Quantifying Inspector
Performance

Development of scoring system for inspector auditing

South Carolina Department of Health and Environmental Control
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Standardization Process

FSIO
tandardization

I [ Adminicivatiue * FSIO - Food Safety

Field Audits ‘ ins e Inspection Officer
Audit _ .
3 Held Audits

Summary
Report 5 Administrative Audits
Form

e 1Summary Report
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Standardization Process

 Over 80%is passing for
baseline standardization

 Any score under 80% on 1st
round requires Re-
Standardization within 120
days

Training Re-Standardization
Within 60 Days
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Standardization Process

Training Re-Standardization
Within 120 days

Notice of Substandard Work
Performance

Over 80%is passing for
baseline standardization

Any score under 80% on 2"d
round requires Re-
Standardization within 120
days and issuance of
Notice of Substandard
Work Performance
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Standardization Process

Performance
 Over 80% on any round of

Standardization means
FSIO is considered
Standardized.

e Any score under 80% on 3
round resultsin
appropriate Human
Resources Action.

 Subsequent rounds of

Standardized LRt next Apnropriste HR Action stanc_lardlzatl_on will have
Routine Standardization Taken 5% higher minimum
passing score
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uantifying Score

Tar rv Repert Form
. Charleston Fowats Powabie] 193 Standardized
seiliey | Leckiears Pouts Esrned| 389 YES

aciliny 1 Gl and liland Bar Crverall Scove| 998y
acility 3 Gascim 513/16 A = Full Poiats

Auditor T Gorden Mo .\s|:\'| )

. Preparing for an tuspecthon
1. Castouner file review 4 = 4 [= M B
2. Propes attare, DHEC Badpe 2 1= 3] = 2 [ =N
3_Tool knt complete, mitaments calibeated i Nl i
Initial Procedares .
1. Tetroducticas / PIC ENE - CONFERENCE FOR FOOD PROTECTION
2. Haod washing and hais restraint 4 1= %
3. Mens review 4= x
4 Procewses convect priontes, critical dats [ E} x
§ Focuses on PIPF violations 6 | x
& Commmoscation wiPIC, open-roded questions 6 | = x
7. Commmeacation clear, effective 6 = x |
8 Questicas nsed to cbinin wilbvmance. explanations 6 |=x i) 16 T 7 ~ 3 B
— : FIELD TRAINING MANUAL
1. Hand washing. bare hasds. ghoves 6 1| ME&[=] | 6 [ =]
2 Overall Employee Observations 6 | = L' 6 [=] | 6 [ =]
- Meatnrements Documented
3o 10 et e oEAT IS = 1 REGULATORY RETAIL FOOD SAFETY
£ lbem L Abon x x e AP ax o + g T ~
3. Been 16 Coolk tessperatuces N s |= 6 |= INSPECTION OFFICERS
4 oo 17 Rebeating temperaties Q 6 | NO X0
5. Ioem 18 Cooling temperatures | data pocats [ | = O = X0 B
6 Toem 19 Hot bolding temperatures x 6 | = 6 |«
Isezn 20 Cold boldeng wrares [ X [ x 6 |x |
Obuervanoat s $7%
| lemediate comective sction rq“ % 6 |= 6 ]=
2 TPHC - SOP Observed NA XA
3. Conmmer Adviscey x| 1 |x XA
4 Approved SourcesFroesgf® b 1= NA ils
3 1] Processes HaCT P Comgplusnce XA NA 4| =
Good Retail Pgaceif i i)
1. GRP leens aely 4 [=] | I=1 1 AJ!:‘ |
- :"::""dl S— .| Lol | A UPDATED: May 31, 2013
1LE alth requirensents discussed with PIC 4 x 4 L3 .
= eport with PIC, FIC questions snvwered i = ] % |
3. Profpded iformanon fact sheets webaite 3 I ! x
taticn complete. a¢ciate. snd sppropriast 6 |= & =
5. Rusk assignnsest verified I 2 x
6 Start and Ssish times docuassted 3 |« 3 n
™ T
10t 058
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Quantifying Score

» Based on 24 Performance Eements
from 2013 CFP Training Manual

CONFERENCE FOR FOOD PROTECTION e Develo P ed 33 Performance
Elements weighted as 6, 4, or 2
FIELD TRAINING MANUAL points based on food safety risk
A NSPECTION OFFICERS « Hements can be rated Met (M),

