
Food Code Refresher

How to Properly Assess Code Compliance During a 
Risk-Based Inspection
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Refresher Objectives

• What is a Risk-Based Inspection ?

• Menu Review & the Quick Walk-through

• Static vs. Dynamic processes & Relative Risk

• Asking Specific Questions & Assessing Code Compliance

• Engage discussion through an inspection scenario

Presenter
Presentation Notes
Read the objectives and let the group know that we will discuss each item in further detail
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What Does a 

Risk-Based Inspection 

Mean to You?

Presenter
Presentation Notes
Allow for brief discussion with the group

What does it mean? 

Leads to next slide
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Basics of Risk-Based Inspection
• Strategic plan on how to address our 5 risk factors:

1. Food from Unsafe Sources

2. Improper Holding Temperatures

3. Inadequate Cooking

4. Contaminated Equipment

5. Poor Personal Hygiene

Presenter
Presentation Notes
A RBI is simply an inspection that is based on the 5 risk factors. If we do not 1st understand what the risk factors are, we cannot effectively perform a RBI.

Ask what the risk factors are. They will appear 1-by-1 as move forward in the slide.
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Basics of Risk-Based Inspection
• Announce yourself & the reason for your visit
• Ask the PIC to accompany you during your inspection
• Wash your hands

• Request a menu & conduct a quick walk-through
• Prioritize where to start assessing food
• Ask specific questions using risk factors as your basis
• Make accurate observations

Presenter
Presentation Notes
The order of these can fluctuate somewhat, but this is a good starting point for conducting an effective RBI. 

Briefly go over these steps and let the group know that we will go over the last 4 steps in more detail.
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Reviewing the 
Menu or Food List

 Helps identify:
• High-risk foods or high-risk processes
• Operational steps that often go 

unevaluated
• Types of foods to expect during the 

inspection

Presenter
Presentation Notes
Discuss differences in menus – Menu board, kids menus, sushi menus vs main menus, etc. – Ask about seasonal menus as well as unwritten items offered for sale.

What are you looking for in the menu during the beginning of the inspection? Changes to the menu ensuring there are no additions/changes 

The review is intended to be relatively quick and will help you in formulating questions for the PIC during the walk-through

Correctness of consumer advisory information can be reviewed towards the end of the inspection – please stress this point 
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When To Do A Menu Review

• During Plan Review – Yes!

• Initial Inspection – Yes!

• Periodically – Yes! 

• As a Sit Down Exercise at the Beginning of 
the Inspection – ???

• During the Quick Walk-Through – Yes!

Presenter
Presentation Notes
The first time to do a menu review is when a facility is in the plan review phase.  Obviously this is not in the scope of this refresher.  

A menu review should be done during an inspectors initial visit to a facility.

A menu review should be done periodically after the initial inspection to determine food item additions or deletions which may require further investigation.

We do not want to confuse anybody hear Menus should not be reviewed as a sit down exercise but should be reviewed during the walk – though 
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Conduct a Quick Walk-Through

• Meant to be QUICK  (2-3 minute in duration)

• Purpose: Determine the critical processes being 
conducted at the time of the inspection so you can 
prioritize where to begin your assessment of foods

• Normally, you would not stop and address issues that 
you see

Presenter
Presentation Notes
How should this walk-through look? Where are you expected to go? Need to include the walk-in cooler

When should something be immediately addressed? BHC? Observation of direct contamination?
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Quick Walk-through

Consider:
• Whether the activity is static or dynamic
• Relative Risk
• The data you will need to accurately assess the activity 

Presenter
Presentation Notes
Next 2 slides will clear up what these terms mean
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Static Activity Dynamic Activity

One that will likely be the same over 
the course of the inspection

One that will likely be completed soon 
or will change quickly over the course 
of the inspection

Example: Cold Holding, Hot Holding, Food 
Storage, Employee Health Polices, Manager 
Certification, Most GRPs

Examples: Serving RTE Food with Bare 
Hands, Cooling, Cooking, Receiving 
PHF/TCS Foods, Preparation, Reheating
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Relative Risk
• What does it mean to determine relative risk? Ask yourself: 

• What is the likelihood that the activity will cause foodborne illness if 
not addressed as soon as possible?

• How does this compare to the other activities that you are seeing?

• You must complete your walk-through to be able to determine the 
relative risk of all the activities occurring at the time of inspection

Presenter
Presentation Notes
Provide an example of a quick walk through to the students 

Introduce my self and ask PIC to accompany me – Wash Hands – assess/ask for cooking/reheating – assess/ask about cooling – assess/ask about receiving – walk briefly into WIC/WIF to determine cooling etc. – Then choose where to start by deciding the risk and type of activity –

What if there is nothing left dynamic… where would you start? Give examples: Buffet hot holding – cold holding etc. 
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Ask Specific Questions
• During the quick walk-through or before, ask specific questions 

to determine if the following are being conducted: 
• Are you in the process of cooking or preparation?
• Are you cooling anything? 

