Revised:  1/14
RETAIL FOOD INSPECTION PROCEDURES
The Food Establishment Surveillance Program, conducted by this department is based upon the rules and regulations set forth in Chapter 24 of the New Jersey State Sanitary Code (NJAC 8:24- et al) and Minimum Standards. Other local and State Codes can also be used, as needed. Ordinance 148 is the local code regarding retail food facilities. For a list of other State or Federal codes, see appendix and CFR’s.
VARIABLE INSPECTION FREQUENCY AND CARD FILE SYSTEM

A variable inspection frequency program is used by this department based upon the 4 risk categories set by the State.  (See Table 1 for a full explanation).  All public schools must be inspected two (2) times a year, at the request of USDA, even though most are Risk class 2.

This system recognizes that there are different levels of risk and food safety practices throughout establishments and inspections are made accordingly.  Once an establishment is placed into one of the four categories, the inspection frequency can be increased, as deemed appropriate to protect the public’s health, based on poor operation.  The inspecting REHS must evaluate the risk category during each inspection and written on the check sheet. The risk category must be changed by the REHS if needed.

Each establishment shall be placed on a card file (3” x 5” index card). The color will indicate the risk category as described in Table 1. All inspection dates, including the “pre-open” inspection, shall be recorded on this card along with the rating, initials of the inspector, and comments can be added. Any administrative hearings should also be noted. This mini-history reflects the operating level of the establishment and helps the next inspector review its performance at a quick glance.

The risk category/color of the card will tell you the inspection frequency and where the card is to be filed for the next routine inspection. White cards (risk 1) and green cards (risk 2) indicate an inspection frequency of once a year. Yellow cards (risk 3) and pink cards (risk 4) indicate an inspection frequency of two (2) times a year or about once every six months.  Public schools receiving USDA commodities will be inspected 2 times during the school year, even though most are risk 2 and are on green cards. All risk 1 and 2 facilities must be inspected the month assigned. Risk 3 and 4 can be inspected the following month if needed.
Any deviances from inspection times must be approved prior to the end of the month by your supervisor with an explanation in the computer case. The cards shall be placed behind the next month that an inspection is due in the card file box.

EQUIPMENT NECESSARY

Every inspector performing retail food inspections should carry the following equipment with them:
a. Stem-type thermometers (calibrated at least once a month using the Chek Temp II- record on appropriate form.)
b. Thermocouple (calibrated at least once a month, using the Chek Temp II- record on appropriate form)
c. Digital dishwasher (maximum registering) thermometer
d. Dishwasher stickers for 160F
e. Alcohol swabs
f. Hard hat
g. Flashlight
h. Chemical sanitization test strips for 2 chemicals: chlorine and quat
i. Required forms and placards
j. Two way radios
k. Printers in most inspectors’ vehicles

Equipment available in the office
l. pH meter
m. Water activity meter
n. Test strips for iodine
o. Cameras
p. Black light
q. Foodborne illness kit
r. Sample collection kits
s. Computers (may be taken in the field as well)
t. Printers
u. Light meters
v. Levels
w. Measuring tapes
x. Cell phones (for those who don’t have one)
y. Chek-Temp II
z. Data logger
2. Inspection Procedures – The inspection procedures to be followed by all inspectors are as follows: (Inspections will be assigned at the beginning of each month by your supervisor.)


a. Review the last 1 to 2 inspection reports and recent complaints to familiarize yourself with the establishment and their history before you go to the site. 


b. Inspections are to be unannounced and to be conducted while operating. 


c. Upon arrival at an establishment, make contact with the owner or person in charge.  Identify yourself.  If you are made to wait an unreasonable amount of time, enter the kitchen and watch what is happening.  The “wait” could be an indication that problems are being corrected before you start the inspection.


d. If you are refused entry:

i. Show your credentials and ask again. If still denied,

ii. Inform the PIC that they are required by State (NJAC8:24-8.2)and local law (Chapter 563-5) to allow you access to all parts of the retail food facility.

iii. Access of the facility is a condition of the acceptance and retention of their retail food license to operate and they will be in jeopardy of a license suspension.

iv. IF access is still denied, inform the person in charge that an order will be issued by the appropriate authority which allow access by this department, according to law; and

v. Make a final request for access.

vi. If access is still denied, contact a Supervisor immediately by radio.  A summons must be issued for a refusal. A note must be made on their inspection report. A court order will be pursued and an inspection will be made as soon as it is issued.


e. Conduct a thorough inspection of the premises for compliance with Chapter 24 with emphasis on the risk factors (risk-based) such as:
… asking the PIC the questions generated by the NJDOH either before or    
     during the inspection. (does not need to be recorded, except when directed)
… proper food temperatures in hot and cold holding, cooling and
    
 reheating.
… cooking temperatures
… personal hygiene, especially hand washing
… safe food sources
… cleaning of food contact surfaces
…potentials for cross-contamination
…consumer advisories, date marking

f. Start in an area where there is preparation occurring. You will need to conduct a quick walk-through to identify where prep is occurring first. 


g. Know the reason for concern for each violation (public health significance) and how to correct the immediate hazard, if any.  If there are several options of correction, let the owner choose the method that will work best for them. Document your discussions on their choices either in the report or in the case itself. 

h. Your job is to educate the owner, manager, and foodhandlers, whenever needed, on safe food handling.  Talk to the foodhandlers themselves about how they prepare food.  Complement them where appropriate.  Interrupt bad practices when you see them and teach them why their practice is not a safe one and what is required of them. Notify the PIC of risk factor violations right away so they can correct them. This will give you a good indication of the knowledge of the PIC. If the PIC does not know how to correct or chooses not to correct on his/her own, you may have to direct the correction with the PIC.


i. Upon completion of your inspection, complete the electronic report either on-site or back in the office with your findings, using the State form plus support documents such as voluntary destruction or embargo forms, as needed. For violations that are not common sense, write the reason (brief) for concern on the report and what is required. You must mark the compliance status of every risk factor, items 1-24. 

i. For a violation of “consumer advisories” and “date marking”, mark the compliance status (In, Out, or NA) at the end of your narrative on the State’s report. As these involve a local ordinance, they cannot be added to the State’s form.  

j. For any violation involving a risk factor, items 1 through 24 on the check sheet, the matter must be corrected in your presence to remove the immediate hazard, whenever possible.  The corrective action must be recorded on the inspection report with the violation description. Do not just write “corrected on site”. Tell how it was corrected, unless it is self-explanatory. For example, if a soup is found at 110 F in the steam table. Explain what you had them do and the reasoning for it. You may say: “Soup was reheated to 165 within 20 minutes and returned to the steam table. Soup was placed in the steam table originally 1 and half hours earlier.” Thus, you have explained why you did not request voluntary destruction.

k. Corrective actions must resolve the risk. Here are some examples:

i. Destruction of foods that were subjected to extreme temperature abuse

ii. Accelerate cooling of foods when cooling times can still be met

iii. Embargo or destroy foods from unapproved sources

iv. Reheat foods to a minimum of 165˚ F when a minor deviation from hot holding requirements have occurred

v. Continue cooking if the minimum cooking temperature has not been reached

vi. Destroy ready to eat food touched with bare hands and direct the food handler to wash their hands and use a barrier

vii. Destroy food contaminated with such things as mold, insects, or raw meat drippings

l. Write the risk factor violations in the beginning of the report, preferably in order of the item number.  Advise the owner/manager which violations are critical.  Highlight the code #’s that are critical.


m. When writing a violation, describe the condition observed, not what needs to be done.  For example, write “Blade of slicer contained dried food matter.”  Do not write, “Slicer needs to be cleaned.”


