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 Audit reference guide 

Conference for Food Protection

Uniform Inspection Program Audit Pilot Project
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 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.  The quality assurance assessment is intended to assure that each inspector:

1. Determines and documents the compliance status of each risk factor and intervention (i.e., IN compliance, OUT of Compliance, Not Observed, or Not Applicable) through observation and investigation;
2. Completes an inspection report that is clear, legible, concise, and accurately records findings, observations and discussion with establishment management;

3. Interprets and applies laws, regulations, policies and procedures correctly;

4. Cites the proper code provisions for CDC-identified risk factors and Food Code interventions;

5. Reviews past inspection findings and acts on repeated or unresolved violations;

6. Follows through with compliance and enforcement;

7. Obtains and documents on-site corrective action for out-of-control risk factors at the time of inspection as appropriate to the type of violation;
8. Documents that options for the long term control of risk factors were discussed with establishment managers when the same out-of-control risk factor occurred on consecutive inspections.  Options may include but are not limited to risk control plans, standard operating 
procedures, equipment and/or facility modification, menu modification, buyer specifications, remedial training, or HACCP Plans;

9. Verifies that the establishment is in the proper risk category and that the required inspection frequency is being met; and

10. Files report and other documents in a timely manner

Standard 4 requires that an assessment of each inspector’s work, using the above 10 inspection program areas, be made during a least two joint on-site inspections, with a corresponding file review of the three most recent inspection reports.  Retail food program inspection staff must demonstrate competency for each of the 10 Standard 4 inspection program areas. The Audit Reference Guide is designed to help clarify the competencies that correspond to each of the 10 inspection program areass identified in the Standard 4 criteria and included as part of the Uniform Inspection Program Audit Worksheet. 

For each inspection program area, examples of applicable competencies from the CFP Field Training Plan are included as part of the Audit Reference Guide. The list of competencies under each inspection program area, are examples and not intended to be all inclusive.  Should further guidance be needed, the CFP Field Training Plan contains a comprehensive listing of competencies that can be used to determine that a FSIO has successfully demonstrated the required inspection program area.
uNIFORM INSPECTION PROGRAM AREAS
1. Did the Food Safety Inspection Officer (FSIO) determine and document the compliance status of each risk factor and intervention (i.e., IN compliance, OUT of Compliance, Not Observed, or Not Applicable) through observation and investigation? 

Examples of Performance Areas/Competencies from the Standard 2 CFP Field Training Plan: 
· FSIO correctly used inspection equipment during joint inspections.
· FSIO asked questions and engages in a dialogue with person in charge/employees to obtain information relevant to inspection.
· FSIO used available means (e.g., interpreter, drawings, demonstrations, diagrams, international food safety icons) to overcome language or communication barriers. 
· FSIO demonstrated proper sanitary practices as expected from a food service employee.
· FSIO used a risk-based inspection methodology to correctly assess regulations related to employee practices and management procedures essential to the safe storage, preparation, and service of food.  When the risk factor and/or intervention was applicable and observable during the inspection, the FSIO verified:
· Demonstration of Knowledge of the person in charge
· Approved food sources
· Food safety practices for preventing cross-contamination of ready-to-eat foods
· Food contact surfaces are cleaned and sanitized
· Restriction and exclusion of ill employees
· Employee handwashing
· Cooking temperatures to destroy bacteria and parasites
· Cold holding, hot holding, cooling and reheating temperatures of foods requiring time/temperature control for safety (TCS)
· Procedures are in place when time alone is used as a microbial growth barrier
· Date marking of ready-to-eat, TCS food held for more than 24 hours
· Availability of a consumer advisory for foods of animal origin served raw or undercooked
2. Did the FSIO complete an inspection report that is clear, legible, concise, and accurately records findings, observations and discussion with establishment management?
Examples of Performance Areas/Competencies from the Standard 2 CFP Field Training Plan: 
· FSIO completed inspection form per jurisdiction’s administrative procedures (e.g., observations; corrective actions; public health reason; applicable code reference; compliance dates).
· FSIO included with inspection report any compliance or regulatory documents identified or cross-referenced in written statements (e.g., exhibits, attachments, sample forms, embargo forms, destruction forms, suspension notices).
· FSIO presented inspection report, and when necessary cross-referenced documents, to person in charge.

