Scenario 3 Inspector Role
You are the Inspector.  In the following scenario, use investigative questioning to determine if a hazard/violation exists.  If a violation exists, determine the extent and root cause.

Scene:  Chuck’s Cheesecakes & Cupcakes.  Monday.  Inspection time 10:00 am

Inspector Observation:  
While conducting the walk-through of the bakery, you enter the large walk-in cooler and observe several flats of raw shell eggs, some with broken or leaking eggs; and unwrapped, unprotected containers of cream cheese on wire racks.  Just before entering the walk-in cooler, you observed an employee returning from the three-compartment sink with the flat beater and handing it to the employee making cupcake batter.  There are also some employees getting ready to pan up cheesecake batter.
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Scenario 3- Inspector Prep
Use this form to identify questions that you’d like to ask using investigative questioning to determine if a hazard/violation exists.  If a violation exists, determine the extent and root cause.

WHAT-

WHERE-

WHEN-

WHY-

WHO-

HOW-

Skill vs Will- (You will determine this during or after questioning.)
Scenario 3 Manager Role
You are the Establishment’s manager.  In the following scenario, read through the information so you are able to answer the inspector’s questions.  
Scene:  Chuck’s Cheesecakes & Cupcakes.  Monday.  Inspection time 10:00 am

Establishment perspective:

Training and general information:

We are a small bakery establishment that specializes in making and selling baked cheesecakes and various cupcakes.  The majority of our business is making and selling cheesecakes; however, approximately twice a week we make cupcakes for one or two customers.  Our cupcakes are usually frosted with a buttercream type frosting; however, on certain occasions our cupcake customers will order cupcakes frosted with a cream cheese type frosting. 

Since we are a small company, we don’t have a lot of additional resources to expose employees to more formal GMP type training.  The employees are hired, and then we place them with a senior, more experienced employee to shadow them while they work.  Most of our employee training is verbal and on-the-job type training.  The shift team leader supervises employees to ensure that they are following company policy and good manufacturing practices.  Most of our food employees have had some job experience working in small retail store bakeries, or have indicated that they have extensive baking experience at home because they enjoy baking. 

Equipment and production:

We try to segregate the cupcake area from the cheesecake area to prevent cross contact with unlike food allergens, such as wheat.  

You only have one floor mixer and one set of attachments including a flat beater, wire whip and a dough hook.  Since the floor mixer is a piece of shared equipment, we instruct employees to clean and sanitize the mixing bowl and utensils between making cheesecake bases and unbaked cupcake mixes since we do not want wheat ingredients coming into contact with the cheesecake mixture. 

Normally, when we make cheesecake, frosting, and cupcakes, the frosting is done first.  However today, we did not have enough softened cream cheese staged so the shift manager change the scheduled of production so we did not fall behind and delay our scheduled delivery. The general manager creates the production schedule; however, the shift team leader is empowered to change the production schedule if necessary to meet production goals. 




Today, the sequence for products produced on the stand mixer today is as follows:
· Cheesecake base first – 
· We do cheese cake base first because they take longer to bake and there was not enough softened cream cheese to make both the cheesecake base and the cream cheese frosting.
· Cream cheese frosting – 
· This is done next because the cupcake batter contains wheat.  It was not done first because we needed to soften more cream cheese.
· Red Velvet cupcake batter last – Cupcakes are last due to the wheat allergen risk and that flour is the hardest thing to clean off the mixer.

The recipes for the products produced today are as follows:

Cheesecake Batter:  Cream cheese, sugar, sour cream, eggs, vanilla extract.

Cream Cheese Frosting: Cream cheese, butter, powdered sugar, vanilla extract

Red Velvet Cupcakes: Flour, sugar, baking soda, salt, cocoa powder, vegetable oil, buttermilk, eggs, red food coloring, vinegar, vanilla. 

The cream cheese stored under the eggs in the cooler is staged for tomorrow’s cheese cake batch.  It will be removed early in the morning to soften.  The cream cheese used for today’s cream cheese frosting was not staged yesterday but was removed from the ingredient room cooler where it was still in sealed cases.
Once the cream cheese frosting is mixed it is placed into reusable piping bags.  This process is under way and several piping bags have been filled and are staged in the cupcake finishing area.
All of these products use the same mixer attachment (flat beater).  These three products are the only products that have been produced today.  
During each morning’s production, the dishwashing area gets quite stacked up with pots pans and utensils so employees often will use the sprayer to clean off the attachments.  We did not have any concerns about employees not going through the entire three-compartment sequence since attachment since both the cheesecake batter and cream cheese frosting both contain cream cheese.  Yesterday, you made butter cream frosting and specifically recall the frosting was made before the cheesecake batter. 