n. Review the last round of inspection(s) to determine if a violation is repetitive or not. If the ownership changes, the slate is wiped clean and there will be no repetitive violations. Note repetitive violations on the check sheet and in the narrative.


o. If the violations are non-risk factors or are non-repetitive risk factors (limited number) that can easily be corrected on-site, you may issue a Satisfactory rating. However, you must return for a follow-up inspection to verify that risk factors issues are corrected and maintained. The PIC should be notified of the intended follow-up, note the issues of concern on the reports and conduct the follow-up within a reasonable amount of time.


p. A “Conditionally Satisfactory” rating should be issued if a risk factor cannot be corrected while you are onsite, if the risk factor violation is significant and repetitive, or if a non-risk factor is enough of a concern to warrant it. For example, a roach infestation is a non-risk factor, but warrants a “Conditional”. Repetitive cooling methods may warrant a “Conditional”. A repeat risk factor violation also documented on the previous round of inspections must be given a “Conditionally Satisfactory” rating unless cleared with the supervisor and the reason documented in the case. (See example 1a for a general list of agreed upon reasons to issue a Conditional.) 


q. If the violations are risk factors and are repetitive, discuss permanent means of correction with the PIC. A risk control plan can be used in this circumstance. Document this discussion on the report from both sides.


r. If issuing a “Conditionally Satisfactory” rating, advise them of the approximate time you will return to do another full inspection.  Average time is ten days, but this may alter with the violation and the required correction.  For example, a refrigeration problem should be done sooner.  A pest infestation may take longer to get under control.


s. If issuing a “Conditionally Satisfactory” rating, your next step will depend on the facility’s history.  If this is the first Conditional in a while, only a re-inspection may be required. See Section 6, “Risk control plans”, “Administrative Hearings” and “Court Action” for details on repetitive problems or Conditionals.


t. Review every violation with the owner, manager or person in charge.  Advise them of the rating you are issuing and why.


u. Direct the owner or manager to post the rating placard (whatever it is) in your presence in the appropriate place. If issuing anything but a “Satisfactory” rating, you must take the previously issued “Satisfactory” placard(s) with you.  


v. Advise the owner or manager that a summons will be issued if the “Conditionally Satisfactory” rating placard is not in public view when you return.

w. Inspection reports are to be written and reviewed with the PIC as quickly as possible (by next working day), unless there are unusual circumstances, such as the lack of an English-speaking representative on-site (for the review) In the case where you can’t stay to write a report, at least verbally explain the findings (if an English-speaking person is on-site.)


x. Inform the PIC that the non-critical violations must be corrected within 90 days, unless you have stated a shorter time. (This does not mean you have to go back after that time period. They can be rechecked during the next routine inspection.) Risk factor violations must be corrected within 10 days or shorter (and re-checked).


y. Whenever possible, type the report on-site and print the report in your vehicle.


z. All reports must be signed by the person who reviewed the report with you. IF they refuse to sign, document their name and their refusal on the report.


3. Re-inspection Procedures: Re-inspections should be relatively unannounced, following the procedures noted above.  If the violations found are repetitive in nature and warrant a second “Conditionally Satisfactory” rating, advise the manager that they will be called in for an Administrative Hearing to discuss the problems with the Health Officer (assuming one was not already conducted with this owner.)  Schedule the hearing with the Health Officer or his designee, preferably within 5 to 10 days of this latest inspection.  Send the notice by certified mail with receipt requested or hand deliver.  (Example 1b) 

4. Inspection Reports: 

 Inspection reports cannot be altered once issued in any area noting violations or compliance status. If an error is only in an administrative area, such as phone number, Risk Class, etc., it can be changed in the office and initialed as to who changed the information. Follow-up notes can be handwritten on our copy of the report as long as it is shown that it is a follow-up and not part of the original inspection. IF there is an error on the violation section that must be corrected, the change can be made only if a new copy of the report is issued to the Owner or PIC and have them re-sign the report.

5. Confidentiality: 

a. This department shall treat information that meets the criteria specified in Law for a trade secret and is contained on inspection forms and in the plans and specifications for plan review as confidential. 
b. Hearings or portions of hearings may be closed to the public
i. If compelling circumstances, such as the need to discuss in the hearing a person’s medical condition or a food establishment’s trade secrets, indicate that it would be prudent; and
ii. According to law, such as an open meetings Law.
c. A party to a hearing shall maintain confidentiality of discussions that warrant closing the hearing to the public.
d. Medical or epidemiological information collected may be discussed in statistical or other form which does not disclose the identity of any individual.

6. Enforcement Procedures:

a. Administrative Hearings:
i. An administrative hearing will be required after a 2 consecutive “Conditionally Satisfactory” ratings with similar critical violations or a pattern of conditional/satisfactory with the same owner. 
ii. At the actual hearing, the owner/operator is afforded an opportunity to provide his/her reasons for non-compliance and how they plan to correct them.  It is also impressed upon them that their failure to maintain a satisfactory sanitation level and safe level of food handling could result in court action, suspension of their retail food license and possibly publicity in the newspaper, etc.
iii. A risk control plan shall be done for risk factors at any establishment that is called in for an administrative hearing; or of any establishment with a poor sanitation level where the owner/manager has poor conditions and is not cooperative and the violations are repetitive and significant. (See b below for details.) If the primary reason(s) for the Conditional rating is not a risk factor, you can skip the risk control plan. 
iv. At this time, arrangements are made for a final inspection, with the owner/operator being warned that a summons will be issued for each significant violation still found to be in existence.
v. The types of violations under which an owner would find himself receiving a “Conditionally Satisfactory” or summoned to a hearing may include any of the following or combinations thereof:

1. Improper cooling procedures
2. Inadequate cooking temperatures
3. Inadequate temperature controls
… hot holding
… refrigeration/freezers
4. Improper food handling practices with emphasis on cross-contamination 
5. Poor personal hygiene, including bare hand contact with ready to eat foods.

6. Significant pest infestation

7. Major plumbing defects (consult with Plumbing Inspector)

8. Significant structural hazards (if serious, notify the Construction Official)
9. Food contact surfaces not cleaned as needed
10. Inadequate handwashing or equipment washing facilities, including hot water availability
11. Inadequate cleaning or sanitizing


vi. On-site training may be offered during the hearing, if conditions warrant.

vii. At the conclusion of the Hearing, a summary must be written of the proceedings.  This is usually written by the inspector and signed by the Hearing Officer.  The summary is to be kept in the establishment’s file. (Example 2)

b. Risk Control Plans (of June 10, 2008):

i. Sit down with the PIC and create a risk control plan for only the repetitive risk factors. ( see example 3a)
ii. Risk control plans must be a joint effort. You will add your risk factor observation(s), the uncontrolled process, the most common hazards, the critical limits and the corrective actions. The managerial control plan under “II” must be created with your guidance by the PIC. If they get off track, steer them back. There needs to be a way for you to monitor their actions within the plan.
iii. Once the plan is agreeable, put it all in writing and have the PIC sign the plan. You will sign it also. This is now a legal document.
iv. Risk control plans can be used at any time you deem it useful and do not have to be used only at hearings.
v. Document compliance in the computer case or inspection report.

vi. If the risk control plan is totally ignored, issue a summons. If the plan is partially complied with and the issues are resolved, use your discretion in whether to pursue further. Document.

c. Court Actions:

i. Summonses will be issued for those more serious violations (normally risk factors) which have been repeated over the past two (2) or three (3) inspections without correction, after an administrative hearing.  
ii. There may be occasions where summonses will be issued without an administrative hearing. These must be discussed with a supervisor prior to issuing.
iii. On the summons, under “STATUTE”, you must write NJSA 26:1A-10.  Under “REGULATION”, you must put NJAC 8:24- and then whatever the number of violation is that you are citing.  (Example 3b)
iv. Non-chapter 24 regulations are listed in Table 2.

