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Guide to the UNIFORM INSPECTION Program audit
Conference for Food Protection

Uniform Inspection Program Audit Pilot Project
The Guide to the Uniform Inspection Program Audit:

· Provides the background leading up to the development of the Conference for Food Protection (CFP) Uniform Inspection Program Audit Pilot Project;

· Describes the purpose of the audit;

· Defines Food Safety Inspection Officer’s (FSIO) role;

· Clarifies the auditor’s role;

· Discusses food establishment selection criteria, and

· Outlines the implementation steps for the project.
Preparing for Pilot Project Participation
A work group originally assembled by the 2004 Conference has been working with representatives of the Food and Drug Administration (FDA) to create a multi-tiered process for training and standardizing FSIOs.  Over the past 5 years, the work group has used the criteria contained in the FDA Voluntary National Retail Food Regulatory Program Standards (FDA Program Standards), Standard 2 – Trained Regulatory Staff to develop a comprehensive training model for regulatory retail food safety inspection officers.  
Jurisdiction’s participating in the pilot project must implement the training criteria in Standard #2 for FSIOs newly hired or assigned to the retail food protection program.  A copy of the Standard 2 criteria, including the CFP Field Training Plan is included with the CFP Pilot Project Package
After completing the training requirements in Steps 1 through 3, Standard 2, Trained Regulatory Staff, the FSIO is now eligible as a candidate for the Uniform Inspection Program Audit that is to be used in conjunction with the quality assurance criteria contained in Standard 4.  Standard 4 applies to the jurisdiction’s internal policies and procedures established to ensure uniformity among regulatory staff in the interpretation of regulatory requirements, program policies, and compliance/enforcement procedures.  It requires that an assessment review of each inspector’s work be made during at least two joint on-site inspections, with a corresponding file review of at least the three most recent inspection reports.  The quality assurance assessment must include a review of 10 program components that comprise the Uniform Inspection Program Audit Worksheet used to evaluate inspection uniformity, inspection quality, inspection frequency, and uniform application of the regulatory jurisdictions retail food safety regulations and administrative procedures by all inspection staff.  

Jurisdiction’s participating in the pilot project must follow the criteria in Standard#4 and commit to conducting at least two file reviews and joint field inspections of selected retail food establishments with eligible FSIOs.  A copy of the Standard 4 criteria is included with the CFP Pilot Project Package.

Purpose of the Uniform Inspection Program Audit
The use of the Uniform Inspection Program Audit provides a mechanism for regulatory jurisdictions to conduct quality assurance evaluations of their retail food protection programs while assessing the strengths and weakness within their training program for FSIOs.

The Uniform Inspection Program Audit Process

Selection of Establishments

Management should select the two establishments to be used for the uniform inspection program audit following the Standard 4 criteria.  In all cases, the food establishments selected should reflect the work covered during the FSIO’s training and provide an opportunity to assess all 10 program components identified in the Standard 4 criteria. 

File Review – Selected Establishments

A file review of each of the selected establishments is to be conducted as part of the audit process in order to assess the inspection program areas and competencies that may not be observable on-site at the facility.  For example, repeat violations, follow-up compliance and enforcement, and discussion and documentation of long-term corrective options may be difficult or impossible to assess without an establishment file review.
FSIO’s Role During Joint Field Inspections
The FSIO is responsible for independently conducting the inspection while being evaluated by the auditor.  The FSIO should refrain from asking the auditor questions pertinent to the inspection (e.g. advice, assistance), but should feel free to explain his/her actions to the auditor before and during the audit.  These explanations help the auditor understand the FSIO’s approach to the inspection and reduce the risk of the auditor drawing inaccurate conclusions about the FSIO’s actions.  If unique or unexpected circumstances are encountered during the audit, the FSIO may seek appropriate guidance from his/her supervisor (or designee) while keeping the auditor informed of these contacts. 