We follow strict procedures for cleaning and sanitizing equipment especially after we make cupcake batter because the flour can get everywhere.  We are very concerned about producing our goods in a clean kitchen.  After all, I would not feed anything to my own children that I would not feel comfortable eating.   

Correction of hazards:

The firm is willing to make changes including disposing of the batch of cream cheese and cleaning and sanitizing equipment.  They are willing to established written procedures and institute cleaning logs and schedules. They are also interested in additional resources and are willing to provide formal GMP training for all workers.
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Scenario 3- Manager Answer Key

Scene:  Chuck’s Cheesecakes & Cupcakes.  Monday.  Inspection time 10:00 am

Answers based of off observations and manager responses:
What Questions:  (what is the hazard)
	Was the cream cheese in the walk in cooler used in any products today?  What will the cream cheese in the walk in cooler be used for and when? Were all of the products mixed on the same mixer today? In what order do you require employees to make or mix these products?  What ingredients are used in each of the recipes? When do you require the mixing bowls and utensil to be cleaned and sanitized?  What measures, procedures, or policies does your firm implement to prevent instances of cross contamination of raw and ready to eat foods?   How do you ensure these procedures are followed? Can you inquire from the employees if these procedures were followed today?
Conclusions: 
The cream cheese in the walk in cooler is not a current hazard. Based on the ingredients of the three products made today you have eliminated the cross contact hazard.  However, the flat beater attachment was not cleaned and sanitized after being used to mix cheesecake base, which contains raw eggs, and prior to mixing the ready to eat cream cheese frosting-which is a cross contamination violation.   

	
Where Questions:  (where does the hazard exist)	
	Where is the batch of cream cheese frosting that was just mixed? Have any cupcakes been frosted or decorated with this batch of frosting?  Today, have you prepared any other types products using same mixing bowl attachment after preparing cheesecake base?  If so, what types and where are these products located? 
Conclusions: 
The cream cheese frosting is in the mixing bowl and has also been loaded into reusable frosting bags, which are now in the finishing areas and will be used to frost and decorate the cupcakes.  They have only made these three products today and no cupcakes have been frosted yet.  

When Questions:   (when did/does the hazard occur)	
How often do you produce cupcakes with ready-to-eat frostings?  Are frostings made daily, or only when cupcakes need to be frosted? Are cheesecakes made daily?  Are there any occasions where only cupcakes would be made and no cheesecakes are made?  Is it common for frostings to be made after cheesecake batter? Would you ever make frostings after cupcake batter?  
Conclusions: 
The hazard occurred due to change in the production schedule.  This hazard may occur when circumstances lead to changes in production schedule.


Why Questions:  (why did the hazard occur)	
Do you provide any type of training for employees with regards to cross contamination?  Do you use a production schedule for the day’s items that are going to be made?  If so, do employees performing the work have a copy of this schedule?  How has the authority to alter the production schedule? Is there an established protocol in place for making changes to the production schedule?  Is cross contamination of raw and ready to eat foods a consideration when changing the production schedule.  Were you aware of the concerns with ensuring that a correct production order is followed, or equipment and utensils be cleaned and sanitized between uses where raw ingredients with associated pathogens will not be further treated to eliminate or reduce the risk of the pathogen?  Did the employee performing the task of making cream cheese frosting understand the risk associated with their action of not cleaning and sanitizing the flat beater?
Conclusions: 
The hazard occurred due to the change in the production schedule in moving the cheesecake ahead of the frosting without changing the cleaning and sanitizing protocol with respect to cross contamination. 

How Questions:  (how can the hazard be corrected)
Are you willing to discard the batch of cream cheese frosting, clean, and sanitize any utensils that have contacted the cream cheese? Are you willing to provide training to your staff on cross contamination of raw and ready to eat foods? Are you willing to establish written protocol for changing the production schedule?
Conclusions: 
The firm is agreeable to discard the cream cheese and clean and sanitize utensils.  They are also willing to establish written protocols for changing the production schedule and provide training to staff regarding cross contamination of raw and ready to eat foods. 
			
Will vs Skill (is the hazard caused by a lack of skill or knowledge or a lack of desire)
Would you like some additional materials on how to effectively prevent cross contamination of equipment and utensil?  Can I give you some guidance documents to read? Would you be willing to implement a formal and documented employee GMP training program?  Would you be willing to consider using a cleaning log to and production schedule to demonstrate that adequate measures are taken to clean and sanitize equipment at the appropriate times?  
Conclusions: 
The facility is willing to make changes to avoid future hazards.  The shift team leader did not have the necessary training to recognize that the production schedule change also affected food safety.
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