Needs Improvement (NI), Not Met
(NM), Not Observed (NO), or Not
Applicable (NA)

« M =full point value, NI =% point
value, NM = zero points, NA& NO =
no points earned or lost
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Performance Elem ents

6 Points - 4 Points - 2 Points

A. Preparing for an inspection 1. Cooling T °/ data points
. Custommer file review 2. Hot holding T °
2. Proper attire; DHEC Badge 3. Cold holding T°
. kit cormplete, instrunment brated E. Observations
B. Initial Procedures 1. Immediate corrective action reqguested on P/PF

1. Introductions / PIC

Processes, correct priorities, critical data _ pecial Processes/Variance
Focuses on P/PF violations F. Good Retail Practices (GRP's)
Communication w/PIC; open-ended guestions | RP Itenns marked approps
Commumnication clear, effective 2, rme nana
Questions used to obtain information; G. Exit Procedures
explanations | Eni
C. Employee Practices

1. Hand-washing; bare hands; gloves

2. Overall Employee Observations nswered
Measurements Documented Provided infornmmation/fact sheets/website
1. Receiving T° Documentation complete, accurate, and
2
3
4

i R4 F

> w

Sanitization appropriate
Cook T° Risk assignment verified
Reheating T° Start and finish tinmes documented

o n
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Inspector

Quantifying Score

@@

Sunmary Report Form * Final score is out of 154 possible

Office

Charleston

Points Possible

392

Standardized

Facility 1

Locklears

Points Eamed

389

Faciliry 2

Gnll and Island Bar

Overall Score

99%%

YES points

Facility 3

Garcias 5/13/16

M = Full Pownts NI = 1/2 Pomnts NM = 0 Pownts

Auditor

T.Gordon

M

NI|NX

Max

Points|

A. Preparing for an inspection

1. Customer file review

« |f any elements are found to be M,

g

NI, or NM, then their respective

D. Measurements Documented

comments must be recorded

1. Item 10 Receiving temperatures NO 5 ] NI I ~No | ] [
2. Item 14 Samtization 6 - 6 x & x
3. Item 16 Cook temperatures . 6 = 6 x .
4. Item 17 Reheating temperatures 6 x NO Meets ElP“uﬂOMi
5. Item 18 Cooling temperatuses / data points 6 | = NO 15 a great addition to the team  His background i restaurants affords him a unique insight on the daily operations of
6. Item 19 Hot holding temperatures S §=x S | x the facilities he inspects. He takes pride in educating his facilities on food safety and should be commended. I would
7. Item 20 Cold holding temperatures 6 x [3 x . :
S — recommend hum as a tramer
; servations e § I
1. Immediate corrective action req & 6 x 6 x
2. TPHC — SOP Observed !§ NA NA NA
3. Consumer Advisory 4 x 4 x
4. Approved SourcesFreez ds 4 x NA - - R
5. Special Processes Wigia 'HACCP Compliance NA NA Needs Improvemeat: -
F. Good Retail Paac @‘T“ %) B.6/7/8. Commumication: Need to practice open-ended questioning. More follow-up qu ' need to be asked of
1. GRP ltems pebpriately 4 | x 1 = certamn practices or processes to fully understand the potental nsk involved May want t C 1if they clearly understood
the information Be aware of using our Regulation jargon - Very few PICs have kn, appreciation for 'TCS' foods. I
recommend keeping it layman

3. Prolided information/fact sheets/website 2 | = ol x D 3. Cook Temperatures: Continue to be aware of cook temps and record as y pyoteins available dunng the mspection

entation complete, accurate, and appropnate 6 X 6 x
5. Risk assignment venfied 2 x 2 x 2 x
6. Start and finish times documented 2 X 2 x

140 3 Does Not Meet Expectations:
100% N/A .
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e ior

Foe Diow - Sester

F aciliny | Babba's Dines - 041916

Foser E 285

Faciliry 2 Bakers Sweets - 0472016

Overall Scere] 63%

Faciliy § Foutain Duer - 042016

M = Full Pousts N1

Auditor Cawsry, R

m[sslm]n

X Preparing fof a8 Imipection

| Casomer Sl nview

2 Propes amae, DHEC Badpe

3 Tool kit o st calibrated

x

S 4
.