v. Court dates should be as soon as possible from the time of issuance.  However, you must give the defendant at least five (5) days notice.

vi. One postponement can be granted at the request of the owner or defendant if the violations are not terribly serious in nature.

vii. Summonses can either be hand delivered to the owner of the establishment or sent certified receipt requested.

viii. Do not issue a summons after a full inspection without giving a rating of “Conditionally Satisfactory” or “Unsatisfactory”, without discussing the matter with your supervisor.  If the summons is issued based upon a display of placard, a Non-Chapter 24 inspection or regulation (such as a complaint about trash, etc.), the rating does not have to change from “Satisfactory” upon your issuance of the summons.

ix. Remember that our main goal is to permanently correct significant violations.



d. Closures:

i. If conditions at an establishment are a significant and immediate threat to the public and you wish to close the facility, call the office first and discuss this with one of your supervisors.  He/she will join you on site for a second opinion.

ii. Closures are best accomplished by a “Voluntary” closure.  In this case, you must convince the owner/manager to close by their choice.  Use the seriousness of the violations to persuade them.  If they refuse, inform them of what a forced closure will mean:  court order, possible publicity in the newspaper, and summonses.  If they agree, have the owner or manager sign the voluntary closure form. (Example 3c) The Health Officer must also sign the “Unsatisfactory” placard that must be issued with a closure.


iii. Should the owner not voluntarily close, we have the authority to suspend a license to operate if an Imminent Hazard exists. Please contact your supervisor and review the problems. The Health Officer or the Director must sign the papers that suspend the license temporarily. 


iv. On the closure order, you must advise the owner that they may not re-open until this department has given them approval to resume operations. When they sign this, it becomes a legal document.

v. Periodically check to ensure that the facility is staying closed.  If they are not, issue a summons.


vi. The owner or manager must call for an inspection prior to re-opening. If the imminent hazards are corrected, allow them to re-open in writing and issue either a “conditionally satisfactory” or “satisfactory” rating, depending on the conditions.



e. Revocation of Retail Food Licenses:

When all other efforts fail and an establishment continues not to obtain “Satisfactory” ratings, their license to operate may be suspended by City Council. The Director may suspend the license to operate for up to 10 days without court or City Council proceedings. 
To start the process of revocation or license suspension for more than allowed by the Director, you must discuss your desire and reasons with your supervisor.  The final decision and initiation with City Council will be up to the Health Officer. See Ordinance 148 for details.  This step is of very serious consequences.  Make sure it is the only solution possible.


f. Voluntary Destruction/Embargo:


i. If you find food that is potentially contaminated and not salvageable or safe to eat, it must be destroyed in your presence with the owner’s or manager’s consent. Food must be destroyed by an employee, not you.


ii. Food must be properly disposed of and denatured if the establishment will have access to the food when you leave.  If liquid in nature, it may be poured down the drain without denaturing.


iii. Denaturing requires pouring a chemical such as cleanser, dish soap or ammonia directly onto the food.  If the food is wrapped, it must be opened prior to denaturing.


iv. Fill out the voluntary destruction form and have the owner/manager sign it before you leave the facility, if at all possible. (Example 4)


v. If the owner/manager refuses to voluntarily destroy the food, embargo it.


vi. You may also embargo foods that you are not certain of and need to further investigate.  Example:  foods without labels, foods exposed to smoke during disaster situations, foods from questionable sources, foods that may not be potentially hazardous that were time/temperature abused – yet have a label “Keep Refrigerated”. You may also embargo equipment that you deem not safe to use.


vii. Complete and attach an embargo tag/sticker onto the food (or equipment) and fill out the embargo notice form.  A copy of the notice must be given to the person in charge.  Warn the owner/manager that the embargoed food or equipment may not be used, destroyed, or relocated without your permission. (Example 5a & 5b)


viii. It is up to the owner of the establishment to prove by laboratory analysis that the food is safe.  However, you can investigate, if appropriate.


ix. Anything embargoed must either be eventually destroyed or released by you or another Health Department Representative.  Use the appropriate form to do so.  (Example 6)


x. If embargoed foods disappear or equipment is used, issue summonses immediately.


7. Mobile Units:


a. A mobile unit must apply for and obtain a Retail Food License from this office and a Solicitor’s Permit from the Office of Licenses and Inspections (units operating only at the Flea Market are exempt from the solicitor’s permit).  This department only approves the Retail Food License aspect.


b. In addition to the retail food license, an application entitled “Regional Mobile Retail Food Establishment Application” must be completed and returned to this department. This application will be used by all members of the South Jersey Mobile Unit Task Force. There is also a guidance document for the applicants (See examples 7a and b).


c. Health Departments participating in the task force are: Atlantic County; Camden County; Cumberland County; Gloucester County; Salem County; and City of Vineland.


d. If the operator has already gained approval to operate in one of the other task force jurisdictions, you will only need to do the following:

i. Applicant must apply for a retail food license. (See Form 1)
ii. Have the applicant complete and return an amendment (see example in appendix) to their original application. No fee will be charged for the plan.

iii. Contact the approving task force jurisdiction and request that a copy of the original application and their pre-open inspection be e-mailed or faxed to you.

iv. No pre-open inspection will be required from our department.

v. Their license can be approved once they have a valid Solicitor’s permit from Licenses and Inspections, if required.

vi. If the unit is a risk class 2, inquire about food safety training. If none, advise that they must obtain training within 60 days or less.

vii. Create a card and file for the unit. The card shall be placed so that the unit will be inspected in the next 30 to 45 days after operation begins.


e. If the operator does not have approval from one of the other task force members, provide them with a full application to complete and the guidance document, if their servicing area is in Vineland.

i. Upon receipt of a new application, the plans must be reviewed. A fee of $25 must accompany any new full application. 
ii. Review the application in the same manner as a stationary retail food establishment.

iii. Plan reviews for mobile units do not require memos to L and I on our approval, as they require no building permits.

iv. Upon approval, complete page 4 of the application and mail a copy of the approved document to the operator. Always comment on the approval that any changes to the operation require an amendment form be sent within 5 days of the change to this department.

v. Have the operator arrange for a pre-open inspection.
1. If their servicing area is in Vineland and an inspected retail food establishment owns and operates the unit, only the mobile unit needs to be given a pre-operational inspection. This inspection should be conducted at the inspected retail food establishment.

2. If the servicing area is in Vineland and uses a servicing area that is not owned and operated by the applicant, a pre-operational inspection must be conducted of both the mobile unit and the servicing area together. The inspection at the servicing area is to guarantee that the operator has the sufficient equipment, supplies, and space to perform the needed support tasks. You will find information on what the servicing area has agreed to provide on page 3 of the application. The pre-open inspection findings of both must be included on one report. The pre-open inspection at the servicing area may be waived if only warewashing is the only service provided to the mobile unit.

f. If the operator does not have approval and the servicing area is outside of Vineland, direct the applicant to the Health department with jurisdiction over the servicing area. Please notify the appropriate Health Department of the mobile unit’s intention and request a copy of the approved application, when completed. If the servicing area is in the task force area, you will not have to explain that request, as we have agreed to do business this way. If the servicing area is outside of the task force area, you will have to take the application here and explain your request of inspection to that Health Department.
1. If any Health Department, in turn, requests a pre-open or operational inspection of a servicing area for a mobile unit that only operates outside of Vineland, please conduct the inspection of only the aspects that the mobile unit uses. Forward your report to the requesting agency as soon as possible. If it is not an already inspected retail food establishment, the facility must first go through plan review, licensing, etc.

