF/PHI) violation is identified in a food establishment:

A. When a RF/PHI violation is observed it shall be documented in an evaluation report. Documentation shall include a description of the violation and the corresponding section of the Food Code. Utilize the Food Code References for Risk Factors/Interventions guide provided in Annex 7 of the FDA Food Code for marking guidance.

B. Obtain on-site corrective action as appropriate for RF/PHI violations. Examples of on-site corrective action as appropriate for RF/PHI violations include:*

· Destruction of foods that have experienced extreme temperature abuse.

· Embargo or destruction of foods from unapproved sources.

· Accelerated cooling of foods when cooling time limits can still be met.

· Reheating when small deviations from hot holding have occurred.

· Continued cooking when proper cooking temperatures have not been met.

· Initiating use of gloves, tongs or utensils to prevent hand contact with ready to eat foods.

· Implementing required handwashing when potential contamination is observed.

· Cleaning and/or sanitizing contaminated food contact surfaces.

C. Pursuant to Food Safety Program Procedural Memorandum No. 5: Enforcement of the Food and Food Handling Code of the City of Alexandria, suspend the permit to operate if an imminent public health hazard exists that cannot be corrected on-site at the time of the evaluation.  

D. Discuss the long-term control of foodborne illness risk factors with the manager through the development of an effective monitoring and control system.  This can be achieved through:*

· Risk control plans.

· HACCP plans.

· Standard operating procedures.

· Menu modification.

· Buyer specifications.

· Equipment or facility modification.

· Compliance schedules.

· Employee training.

E. Conduct a follow-up evaluation to ensure compliance with control measures for RF/PHI violations if the on-site corrective action was a temporary compliance measure to eliminate or prevent a potential imminent public health hazard. Examples include:*

· Improper holding temperatures:  If food was observed cold holding at improper temperatures in a refrigeration unit that was not capable of maintaining food at 41ºF or less, and compliance was gained by discarding or relocating the food, then a follow-up evaluation shall be conducted to ensure that the refrigeration unit has been adjusted or repaired and is now capable of maintaining food at proper cold holding temperatures;

· Food from unsafe sources:  If food was observed to be obtained from an unsafe source, and on-site corrective action was gained by embargo or destruction of the food, then a follow-up evaluation shall be conducted to ensure that food is now being received from a safe source; or

· Contaminated equipment and utensils:  If food contact equipment and utensils were not observed sanitized after cleaning due to the improper operation of a mechanical dish machine, and on-site corrective action was gained through the utilization of the three compartment sink, then a follow-up evaluation shall be conducted to ensure that the mechanical dish machine has been adjusted or repaired and is now capable of sanitizing food contact equipment and utensils.

F. Refer to Food Safety Program Procedural Memorandum No. 5: Enforcement of the Food and Food Handling Code of the City of Alexandria, to initiate enforcement actions if repeat RF/PHI violations are observed during the follow-up evaluation or are repeatedly observed during subsequent evaluations.

G. When appropriate, Environmental Health Specialists may request the assistance of other health departments, other City agencies (Building and Fire Code Administration, Planning and Zoning, Transportation and Environmental Services), or other state agencies (Virginia Department of Agriculture and Consumer Services, Virginia Alcoholic Beverage Control Board) in an effort to obtain compliance with the Food Code. Environmental Health Specialists should inform the Food Safety Management Team about these contacts.+
*
The examples provided in Sections B, D and E are not meant to be all inclusive or complete. Environmental Health Specialists may consult with the Food Safety Management Team if there are questions concerning situations not specifically listed in this document.

+
The Food Safety Management Team is comprised of the Environmental Health Manager, Environmental Health (Food Safety Program) Supervisor and District Standardization Officer.
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