• Hot to cold 
• Ambient 

• Are you reheating?
• Have you received anything today? 

• Source

Presenter
Presentation Notes
Should you ask these questions during each inspection? Yes
What if you have inspected this place for years? Yes 

Give examples of what you mean? Instead of saying are you cooling anything, ask if there is anything cooling down after being cooked or hot held. Ask if they have prepared any salads or sandwiches recently which could indicate ambient cooling.

Explain reheating as well – are you heating up anything that was cooked on another day?
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Steps for Assessing Code Compliance

1. Make accurate observations

2. Ask open-ended questions 

3. Determine code critical limits (CLs)

4. Compare observations with CLs

Presenter
Presentation Notes
Are you ensuring Code compliance…or are you trying to prevent foodborne illness?

Make accurate observation – Don’t make assumptions, what are you actually looking at.. Is it cooling or is it cold holding? Are they using TPHC? Is it cooking or reheating? Is it hot holding or reheating or TPHC?
Ask open-ended questions – What does it mean to ask open ended
Determine code critical limits (CLs) – For example Date marking
Compare observations with CLs
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Scenario
• Your inspection begins at 10:00 am at a full-service restaurant that 

serves breakfast, lunch and dinner. 

• During your walk-through, you notice:
• hamburgers on the grill; 
• lunch menu items on the steam table;
• an employee cutting raw chicken;
• a thick container of gravy in the walk-in cooler; and 
• several refrigerators throughout the facility

• What questions do you need to ask during your walk-through?

Presenter
Presentation Notes
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Scenario continued…
• Through questioning, you obtain the following information during your walk-

through:
• The hamburgers are being cooked from raw
• The lunch menu items were said to have been heated up (some cooked & others reheated to 

165°F) on the stove before placing on the steam table
• The raw chicken is going to be placed in a marinade to be cooked for tomorrow’s special menu
• The gravy was leftover from preparation of today’s breakfast menu
• Refrigerators hold items that are needed for service; walk-in cooler is designated for cooling 

and bulk food storage

• Where do you begin?

• How do you prioritize where to begin your assessment of the establishment?
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Scenario conclusion
1. The hamburgers are being removed and placed in a pan of au jus on 

the side of the grill. The temperature is at 140°F at this point. What 
do you do?

2. When checking the temperatures on the steam table, you notice the 
breakfast items (grits, gravy, etc.) are consistently around 150°F, 
chicken pie is 180°F, and various beans (green beans, pintos, etc.) 
are 134°F -135°F. What do you do?

3. In the walk-cooler, you check the temperature of the gravy and it is 
75°F. What do you do?

4. When assessing other refrigeration, you find sliced tomatoes at 47°F 
in the sandwich preparation unit. What do you do?

Presenter
Presentation Notes
We know that ground beef should be 155°, but is this a violation? We need to ask how they plan to serve the burgers, what temperature will the au jus be maintained. This one takes careful consideration of AMC to see if they know the risks involved and understand a safe process to serve safe food. If there are problems, you can ask for continuation of cooking. This is not considered non-continuous cooking, if the product does not enter a cooling step therefore time is not a factor.
The au jus must be at 135F to prevent the risk of c. perfringens which stops growing at 127F. If the au ju is at below 135F they would be out of compliance for holding. They must reheat the product to its final cook temperature to be considered in compliance if they do not wish to do this they may need to do non-continuous cooking. 
Need to decide which food items have been there the longest and based on the type of food and how heat is being maintained, you must decide if foods were properly cooked/reheated prior to placement. The beans come into question here: important questions to ask would be: where did the beans come from? (reheated from a can, freshly cooked, cooked/cooled & reheated) Need to understand the CL involved. Once that is determined must decide if 135°F is acceptable or additional heating is needed. Next, must find out when the product was heated initially in order to determine the corrective action (reheat within remainder of 2 hours vs. discard).
Discuss the flow of the food and how this works; what if it was in a hotbox and the hotbox wasn’t holding at the proper temperature
Must determine how the gravy was prepared in order to under the CL of cooling. Was the gravy heated and then cooled or was it the leftover portion from a can that was stored at ambient temperature? Next, you need to find out when it was prepared or removed from temperature control. Does this automatically indicate a cooling method problem? Need to check temperatures over time to decide. If outside of the CL, discard should occur. If close to the CL time, you need to give the PIC options of either switching to an appropriate cooling method or rapid reheating.
First question to ask is if they are being held using time or temperature. Secondly, you must find out where the tomatoes came from and how/when they were prepared. If time is used, must know the time to determine if the food needs to be discarded. If temperature is used, must figure out where the problem occurs (is it a cooling issue, is it a bulk storage issue, or is it a direct refrigeration issue). Again, you must find out when they were prepared to determine the corrective action (if less than 4 hours, you can allow them to use a temporary TPHC if they agree to time it and discard the remaining portions or you can cool the product within the remaining time)(if beyond the time/temperature parameters or if the PIC cannot give accurate information, discard would be suggested)
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