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Audit Results Summary and FSIO Training Plan

Conference for Food Protection

Uniform Inspection Program Audit Pilot Project 
Use of the Audit Results Summary and FSIO Training Plan
The FDA Voluntary National Retail Food Regulatory Program Standards (Program Standards) provide a foundation upon which a regulatory retail food protection program can build through a continuous improvement process.  The CFP Uniform Inspection Program Audit Pilot Project provides a quality assurance assessment of the jurisdiction’s inspection program and identifies training priorities for each Food Safety Inspection Officer (FSIO).  The Audit Results Summary and FSIO Training Plan provides a method for addressing additional inspection program training needs identified during the uniform inspection program audit process.
As the title implies, the Audit Results Summary and FSIO Training Plan consists of two parts:

· PART I – Audit Results Summary

· PART II – FSIO Training Plan

Completion of each part of the form establishes a structure for ensuring that FSIOs are provided the necessary program support to address any of the competencies noted during the inspection program audit process as ones where additional training is needed.

PART I – Audit Results Summary
The jurisdiction’s designated auditor completes the audit results summary, including the header information.  In the header section, the auditor will indicate if the FSIO requires additional training for one or more competencies observed during the audit process.  
A.  No Additional Training Needs Identified During the Audit

If “NO” additional training needs have been identified, then the auditor, FSIO, and the FSIO’s Supervisor sign the bottom of the summary section confirming the audit results.  The original should be placed in the FSIO’s Training file.  The FSIO should make a copy for their records.

B.  Additional Training Needs Identified During the Audit

If additional training needs were identified during the uniform inspection program audit process, the auditor checks the “YES” box in the header section.  In the table below the header section, the auditor identifies the competencies from the Audit Worksheet for which the FSIO requires additional training.  The auditor reviews these items with the FSIO and the FSIO’s Supervisor to ensure understanding of the specific competency that is to be addressed through training.  The auditor, FSIO, and the FSIO’s Supervisor all sign the form at the bottom of the page confirming the audit results.  

PART II – FSIO Training Plan  
(NOTE:  Part II is not completed unless the auditor has identified FSIO competencies (in Part I) that require additional training)

The FSIO’s Supervisor meets with the FSIO to set up an appropriate training plan to address competencies in need of improvement.  The jurisdiction’s inspection program policies and procedures should address appropriate types of training and methods.  Training could range from simply a demonstration or discussion of the proper procedures to a structured training workshop.  The selected training method should provide the FSIO the knowledge, skill, and ability to perform each of the competencies the auditor earmarked for improvement.  In PART II, the FSIO’s Supervisor documents the agreed upon training plan.  The FSIO and the FSIO’s Supervisor sign indicating full understanding and commitment to the training.

The FSIO supervisor follows up to ensure that the training plan is completed per the jurisdiction’s administrative procedures and time frames.  The supervisor documents when the FSIO has successfully demonstrated the competencies identified in the training plan.  If additional training is needed, the supervisor documents the new plan.  Upon successful completion of the training plan, the FSIO, FSIO’s Supervisor, and Food Program Manager sign the bottom of training plan.  The original is placed in the FSIO’s Training file.  The FSIO retains a copy for their records.
Audit Results Summary and FSIO Training Plan
Conference for Food Protection

Uniform Inspection Program Audit Pilot Project 
	Date:       
  

	Food Safety Inspection Officers Name:       
  

	Jurisdiction’s Auditor Name:       
  

	Date Uniform Inspection Audit Completed:       
  

	Uniform Inspection Program Audits Results indicate additional FSIO training needs:       FORMCHECKBOX 
  YES       FORMCHECKBOX 
  NO



If Audit Results indicate additional FSIO training is needed, complete the following table:
	PART I – AUDIT RESULTS SUMMARY


	Identify the specific competencies needing improvement from the Uniform Inspection Program Audit Worksheet and describe the specific performance required.


	Competency:


	     


	Specific Improvement Required:       


	

	Competency:


	     


	Specific Improvement Required:       


	

	Competency:


	     


	Specific Improvement Required:       


	

	Competency:


	     


	Specific Improvement Required:       


	

	Competency:


	     


	Specific Improvement Required:       


	Confirmation of Audit Results Signatures


	Jurisdiction’s Auditor:       
  
	Date:       


	FSIO:       
  
	Date:       


	FSIO’s Supervisor:       
  
	Date:       



	PART II – FSIO Training Plan



	Describe the training methods and instruction for addressing each competency identified in the table above.


	     


	Training Plan Agreement Signatures


	FSIO:       

	Date:       


	FSIO’s Supervisor:       

	Date:       


	Follow-Up on FSIO Training Plan


	Follow-up Training Completion Date(s):


	     

	     

	     


	 FORMCHECKBOX 
  FSIO has successfully demonstrated the competencies identified in the training plan
 FORMCHECKBOX 
  FSIO has not successfully demonstrated the competencies identified – additional training is needed


	The competencies where additional training is needed include:       


	Follow-up Review Signatures


	FSIO:      

	Date:       


	FSIO’s Supervisor:       

	Date:       


	Food Program Manager:       

	Date:       




