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Pe rfo rm a n ce  

Development of scoring system for inspector auditing 
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P roce ss 



Standard izat ion Process 

• FSIO – Food Safety 
Inspection Officer 
 

• 3 Field Audits 
 

• 5 Administrative Audits 
 

• 1 Summary Report 



Standard izat ion Process 

• Over 80% is passing for 
baseline standardization 
 

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



Standard izat ion Process 

• Over 80% is passing for 
baseline standardization 
 

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



Standard izat ion Process 
• Over 80% on any round of 

Standardization means 
FSIO is considered 
Standardized. 
 

• Any score under 80% on 3rd 
round results in 
appropriate Human 
Resources Action. 
 

• Subsequent rounds of 
standardization will have 
5% higher minimum 
passing score 



Quant ifying Score 
@@@@@@ 



Quant ifying Score 
• Based on 24 Performance Elements 

from 2013 CFP Training Manual 
 

• Developed 33 Performance 
Elements weighted as 6, 4, or 2 
points based on food safety risk 
 

• Elements can be rated Met (M), 
Needs Improvement (NI), Not Met 
(NM), Not Observed (NO), or Not 
Applicable (NA) 
 

• M = full point value, NI = ½ point 
value, NM = zero points, NA & NO = 
no points earned or lost 



Perform ance Elem ents 
6 Point s – 4 Point s – 2 Point s 

A. Preparing for an inspection 
1. Customer file review 
2. Proper attire; DHEC Badge 
3. Tool kit complete, instruments calibrated 

B. Initial Procedures 
1. Introductions /  PIC 
2. Hand washing and hair restraint 
3. Menu review 
4. Processes, correct priorities, critical data 
5. Focuses on P/PF violations 
6. Communication w/PIC; open-ended questions 
7. Communication clear, effective 
8. Questions used to obtain information; 

explanations 
C. Employee Practices 

1. Hand-washing; bare hands; gloves 
2. Overall Employee Observations 

D. Measurements Documented 
1. Receiving T° 
2. Sanitization 
3. Cook T° 
4. Reheating T° 

1. Cooling T ° /  data points 
2. Hot holding T ° 
3. Cold holding T ° 

E. Observations 
1. Immediate corrective action requested on P/PF  
2. TPHC – SOP Observed 
3. Consumer Advisory 
4. Approved Sources /  Freezing Records 
5. Special Processes/Variances/HACCP Compliance 

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

G. Exit Procedures 
1. Employee Health requirements discussed with 

PIC 
2. Reviewed report with PIC, PIC questions 

answered 
3. Provided information/fact sheets/website 
4. Documentation complete, accurate, and 

appropriate 
5. Risk assignment verified 
6. Start and finish times documented 



Quant ifying Score 
• Final score is out of 154 possible 

points 
 

• If any elements are found to be M, 
NI, or NM, then their respective 
comments must be recorded 
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