2. If we are made aware of mobile units with a servicing area in Vineland who travel outside of our area, add the information to the spread sheet in K-Drive, entitled “mobile units- other Health Departments”.  Should one of these servicing areas close, be closed, change ownerships, have a fire, etc., notify the supervisor who will then forward that information to the appropriate health department(s).

g. If everything is satisfactory, you may approve the license, if they have their solicitor’s permit or don’t need one.  Give a copy of the pre-open inspection notes (continuation sheet) to the operator. 

1. IF we need to conduct inspections, create a card and file for the unit. The card shall be placed so that the unit or limited servicing area will be inspected in the next 30 to 45 days after operation begins.


h. The original full application must be completed every year. However, only the first application will be charged a fee. The Supervisor of the retail food program must send out the forms the end of December. The Supervisor will update the spread sheet in K-drive as the forms are received.
i. Exception for the servicing area requirement: A commercial base of operations may not be required it the unit is totally self-contained and the food can safely be prepared totally in the unit or the operation or if they only sell pre-packaged ice cream or non-potentially hazardous snacks.

A totally self-contained unit that prepares food has:

1. hot and cold running water to all sinks
2. adequate commercial refrigeration (not ice in a cooler)

3. stoves, ovens, or other hot holding equipment as needed

4. handwashing sink in or near prep area 
5. a three compartment sink

6. enclosed unit which will help keep out the flies
7. waste tank that is 15% larger than the potable tank
8. A simple menu that does not need anything outside of the unit to operate

9. A means to keep refrigeration operating when the truck is not running


j. Within the 30-45 days of their operation starting, meet the unit (unannounced) at one (1) of their planned stops and perform an inspection.  An inspection must also be conducted at their servicing area when they are there if:

i.  the facility is in Vineland and they do not own and operate the servicing area, and
ii. Preparation occurs at the servicing area by the mobile unit employee.
iii.  Emphasis shall be on risk factors. Check to make sure they can safely handle the foods they serve. If two inspections area required, both inspections must be on the same report. 


k. If we inspect a retail food establishment in Vineland that serves as a servicing area for any mobile units that operate outside of Vineland and:

i.  The servicing area is not owned and operated by the vendor; we will be conducting separate inspections of the servicing area if the vendor does more than only warewashing on-site, when the vendor is present and forwarding those inspection reports to the appropriate task force member.

ii. The servicing area is owned and operated by the vendor; we only need to forward a copy of the entire report to the appropriate department. 


l. Licensed mobile units must be inspected hereafter at least once a year (Note: No mobile unit should be Class 3 or 4, as they are not allowed to cool quantities of potentially hazardous foods in the unit. However, their servicing area preparation may be a risk class 3)



8. Special Events/Temporary Operations


a. The coordinator of a temporary or special event shall be given an application for their event (example 8). The application must be completed and returned at least 21 days in advance of the event. This application will tell us when, where, who is in charge and what kind of facilities will be provided to the food vendors. The second page of the application will list all of the vendors that they plan to use and if we need to mail any of them an application. The list of vendors can be updated up to 5 days prior to the event, with some limitations. 

b. Any person wishing to participate in the event must complete the same application as a mobile unit, noted above, and apply for a retail food license.

c. A Vineland licensed mobile unit only needs to submit an amendment to their already approved application if their menu or other aspect will change. No additional licenses are required. This can be done up to 2 days prior to the event, if only the menu changes and is minor.

d. A licensed stationary retail food establishment in Vineland must complete the entire application at least 2 days in advance of the event. A plan review fee of $25 will be assessed for the first time they submit a plan or if the arrangements or menu significantly change for future events. A separate retail food license must be obtained as well. Future events in that calendar year will only require a retail food license and an amendment form.

e. A retail food establishment that operates outside of Vineland must complete the full application and apply for a retail food license at least 4 days in advance of the event. Contact the appropriate jurisdiction to obtain a copy of the inspection report. If the establishment has already completed a full application to another jurisdiction in this calendar year, contact the appropriate task force member and request a copy. The vendor will only need to submit an amendment form and the retail food license.

f. A vendor wishing to use a servicing area that is not owned and operated by them must submit the completed full application at least 2 weeks in advance of the event. A plan review of $25 is to be assessed. They must also apply for a retail food license.

g. Upon receipt of a completed application, please review the plans as you would a stationary site. If the servicing area is:

i. Inside Vineland and the vendor does not own and operate the facility, you must go to the facility and verify with the owner that he/she can provide the support listed on page 3 of the application.
ii. Outside of Vineland, please contact the appropriate Health Department and ask for their assistance in verifying that the owner/operator has agreed to the use of their facility and has adequate space and support.  Do not approve their application or license until you have received confirmation from that Health department. In the rare event that the other jurisdiction does not have time to assist us, we will not hold up the approval for this reason alone.
iii. Complete page 4 of the application and send a copy to the vendor. If not approving the application, contact the vendor and discuss the issues that prevent you from approving. Give them up until 2 days before the event to correct these issues.
iv. Upon approval or final disapproval of all listed vendors, send the event coordinator the final list of vendors and their status. This should be done as far in advance as possible.

h. On the day of the event, inspections will be completed as assigned. A handwritten continuation sheet is acceptable for all temporary vendors.

i. Any food vendors that were not pre-approved and do not have a retail food license to attend must leave the event. You must direct that removal.

j. Any food vendors who cannot operate in a safe manner or have food not listed on their menu that might be of a questionable source must also be asked to leave the event. The questionable food could also be voluntarily discarded.

k. Any food vendors receiving a “Conditionally Satisfactory” in a multi-day event must be inspected on the following day. If they cannot receive a “Satisfactory” rating on the second day, they must be asked to leave the event. If they receive a “conditionally satisfactory” rating in a one-day event, they must be inspected at the next event they attend. If they do not receive a “Satisfactory” rating on the second inspection, they must leave the event. Further applications to attend must strictly address the violations of concern in an administrative hearing proceeding prior to approval.

l. Verbally inform the event coordinator by phone or in person of any vendor that you have asked to leave the event. Advise them that it is their responsibility to see that they do not return.

m. Temporary event vendors must submit a full application at least once per year. If they have already submitted one that calendar year, they may submit an amendment with the appropriate supplements. Plan review fees apply each year for temporary vendors.

9. Vending Machines:


a. Potentially hazardous foods


i. Machines vending potentially hazardous foods must be inspected at least once a year.  The primary items to monitor are:
… air temperature of machine
… temperature of the food
… expiration dates/proper rotation

b. Icemakers


i. Although ice making machines are not “potentially hazardous” by definition, we should inspect them when discovered. The primary items to monitor are:
… mold/slime in all tubing and chutes
… plumbing to the machine
… nearby chemicals to the machine which could potentially 
     contaminate the ice
ii.  method of transfer from machine to other storage bins, if any


c. Non-potentially hazardous foods


i. Machines vending such items as sodas, coffee, snacks, etc. do not require an annual inspection.  It is the goal of this department to inspect these machines when the opportunity arises.  The primary aspects to monitor are:
… insects and rodent infestations
… cleanliness of machines, particularly chutes and tubes which
     come into direct contact with the food or beverage (example:  
     coffee machine tubes; also the chutes of canned soda machines
     sometimes go un-cleaned
… chemicals stored above foods
… lights not shielded inside machines that vend un-containerized 
     products
… backflow prevention devices on non-canned soda machines
     with carbonator in a potable water supply (post mix syrups)


d. In order to perform an inspection, check the files to see notes on who can open the machines for you.  You may have to call and make an appointment. A service station with one or two machines may have the keys on site.  In this case, unannounced inspections are required.


e. With the larger vending machine companies, surprise inspections are nearly impossible.  Thus, you must call the company and make an appointment for inspections.  Make it soon after you call, although this is not always possible.


f. With each vendor, fill out only one State inspection form for the entire lot you inspected.  The original goes to the vendor and you maintain a copy for our files.  A rating must be given at the end of the inspection time for the entire lot you inspected. This may cover many locations. 