Uniform Inspection Auditor’s Role During Joint Inspections
The uniform inspection program auditor assesses the FSIO’s ability to conduct an inspection using the Standard 4 criteria and plays no role in conducting the inspection.  The FSIO should conduct the inspection as if the auditor were not present.  The auditor needs to be as unobtrusive as possible.  The auditor may ask questions of the FSIO to better understand or clarify the rationale for the candidate’s actions. 
Pilot Project Steps – Uniform Inspection Program Audit

NOTE:  Overall responsibility for the implementation of this pilot project within each jurisdiction rests with the (State, Local, Tribal) retail food protection program management.  Management may want to delegate audit responsibilities to first line supervisors (i.e. establishment selection, audit scheduling, and completion of uniform inspection program tables contained in Appendix D, Standard 4).  

Step 1 – The FSIO works with his/her first line supervisor (or designee) to complete all requirements listed in Steps 1 through 3, Standard 2 – Trained Regulatory Staff. 

Step 2 – The supervisor confirms that the FSIO has completed the required Standard 2 training outlined in Step 1 above. 

Step 3 – The Department Director (or designee) selects the individual(s) to conduct the uniform inspection program audits.  At least two retail food establishment file reviews and joint field inspections must be completed for each eligible FSIO.  Establishments used in the audit must be selected in accordance with the protocol outlined in Appendix D, Standard 4 – Uniform Inspection Program.

NOTE:  Jurisdictions having less than four FSIOs will need to conduct extra inspections with each inspector in order to reach a minimum total of 8 inspections.  This is necessary in order to have a sample of inspection large enough to statistically measure the uniformity of the inspection program fairly (Standard 4, Appendix D).
Step 4 – Each eligible FSIO performs a file review and field inspection with the jurisdiction’s designated auditor.  During these quality assurance assessments, the jurisdiction’s designated auditor will verify that FSIO successfully demonstrates each of the desired activities and competencies for the 10 inspection program areas listed in the Standard 4 criteria.  The CFP Uniform Inspection Program Audit Worksheet is completed by the auditor for each of the selected establishments.  For this CFP pilot project, the Uniform Inspection Program Audit Reference Guide has been developed as an auditing tool for determining the competencies to observe for each inspection program area.
Step 5 – Upon completion of the file reviews and joint field training inspections for the selected establishments, the jurisdiction’s designated auditor completes the Audit Results Summary section of the Audit Results Summary and FSIO Training Plan Form.  The Audit Results Summary establishes a method for providing feedback to the FSIO and identifies any inspection program areas or competencies the FSIO needs additional training on.  The jurisdiction has the flexibility to address these additional training areas using their internal procedures and training programs.  A FSIO Training Plan template is included as a tool for jurisdiction to develop a structured approach for addressing each competency the FSIO did not perform successfully during the audit process.    

Step 6 – The FSIO performance results from all Uniform Inspection Audit Worksheets are used to complete the Standard 4 quality assurance assessment of the retail food protection inspection program.   The jurisdiction uses the tables in Appendix D, Standard 4, to determine conformance with the uniform inspection program criteria.

· Jurisdictions with less than 10 FSIOs are to use Table D-1

· Jurisdictions with more then 10 FSIOs are to use Table D-2

Appendix D, Standard 4 provides instructions for how to use each of the tables described above.

Step 7 – The jurisdiction uses the results from the Standard 4 – Uniform Inspection Audit as one of the tools for determining the strengths and gaps within their Food Safety Inspection Officer training program.  If any of the 10 uniform inspection program areas are not met, the jurisdiction may need to re-assess the training materials/methods used to prepare FSIOs for performing these inspection program competencies.
Uniform Inspection Program Audit Pilot Project - Reference Documents
· FDA Voluntary National Retail Food Regulatory Program Standards (April 2009):

· Standard 2, Trained Regulatory Staff

· Appendix B – Supplement to Standard 2 – Trained Regulatory Staff

· Standard 4, Uniform Inspection Program

· Appendix D – Supplement to Standard 4 – Uniform Inspection Program
· Guide to the Uniform Inspection Program Audit
· Uniform Inspection Program Pilot Project – Audit Worksheet
· Uniform Inspection Program Pilot Project – Audit Reference Guide
· Uniform Inspection Program Pilot Project – Audit Results Summary and FSIO Training Plan
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