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As regulators, we are in foodservice establishments less than 1% of the time that they are in operation.  In looking at the system at Washington County to reduce the number of violations on inspections, we determined that our system dealt with quick fixes rather than long-term solutions.  Out of control food-borne illness risk factors1 tended to be repeated on subsequent inspections.  To address this concern, a new method intended for the long-term control of food-borne illness risk factors at establishments was developed.  This method relies on food service establishment personnel for the control of food-borne illness risk factors rather than relying on regulatory inspections for control.

The new process involves assessing the food safety systems in place at food establishments and helping operators strengthen their systems.  It also includes providing operators with information on food-borne illness risk factors and systems development, discussing systems on routine inspections and assessing food-borne illness risk factors and food code interventions.  During the inspection, the establishment procedures are reviewed and assessed by the inspector; employee training is discussed; and, the management verification process for controlling the food-borne illness risk factors and food code interventions is discussed.  After the discussion a routine inspection is conducted.  During the inspection information is given to help them improve their food safety systems and training resources are offered.  In addition, new Department policies have been developed for long-term and short-term control of the food-borne illness risk factors. 
Our goal, over time, is to reduce the number of times that these items are marked out of compliance on inspections and to reduce the reoccurrence of violations.  The field aspect of this project has just begun.  So far we are identifying areas that need to be focused on by operators and we are learning more about what is being done in our establishments.  Some have procedures developed but do not do adequate training of employees or verification.  Others have procedures and training in place but do not verify that the procedures are being followed.  
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