10. RETAIL FOOD FACILITY COMPLAINTS:  This department receives many complaints about retail food establishments every year. Some are valid. Some are not. It is your job to investigate the complaint in an appropriate method to determine the validity.
a. If the complaint is valid, you must decide the course of action based on the severity and risk of the issue. Your actions could range from a simple Notice of Violation with time given to correct to closure. Use your knowledge of food safety and the risk factors to determine the appropriate course of action. 

i. If a closure is warranted, follow the instructions for closure and contact your supervisor first.

ii. Do not change the rating unless you create an inspection report as well. Change of rating would only be used for more serious issues.

b. If the complaint is not valid, close the case with your findings. If you cannot make a clear determination, return at a more appropriate time and investigate further.
11. VARIANCES: This department does not grant “variances” to the NJ Food Code. However, we are allowed to grant “prior approval” for similar processes requiring a “variance” in the 2001 Food Code. In order to grant approval, the following must occur:


a. Information shall be provided by the person requesting the approval to this office on the form provided. The information shall include the following:
i. Type of Special processing proposed

ii. Details of the proposed special process 

iii. A HACCP plan for ROP and  juice packaged on-site
iv. Potential hazards associated with the process

v. Description of how the hazards will be controlled

b. Use the FDA’s Special Processing course book to review the process and HACCP plan.

c. If we approve the proposed process, a letter shall be generated with the following conditions: The person requesting the approval shall:

i. be required to comply with the condition and procedures of the HACCP plan and

ii. maintain and provide to this department, upon request, records required under the HACCP plan that demonstrate that the following are routinely employed:

1. Procedures for monitoring critical control points,

2. Monitoring of the critical control points

3. Verification of the effectiveness of the operation or process and

4. Necessary corrective actions if there is a failure at a CCP.

d. If we do not approve the process, a letter explaining the reason must be sent.

e. We cannot grant “prior approval” for the following: ROP that requires a variance in the FDA Food Code (see 3-502.12) or any other deviation from our state code not listed in NJAC 8:24-3.5h.
i. In the case of applications that we cannot review, send the application to the NJ Department of Health for their review and comments. If they are willing to approve the process in writing, then we can issue an approval. If not, send a letter denying the application and process.

12. HACCP plans

a. Anyone needing or seeking to have a HACCP plan approved by this department must complete and submit the HACCP plan review application form. (See example 9a) If there is new equipment to be added, there must also be a regular plan review conducted.


b. Under NJAC 8:24-3.5h, HACCP plans are required for reduced oxygen packaging. See 3.5h for what must be included on the plan. This plan should be created by a trained food technologist.


c. Only a supervisor with knowledge/training in Specialized Processing can review and approve a HACCP plan for specialized processing.


d. In order to obtain prior approval from this department, any retail food establishment wishing to conduct specialized processing such as smoking as a method of preservation and curing must submit a HACCP plan as well. This plan must be created by a trained food technologist.

e. Acidification of food as a measure of preservation that will render it non-potentially hazardous will require a HACCP plan in order to obtain prior approval from this department. This department or a trained food technologist can create this plan. (See Appendix A for guidelines and information on sushi)


f. A HACCP plan is also required in order to freshly squeeze juice and serve to a highly susceptible population. For this product only, a highly susceptible population will include children up to age 9. This plan must be created by a food processing authority or trained food technologist. (NJAC 8:24-3.5h8)
g. A HACCP plan shall consist of the following:

i. Assessment of the hazards

ii. Identification of CCP’s and monitoring procedures

iii. Establish critical limits 

iv. Corrective actions  to take

v. Records to be kept

vi. Verification of the system
13. Validation of HACCP plans

a. Validation will focus on the scientific and technical information to determine if the system in place will effectively control the food safety hazards once implemented.


b. A HACCP plan must be prepared by a food scientist or other knowledgeable entity only.


c. The only time a HACCP plan is required under NJAC 8:24 is for reduced oxygen packaging (ROP). See NJAC 8:24-3.5i for details. By policy and local ordinance, we are requiring it of additional processes, as stated in section 12 HACCP plans..


d. Reduced oxygen packaging includes a variety of processes: cook-chill, sous vide, vacuum packaging, modified atmosphere packaging (MAP), or Controlled atmosphere packaging (CAP).


e. When conducting a validation, you must confirm the following:

i. Are all requirements of NJAC8:24-3.5i included in the HACCP plan?

ii. Are there specific biological agents identified, both vegetative and spore formers? Is clostridium botulinum identified as a microbiological hazard? If botulism is not identified as a hazard, no HACCP plan is required for ROP.

iii. Are the specific foods identified that will be used in ROP?

iv. Does the plan identify CCP’s? cooking, cooling, primary barrier, secondary barriers, if required.
v. Does the plan identify critical limits and the “who, how, when”? Must be measurable! Documentation needed

vi. Does the plan cover corrective actions? How will problems be identified and what corrective action will be taken.

vii. Does the plan have a verification process? “who, what , when”

viii. Does the plan require record keeping? 

ix. Does the plan have SOP’s?

x. Does the plan require labeling? What is on the labeling?

xi. Does the plan require cleaning and training in the SOP?

xii. If sous vide or cook-chill, who are the intended consumers? These food items may not be sold to the public. They can only be used on-site or go to a satellite site within the same business.

xiii. The product must be cooled to 34° F within 48 hours and held that temperature until consumed or frozen.

xiv. No fresh fish can be placed in ROP except for fish that is frozen before, during and after packaging.

f. If the plan is acceptable, send a letter to the applicant and advise them the status of the plan and that our approval is conditional upon them following the plan.


g. If the plan is incomplete or incorrect, arrange a meeting with the applicant and/or plan writer to resolve the issues. When completed and the plan is acceptable, follow step f, above.


14. Verification of HACCP Plans during a routine inspection
a. When an inspection occurs at a facility that is required to have a HACCP plan, the inspector must verify that the plan is being followed. The rest of the facility shall be inspected using the guidelines noted above, if applicable.


b. There are three steps to verifying the HACCP plan:

i. Document review

ii. On-site observation

iii. Record review


c. Document review shall occur prior to the inspection and shall consist of the following:

i. Review of past inspection reports and/or previous field verification reports

ii. Review of the HACCP plan itself


d. Document review will provide information on:

i. Any past problems

ii. The quality of the training given to the employees

iii. Types of food and the processes used

iv. The materials and equipment used

v. The calibration procedure and frequency

vi. Formulations or recipes used

vii. Hazards

viii. CCP’s and critical limits

ix. Monitoring procedures and frequency

x. Corrective actions

xi. In-house verification and record keeping procedures

e. On-site observations are used to evaluate the accuracy of activities documented in the plan (employees, PIC, and equipment)

i. Ask yourself if they are doing what the plan says they should be doing.

ii. Ask a lot of open-ended questions about the process

iii. Compare your observations with the records and/or documents supporting the plan


f. Observe the following:

i. Receiving, storage and cooking


1. Is it in accordance with the plan?

2. Is food at the proper temperatures?

3. Is there any fish for ROP frozen before, during and after the process?

4. Are cooking temperatures being monitored and correctly?

5. Is personal hygiene adequate? Observe handwashing.

6. Is all equipment clean and sanitized and stored properly?

7. Are the “use by” dates added correctly?

8. Is labeling being done per the plan? 

9. Ask employees involved in ROP about their training.

a. Ask them what they do.


g. Record review is to ensure that the monitoring, corrective actions, routine in-house verification of records by management and labeling are occurring as specified in the plan.

i. The types of records to review are:

1. Training records

2. Monitoring records

3. Corrective action records

4. Verification records

5. Calibration records

6. Package labels


ii. Randomly identify 3 to 4 days of records and verify the following for each day:

1. Were all activities requiring documentation recorded?

2. Were the monitoring activities performed and documented as specified in the plan?

3. If applicable, was corrective action taken and was it recorded as specified in the plan?

4. Were verification activities performed and documented as specified? 

5. Were calibration activities performed and documented?

6. Include today’s records and compare to your on-site observations.

iii. Do the records show that the plan is being followed as it should be?