%
h

x

1 Iesrodscnes: | PIC

1 Hand wasking and ko mestraine

3 Mars revew

4 Provesses, comvect pricrises, criteal day

5. Focuses oo PPF violatons

6 Commmmcanon wPH . open-ended quehon:
7 Commmmscation ciea. effective

§ Craeibon: wied o obtan mfrmsce.

2 yee Fracticoes
| Hand waskung: bare hands, gloves
2 Crwall Ohcarvation:

b

D. Mosusement: Dormmented
| Ieems 10 Recervaing waperanse:

-
[ |
wlu|wy

NA NA

NA NA

NA NA

L alth recusrenent disoued wask PIC
yeport with FIC, PIC quesnoss ssowered
3. Pr ndormancn Tt heets webite
e complets. acourate. and appropriise
§ Ratk srouprament verified
& Stagt xnd flh v dorusmited

2013 Food Code

Regulation 61-25.pall
Applications

Equipment Vanances

Special Processes
Inspections

Complaint Form

Complaint Tracking

Fact Sheets

Field Logs

Forms

Marking Guides

S0P Manual

Training

‘Weekly Updates
Enforcement

Low Country

Midlands

Pee Dee

Upstate

Templates

Working Files
Standardization

Standardization Status
Miscellaneous

Tablet lssues

Technoloav

Diviskon of Food Protection

@ new item
ByOffice By Auditor By Name [ ind an item
L CurertScore  115TD
Average= 89 %
# Office : Aiken (3]

Average= 91%

@EeeEEe

# Office : Anderson (5)

B/5/2015

11/5/2015

Bureau of Emvironmental Health Services

Standardization Status

Electronic Systems

DHEC Food Website SC Food Grades

2|

15t Officer

Rebecca
Causey

Tamamy
Gordon

@@eeeae
QAR
[Geeeaee)
Q@O
Qeeeee@

9/2/2015

4f25/2016

932015

11/4/2015

10/21/2015

4 Office : Beaufort (6}

9r24/2015

R2NNTS

Tameny
Gorden

Rebecea
Causey

Tammy
Gordon

Rebecca
Causey

Rebecca
Causey

Rebecca
Causey

Tameroy
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Electronic Systems

Pomts Possible Standardized
Pomts Eammed T
Overall Score| 0% ‘\ ()

M = Full Points NI = 1/2 Points NM = 0 Points
Max | % |_\1 I,\'x Max | vy lx] t\m Max |y INI b

Points Points Points
—

f\. Preparing for an inspection
Customer file review 4
Proper attire; DHEC Badge

3. Tool kot complete, instruments cabbrated
. Initial Procedures
1. Introductions / PIC

2. Hand washing and hair restramt

3. Menu review

4

5

4

EAEY

Processes, correct pnionues, critical data
Focuses on P/PF violations

6. Communication w/PIC; open-ended questions
7. Commumication clear, effective
8. Questions used 1o obtain nformation; explanations
. Employvee Practices
Hand-washing: bare hands; gloves
2. Overall Emplovee Observations
. Measurements Documented
Item 10 Receiving temperatures
Item 14 Sanitization
Item 16 Cook temperanzes
Item 17 Reheating temperatures
Item 18 Cooling temperarures / data pomts
6. Item 19 Hot holding temperatures
7. Item 20 Cold holding temperanures
. Observations
Immediate corrective action requested on P/PF
TPHC — SOP Observed

O[Oy O[Oy O e s B0
OO O[O O s e |
O (O O[Oy (O e [ (B0

-3
-3
-3

(-3
-3
(-3

AR AL
OO O[O O [y Oy
O[O |on[on |y

Consumer Advisory
Approved SourcesFreezing Records
Special ProcessesVanances HACCP Comphance

L L LR e -
EER RN -
LR R -

. Good Retail Practices (GRP's)
1. GRP Items marked appropriately
2. Time management throughout inspection

L
|
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Electronic Systems

’dhec Smnnimdl/ltlcn m{m

(® new item

< Office : Beaufort (6]
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CONTACT US

Www.scdhec.gov (803) 898-DHEC (3432)

Stay Connected
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