· FSIO conducted an exit interview explaining out of compliance observations and identifying corrective actions and timelines for all noted violations.
· FSIO only reported substantiated findings as violations.
· FSIO used effective communication and conflict resolution techniques to overcome inspection barriers
3. Did the FSIO interpret and apply laws, regulations, policies and procedures correctly?

Examples of Performance Areas/competencies from the Standard 2 CFP Field Training Plan: 
· FSIO correctly assessed the compliance status of other regulations (not included in Item 1 above) that are included in jurisdiction’s prevailing statutes, regulations and/or ordinances.
· FSIO provided the person in charge/employees with accurate answers to inspection-related questions.
4. Did the FSIO cite the proper code provisions for CDC-identified risk factors and Food Code interventions?
Examples of Performance Areas/Competencies from the Standard 2 CFP Field Training Plan: 
· FSIO has knowledge of jurisdiction’s laws, rules, and regulations required for conducting retail food/foodservice inspections.
· FSIO cited the proper code provision for CDC-indentified risk factors and Food Code interventions on the written inspection report.

5. Did the FSIO review past inspection findings and act on repeated or unresolved violations?

Examples of Performance Areas/Competencies from the Standard 2 CFP Field Training Plan:
· FSIO reviewed establishment file for previous inspection reports noting documented out of compliance observations.

· FSIO reviewed establishment complaints on file.
· FSIO verified correction of out of compliance observations identified during previous inspections.

6. Did the FSIO follow through with compliance and enforcement procedures in accordance with the jurisdiction’s administrative procedures?
Examples of Performance Areas/Competencies from the Standard 2 CFP Field Training Plan: 
· FSIO follows the jurisdiction’s compliance and enforcement polices and procedures regarding repeated and unresolved violations.
· FSIO follows the jurisdiction’s policy in regard to disclosure of confidential information.

7. Did the FSIO obtain and document on-site corrective action for out-of-control risk factors at the time of inspection as appropriate to the type of violation?
Examples of Performance Areas/Competencies from the Standard 2 CFP Field Training Plan: 
· FSIO obtained immediate corrective action for out of compliance employee practices and management procedures essential to the safe storage, preparation, and service of food.
· FSIO documented on the written inspection report the immediate corrective action that was taken for each out-of-control risk factor.
8. Did the FSIO document that options for the long term control of risk factors were discussed with establishment managers when the same out-of-control risk factor occurred on consecutive inspections?  Options may include but are not limited to risk control plans, standard operating procedures, equipment and/or facility modification, menu modification, buyer specifications, remedial training, or HACCP Plans.
Examples of Performance Areas/Competencies:
· FSIO discussed options, included in the jurisdiction’s administrative policies, for long term control of risk factors with the person in charge in case where the out-of-control risk factor occurred on consecutive inspections.
· FSIO documented on the inspection report the long term control option agreed to by the person in charge for the identified out-of-control risk factor.  
9. Did the FSIO verify that the establishment is in the proper risk category and that the required inspection frequency is being met?

Examples of Performance Areas/Competencies from the Standard 2 CFP Field Training Plan:
· FSIO reviewed establishment file to determine proper risk category and that the required inspections have been completed

· If applicable, FSIO reviewed establishment files for required HACCP Plans or documents supporting the issuance of a variance.
10. Does the FSIO file reports and other documents in a timely manner?

Examples of Performance Areas/Competencies:
· A review of the records within the establishment file indicates that the FSIO has followed the jurisdiction’s administrative procedures pertaining to the filing of inspection reports and support documents.
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