1. Look for patterns

2. Check for signs of falsification


iv. Pick 3 to 4 packages from storage or display (different lots, if possible)

1. Is the required information on the label?

2. Are corresponding records available for each lot?

3. Has all the information required by the HACCP plan been recorded on the log sheet or in the computer records?

4. Were there any instances where corrective action was required? Was it taken?


v. The verification report shall summarize your findings and may be used to establish and implement intervention strategies for any weaknesses noted. The HACCP Plan verification worksheet and Summary must be completed and included with the Chap 24 inspection report. (See Example 9b )
15. Foodborne Illness Complaints:
(See “Foodborne Illness Investigation Manual” for more information) 
a. When our nursing division is notified of a reportable foodborne illness from a doctor or the laboratory, they will make contact with the patient and interview them. One of the many items asked is their occupation and where they work. If the affected employee works in a retail food establishment in Vineland, the Infectious Disease Nurse (or an REHS, if requested)  shall do the following:

i. Exclude the patient from working as a foodhandler until they have met the requirements of NJAC8:57-1.10, as noted below.

ii. Notify this division of the matter

iii. Notify the owner or general manager of the retail food establishment that the employee cannot work at their facility until the facility has received approval from the Nurse. The specific disease is not mentioned. 

iv. The Nurse or REHS will ask the manager or PIC if any other employees have exhibited similar symptoms to see if there is an outbreak.

v. IF there is an outbreak, we will be notified and start our investigation.

b. To control disease transmission, we may deem it necessary to exclude a suspected foodhandler without prior warning, notice of hearing or a hearing, if the order:

i. States the reason for the exclusion that is ordered;

ii. States the evidence that the food employee or license holder shall provide in order to demonstrate that the reasons for exclusion are eliminated;

iii. States that the suspected food employee or license holder my request an appeal hearing by submitting a timely request; and

iv. Provides the name and address of the representative from this department to whom a request may be made. (Health Officer or Director) 

c. The department shall release a food employee from exclusion when the food employee has complied with the requirements of NJAC 8:57-1.10 for that specific illness. Our infectious disease nurse must make that determination.

16. Foodborne Illness Trends 

a. In January of each year, the Principal REHS shall look at all of the foodborne illness complaints for the previous year and look for trends, if not noticed during the year. Findings shall be recorded in a chart. (See example 10.) If a trend is noted, actions shall be taken following procedures in the foodborne illness manual.

b. Confirmed cases will be investigated initially by our Infectious Disease Nurse, using forms such as CDS-29 for salmonella and e.coli, or CDC-LCR for listeria, CDC-52.79 for Vibrio, CDC-54.7 for Trichinosis. Trends will be monitored and forwarded to the Principal REHS at the time of the incidents. (See examples in the foodborne illness manual.)Any elevation in specific foodborne illnesses will be forwarded to the Principal REHS. The REHS will then review all of the forms to see if trends are noticed from a different perspective. Actions to be taken if noticed are to follow the foodborne illness manual procedures.


17. Sampling of Foods
a. Occasionally, samples must be taken for surveillance or illness investigations. These samples must be taken in an aseptic manner. The following procedures must be followed:

i. Request permission to take a sample from the Person in Charge. Make an offer to pay for the sample. Obtain a receipt if purchase is necessary.

ii. Offer to split the product and allow the facility to test their own samples, at their expense.

iii. Wash your hands to mid forearm using soap and warm water for 20 seconds.

iv. Remove disposable glove from packaging, avoiding contact with the outer surface of the glove as much as possible. Insert hands without puncturing the glove.

v. Open the “whirl-pack” or other sterile container with your gloves on.

vi. Using a sterile instrument such as a wrapped spoon or tongue depressor, fill the container with about 7 to 8 ounces of product, unless directed otherwise. Collect the sample from all over the product.

vii. Close the sample without touching the interior of the container and seal.

viii. Label each container with identifying information such as: type of food, date and time collected, establishment name, E-number if applicable, and initials of the person taking the sample. You can also give it your own unique ID# such as VHD-1. 

ix. Place samples in insulated carrier with ice packs to transport and refrigerate as soon as possible. 

x. Transport the samples to the State Health Department lab (or other lab directed) within 24 hours.

xi. Maintain a chain of custody for each food sample taken at all times.
xii. Reports and chain of custody forms must be maintained in the facility file when the investigation is completed.

18. New License Applications/Pre-open inspections:


a. If a new applicant applies for a license at an establishment that is currently open (turn-key), they do not have to close until we approve the license.  If the establishment is currently closed, require a “pre-open” inspection before approval. 


b. If a smooth takeover is planned, call the applicant or old owner and find out when the takeover will occur.  You should make an appointment with the new applicant to discuss his/her operation as soon as possible.


c. The purpose of this meeting is to determine whether there will be any significant changes in the menu or operation and to educate the new applicant on the important aspects of food safety.  Your discussion with them shall include:
… proper cooling and cooking of foods
… food temperatures required
… reheating
… thermometers to monitor food temperatures (both cold and hot)
… personal hygiene
… general cleanliness


d. A food safety manual shall be provided to each new operator. Any additional handouts you feel appropriate for the planned operation should be given to the new applicant at this time. (See example #11 for a common handout.)


e. The license shall be approved by this department and issued. A new folder and card may need to be created by the pre-open inspector, if one is not already available.


f. The first inspection should be conducted within 30-45 days after takeover.  Make sure to change the records in the files and binders on the names of the owners, name of the restaurant, etc. 

g. A new license applicant for a non-mobile existing establishment need not wait to have the license in hand to open as long as this department has approved the application.  .


h. In the case of new facilities or greatly renovated establishments, see section 19 h-j for instructions on the pre-open inspection.
19. Plan Review:
Whenever a retail food establishment is constructed or extensively remodeled or whenever a structure is converted to use as a retail food establishment, plans and specifications pertaining to the health and sanitary aspects of the operation shall be submitted to the Health Authority for review before construction is begun.  Although by law this department has 30 days to review the plans and respond accordingly, it is the goal of this department to do so within 10 days of the date of submission.  This procedure shall be completed as follows:


a. If someone inquires about the steps necessary to build or remodel a retail food establishment, please provide them with “Steps to Starting a Retail Food Business” and an Application for Foodservice Facility Plan Review.
(Examples 12 & 13)

b. The fee we collect for plan review is based upon their risk type and the degree of renovation.  See the chart on example 13 for the fee schedule.


c. When you receive the application and the plans, log the data into the computer.  Collect the fee with the application, preferably, but certainly before the approval is given.


d. IT is recommended that you review the plans and the proposed menu using the “Checklist for Plan Review”. (Example 14-Suggested) Fill in the checklist unless renovation is minor.  This will help you develop a full picture of the establishment and how it can function in a sanitary manner.  The best approach to plan review is by visualizing the path of the food from receipt to cooking and serving.

e. Usually you will generate a list of questions and require a meeting or phone consultation with the owner or representative.  Any clarifications or changes to the plans that we require shall be written in letter form and sent to the owner or responsible party.  (Example 15) Changes that are significant will require new plans or revisions.


f. Upon our approval, a memo or e-mail must be sent to the Construction Official stating we have no objection to the issuance of a Building Permit.  (Example 16)


g. If the establishment is large or the remodeling is extensive, a visit by this department is suggested during the construction to make sure that the plans are being followed.  If problems, contact the owner as soon as possible and resolve the matter.  You also have the right to stop the project if the plans are being significantly altered without approval.


h. At the conclusion of the project, have the owner notify you for a “Final Inspection” before they open for business.  At this time, the entire facility should comply with the agreed upon plan.  If there are significant deficiencies, do not let them open until it is corrected.  Refrigeration temperatures should be checked at this point also.


i. When the facility complies, send a memo or e-mail to the Construction Official stating that we have no objection to the issuance of a “Certificate of Occupancy”.  (Example 17)  If there are problems where you will let the facility open, but want to be sure things are corrected, you may request that a “Temporary Certificate of Occupancy” be issued.


j. A Certificate of Occupancy must be issued before a new establishment can open.  Refer the owners to the Construction Official for final approval after we approve our part of the process. Do not issue the retail food license unless L and I advises you that they have issued a C.O. 

Plan Review Waiver
If the remodeling plans you receive are very minor or do not involve preparation areas, you may waive the right to review the plans.  In this case, you must do the following:
     Obtain the owners exact plans and explain, in writing, the reasons why 
     you are waiving the plans.  For example, a day care center with a small
     kitchen for “teachers use only” should submit a letter to you stating that the
     children will not be fed from this kitchen, that they will bring their own
     foods only, OR a new store at a gas station who plans to only have non- 
    TCS pre-packaged foods must submit a letter to you stating this limited
    supply of foods without preparation on site.  In the future, if they start
    preparing foods, they cannot claim that they told you before of their plans
    to prepare on site and that you are the one that made the mistake. Keep this
    in a file entitled plan review waivers stored with the current approved plans
    in the supervisor’s office.

… Send a memo to the Construction Official after you have received the
     letter from the owner stating that we are waiving the right to plan review.


20. Assisting the State Division of Taxation in Seizures/Closures:

a. When the State Division of Taxation seizes a Retail Food Establishment for non-payment of significant taxes, they will call the local health department at last minute notice for assistance.


b. They expect us to do the following:


i. Make sure all foods are put away properly:  foods in steam table or on stove to be broken down and put in the walk-in.


ii. Monitor the destruction of any foods that under normal circumstances you would require to be destroyed.  Example:  deep stock pots cooling for over four (4) hours in the walk-in.  Please remember to use the voluntary destruction form and have it signed by either the owner or one (1) of the state representatives.


iii. Potentially hazardous foods in questionable refrigeration to be stored elsewhere.  Example:  foods in top trays of bain maries or in refrigerators above 41( F.


c. If the establishment remains closed for any length of time, the state will call you back to make judgments on what other foods are no longer fresh/safe and have the foods voluntarily destroyed.  Once again, use the appropriate form.


d. If the owner does resume custody of the establishment, require a “pre-open” inspection before allowing him to open if there are issues you want to follow.


21. Fires/Other emergencies:

Note: See “Guidance for Emergency Action Planning for Retail Food Establishments”- from the NJ DOH (Appendix B) and Appendices C –E for  guidance from other agencies. 
A fire at a retail food establishment will probably require the most mentally demanding decisions you have to make.  There are no clear cut answers.  Just remember it is best to err on the safe side if you are going to err at all.
The first thing to do is to question the fireman on the amount of smoke inside the building and various rooms, the intensity of the heat, the materials that were burning and what was used to extinguish the fire.  If you can, enter inside the building safely right after the fire is extinguished to survey the amount of smoke for yourself.  Wear your hardhat, if needed.

Smoke carries poisons, the degree depending on what was burning, to foods and their packaging.  The more intense the heat, the greater the likelihood that vacuum packaging will open and expose the food to toxic chemicals.  Also to be considered is the water or chemicals used to extinguish the fire which is contaminated after contact with the burning material.

In general, if there is a grease fire or burning food only, the smoke is not of much concern.  If there is light smoke and low heat from other burning materials, open/exposed food and single service items will be the only consideration.  Monitor areas for soot and smoke film.  The decision to voluntarily destroy open food must be made based on these factors.  Obviously, any food contaminated by fire suppression materials or water must be destroyed.

In heavy smoke situations, the decisions become more difficult.  Here are some general guidelines:


a. Paper coatings do not protect foods from smoke.  Plastic lining inside of paper coatings may provide additional protection.  Check to see if papers are lined.

b. Canned goods and sealed bottles, unless exposed to high heat, are usually salvageable. Bottles with screw caps are not salvageable as you cannot clean under the cap.


c. Walk-ins, unless the seals are poor, will usually preclude smoke.  Other types of refrigerators may not do as well.


d. Don’t forget to include single service goods. 


e. Single layer sealed plastic bags containing products such as chips, cookies, etc. are not always smoke proof.  There may be tiny holes.  Check each package individually (see guidelines on plastics – Appendix F).


f. If you are not sure of what to do with certain items, call the New Jersey State Health Department, Retail Food Project, for advice or our regional FDA specialist.


g. If electric is disturbed for over three (3) hours, check the food temperatures.  Walk-ins and freezers will probably hold temperatures for a day or so.  Any food significantly beyond the 41(F maximum must be destroyed.  Suggest transferring uncontaminated refrigerated foods to another commercial location to the owner, if at all possible. 

h. If you must leave the scene, place a “Blanket Embargo” over everything in the establishment before leaving.  Fill out the appropriate form and deliver it to the owner or responsible party.  Before you leave, make sure that the building will be secured if there are still products inside that must be inventoried.  This is to make sure that no foods “disappear”.


i. Inventorying and making decisions on fire disasters are a priority and must be done promptly.  If you have any other appointments, postpone them.


j. A detailed list of foods and single service items that you deemed to be voluntarily destroyed must be generated for our purposes and for the owner’s insurance company.  Make sure to include the brand name, the weight, and the quantity on your list.  All destruction of foods and single service items must be witnessed by this department.

k. If you have any questions and/or require salvaging of some food items or single service articles, embargo the remaining items.  Release or have them destroyed at a later date.


l. Packages which are contaminated on the outside but that you feel are safe on the inside may be salvaged by wiping down with a bleach/water solution.  A 50-50 solution of bleach and water is suggested.

m. The owners may choose to have a licensed salvager or reclaimer do work for them.  The state has lists of approved reclaimers. Please check with the State before allowing them to take any food.


n. If a licensed salvager or reclaimer wishes to take the embargoed foods, you must release the embargoed foods to the salvager and have them sign for the products.  Notify the State as to where the foods are going.


o. In order to reopen the establishment, all counter tops and food service equipment, especially food contact surfaces must be washed and then sanitized with a bleach/water solution.  (The chlorine in the bleach breaks up the toxins).


p. Give the owner a written order to stay closed until this department inspects the facility and gives approval.  Also, give them a copy of the voluntary destruction list as soon as possible.


FOODHANDLER’S TRAINING COURSE
1. A six (6) hour training course for foodhandlers shall be offered and conducted on a quarterly basis by this department. At least one of those shall be offered in Spanish.


2. Invitations to the course shall be mailed in the annual Newsletter, along with a registration form, approximately three (3) weeks in advance to every establishment in this city which handles and prepares food.  This shall include the Vineland schools, care of the foodservice director for the Board of Education, nursing homes,  private clubs, markets, delis, caterers, mobile units, etc. Invitations to additional classes can be mailed to only those who request the class or those you target to attend due to inspectional issues or who need the class to fulfill the ordinance requirement for Risk class 2 facilities.


3. The days of the week, times and decision to hold class in one day or two is up to you.  (Two (2) days usually works better due to the amount of material to be learned).


4. The topics to be covered are:

… microbiology
… foodborne diseases
… protecting foods during preparation
… warewashing
… food receipt and storage
… pest control (optional)
… personal hygiene



Instructor’s guidelines, handouts and overheads are in a binder. The PowerPoint presentation is available in both English and Spanish. 


5. Every year the instructor’s guidelines and PowerPoint are to be updated with any new and pertinent information and changes before the class is conducted.


6. Refreshments shall be provided as a courtesy to the participants.

7. Breaking up lecturing with films, slides, handouts, class projects, or games makes the class more interesting and aids the learning process.

8. At the conclusion of the class, a test is given.  Anyone with a score of 70 or greater will be awarded a certificate (mailed to them later).  Only those students who attended both days are eligible to receive a certificate.


9. A re-test is available as is providing a verbal test for those who do not read English or Spanish very well.


10. Do not give the students their graded exams to keep as tests are often reused.


11. Tests should be reviewed every year prior to the course to see if the tests need revision or updating.


12. A separate file should be kept for every year’s course where letters, registration forms, and graded tests can be maintained.  Keep a record of names, establishments and scores in an Excel spreadsheet in K-drive.


13. If students wish to go further with their studies, they should be recommended to take one of the three nationally recognized courses.


14. As needed, other mini courses may be offered to other groups of the food establishments or in another language.  Examples:  short course for frozen dessert establishments; course for retail food markets.  If you see the need, put a class together, discuss it with your supervisor, and offer it.


*Food Tampering Complaints:
Note: Use Appendix G as a guideline. Food tampering complaints are primarily a Police Department matter unless the State Health Department or Police Department requests our assistance.  The Police Department is always the Lead Agency.

Food may be tested by the State Health Department only at the request of the Police Department unless the state decides to do so upon notification.  All requests to test must go directly to the Chief of the Food & Milk Program in Trenton by the Police Department.

If we receive a consumer complaint regarding tampering, the following steps should be taken:

… Obtain pertinent information from caller

… Notify Police Department
….If incident occurs after working hours, and is serious in 
     nature, call the D.O.H. at 1-609-826-4935.
… If there is serious injury or death involved, you or the Police Department can call the 
     Poison Control Center and describe symptoms.  They can tell you what chemicals may 
     be involved (1-800-222-1222).

If “legal” samples are requested of this department, an REHS must take sample; offer payment; offer to split sample; and seal in a container.


Chain of custody forms must be used. (Example 18) Call state lab first to discuss sampling techniques, notify them in advance, etc.

All media inquiries are to be directed to the Police Department first then, the Health Director, if needed. Remember that the Police Department always has the lead in a tampering case.
POTABLE WATER ANALYSES

1. All retail food establishments with private wells must have their potable water tested for bacteria every quarter of the year that they are open.


2. It is the responsibility of the establishment to provide this department with a copy of the test results in a timely fashion.  Some laboratories do this automatically.


3. When a water test is received, review it, and file the test results in the establishment’s file.


4. Upon inspection of a retail food establishment with a private well, review the well testing records prior to the inspection.


5. If the establishment fails to test the water, issue a summons, citing NJSA 26:1A-10 and NJAC 8:24-5.1.  

6. The only inorganic contaminant that is required for monitoring of Retail Food establishments with private wells is nitrates.


7. Nitrates must be sampled once every year.


8. If the establishment does not comply, call and inquire with the owner or manager.


9. If they have not given you the test results by the end of the month it was due, issue an NOV giving an additional ten (10) days for compliance.


10. If the establishment still does not comply, issue a summons citing the same numbers as you would for a bacteria analysis.


11. When the results come in, they are to be reviewed, and filed under the establishment’s file.


12. New establishments or those establishments which have been closed for a period of time must show a current bacterial analysis of the water before they are allowed to open.


13. For exceedences, consult your supervisor.


Recalls

During an investigation of an outbreak, you must consider suggesting a recall if the source of the outbreak is confirmed and is a food that is commercially processed either in New Jersey or elsewhere. In these instances, contact Alan Talarsky, Recall Coordinator for the State Health Department at 609-826-4935. You will need to advise him of the details and the testing. He may already be apprised of the situation by the State Epidemiologist. He will coordinate the recall with FDA or USDA. 21 CFR part 7 must be followed by the NJDOH.
Periodically, the State Health Department will send us recall effectiveness check requests. When this occurs and action is requested, print out the recall notice. (Example 19) If there is no action requested of us (most common), you only need to file the notice in the appropriate file. If the product is found during a routine inspection, notify the NJDOH and the business.
If an action is required of local Health Departments, follow the directions on the notice and open a case for the matter. The REHS Supervisor will coordinate these efforts and report back to NJDOH.
.
Tracebacks-  
A traceback investigation may be conducted for several reasons:

· To identify the source and distribution of a food implicated in an outbreak and to remove it from the marketplace

· To distinguish between 2 or more implicated food products and

· To determine potential routes and/or sources of contamination to prevent future illness.

CDC or state/local health or regulatory agencies may conduct limited tracebacks and/or trace-forward investigations in order to strengthen an epidemiological association by comparing the distribution of illnesses to the distribution of this product.
Whenever we are asked to assist the State or CDC, comply with the request. The REHS supervisor will coordinate these efforts.
If we wish to initiate the traceback, follow the guidelines provided for fruits and vegetables. This guidance is Appendix H. If the product was produced outside of Vineland, contact Alan Talarsky at the NJDOH for assistance. If the product was produced outside of NJ, they or you need to contact the FDA or USDA for assistance.  
Vineland Five Star Award

The inspector of any risk class 2 to 4 facility shall determine if that facility qualifies for a 5-star award for food safety. To qualify, the facility must meet the following conditions:

1. Only receive a “Satisfactory” rating from this round of inspections

2. Must excel in food safety and have no risk factors as violations with the exception of date marking.

3. At least one person-in-charge must be currently trained in food safety as required by law. Risk class 4 facilities must have at least one person-in-charge with a nationally recognized food safety certificate.

4. The facility must make an extra effort that is documented. Examples of extra efforts can be:

a. In-house training on food safety, minimum of 8 hours per year, with documentation on the topic and who attended.

b. At least 75% of the foodhandlers are currently certified by our food safety course or equivalent.

c. At least one PIC with a nationally recognized and current food safety training certificate and 25% of foodhandlers with current training from this department or equivalent. (if there is only 1 person at the facility, this one cannot be used)

d. Self-inspections on a weekly basis kept on file. Inspections must look for risk factors.

e. Outside inspections on a quarterly basis that emphasizes risk factors.

f. Maintenance of daily food temperature logs of potentially hazardous foods. (note: temperatures of refrigeration temperatures alone do not qualify)

g. Other extra efforts on a case by case basis.


If the facility you inspected meets the above noted criteria, complete the nomination form and give it to the supervisor. Add the action in your computer case. If the facility does not qualify, no other action is required. If they are close to qualifying, please encourage them to reach for the award next year.

In December to beginning of January each year, the Supervisor will review the nominations and obtain additional information, if needed. All facilities that meet the criteria will be notified of the award ceremonies to be held at a City Council meeting at the end of January to beginning of February.
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