Scenario 2 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:  Bob’s Grocery and Deli.  Wednesday.  Inspection time 11:00am

Inspector Observation:  
At 11:45 am, you observe that the slicer in the deli is soiled with what appears to be onions. You did not observe anyone use the slicer during your inspection.  You do observe sliced deli meats, cheeses, onions and tomatoes in the deli that are currently being used to make grab and go sandwiches that are wrapped and sold in the front retail area. You also observe deli meats and cheeses in the deli case.
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Scenario 2- 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 2 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:  Bob’s Grocery and Deli.  Wednesday.  Inspection time 11:00am

Establishment perspective:

Today is a day like any other day.  One deli department staff member clocked in at 5:30 am and began using the slicer at approximately 6 am.  Another staff member arrived at 10:00 am and began assembling grab and go sandwiches with bread, deli meats, cheeses, lettuce, tomatoes, and onions. Other sliced deli meats and cheeses are in the deli case to be sold by the pound based on a customer’s request. Some specialty deli meats and cheeses are only sliced upon customer request.
Products were sliced in this order with approximate times:
Ham: 6:00-6:45am
Honey Ham: 7:00-7:45am
Roast beef: 8:00-8:30am
Turkey: 8:45-9:15am
Salami end slicing time: 9:30-10:00am
Swiss cheese: 10:00-10:30am
Pepper Jack:  10:45 -11:00am
Onions:  11:15 – 11:30am
No other products were sliced on the slicer.
The slicer is used only for deli meats, cheeses, and onions.
Tomatoes were sliced with a knife at 10:30 am.
Sanitizer is used on the slicer between each individual product. It is applied with a spray bottle and wiped with a dry cloth after soaking for approximately 5 minutes. This is common practice.  Onions are always done last due to the fact that the facility does not want the strong onion flavor to affect the taste of the meat and cheese and some people are very sensitive to onions. This process takes approximately 15 minutes. You believe this process is sufficient to ensure the products are safe.  You thought you were being extra cautious by diligently using sanitizer between every product.
The slicer is completely broken down in the afternoon around 2:00 pm and again in the evening if it is used.  It will only be used if they need to slice more meat and cheese. They may need to slice more if the case runs out or if a customer requests a specialty deli meat or cheese.  The parts of the slicer that are removable are washed in the three compartment sink.  The blade, base and remainder of the slicer are cleaned in place by using dish soap and towel, clear water rinse applied with a clean dish cloth, and spray on sanitizer.  Sanitizer is left to air dry. This process takes approximately 30 minutes.  You do not keep a cleaning log for the slicer.
The deli is open from 6:00am to 8:00pm seven days a week.
You would like additional information about cleaning slicers.  You are agreeable in removing Swiss cheese, pepper jack cheese and onions that were sliced after 10:00am this morning.  You are also willing to removed products containing the Swiss cheese, pepper jack cheese and onions that were sliced after 10:00 am.  You are also willing to alter you cleaning and sanitizing frequency and use a slicer cleaning log.
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Scene:  Bob’s Grocery and Deli.  Wednesday.  Inspection time 11:00am

Answers based of off observations and manager responses
What Questions:  (what is the hazard)	
Was the slicer used today?  What products were sliced today?  What time was the slicer first used today?  What time was the slicer last used today?  What order were the products sliced in?  What time was each product sliced? Is the slicer cleaned between products?  What is the cleaning process used between products?   

Conclusions: Slicer was not cleaned and sanitized at least every 4 hours.  Cheese and onions were sliced after the slicer had been used for 4 hours.  Slicer was not completely cleaned and sanitized after TCS cheese was sliced and before non-TCS onions. 

	
Where Questions:  (where does the hazard exist)	
Where are the onions and cheese that were sliced this morning located now? Did you slice anything other than deli meats, cheeses, and onions on the slicer?  

Conclusions: Cheeses are in the prepared grab and go sandwiches and in the deli case.  Onions are also in the prepared grab and go sandwiches and on the prep-table. 
Products sliced between 6:00am and 10:00am are not affected by the hazard. Therefore, sandwiches made without onions and cheese that were sliced today after 10:00 am are not impacted by this hazard.


When Questions:   (when did/does the hazard occur)	
Some of these questions were asked when determining what the hazard is. Was the slicer used today?  What products were sliced today?  What time was the slicer first used today?  What time was the slicer last used today?  What order were the products sliced in?  What time was each product sliced? Is the slicer cleaned between products?  What is the cleaning process used between products?   
What time does the deli close?  Do you use the slicer in the afternoon and evening before you close? How often is the slicer completely broken down for cleaning? What is the cleaning process used when the slicer is broken down.

Conclusions: The hazard occurred today at 10:00am. This hazard may occur daily four hours after staff begins using the slicer until the slicer is completely broken down cleaned and sanitized; under normal circumstances between 10:00am and 2:00pm.   It also may occur when the slicer is used in the afternoon and before the end of the evening when it is cleaned and sanitized. Potentially between 6:00pm and closing at 8:00pm.

Why Questions:  (why did the hazard occur)	
Is today’s process your normal daily process? Were you aware of how often the slicer must be cleaned and sanitized?  Were you aware that a detergent must be used to ensure the surfaces are free of residues and biofilms before sanitizers are effective? 

Conclusions: The facility assumed that using sanitizer was effective because the slicer appeared to be clean after using the sanitizer?  They were not aware that detergents remove hard to see residues and biofilms that will prevent sanitizers from being effective.  

How Questions:  (how can the hazard be corrected)
Will you please remove the sandwiches containing onions and cheese from sale?  Will you also remove the cheeses that were sliced today after 10:00 from sale?
Will your staff break down, clean and sanitize the slicer at least once every four hours?  
Conclusions: The immediate hazard will be eliminated with the removal or the products from sale.  Long term correction will be gained with the change in cleaning frequency. The staff already understands the procedure, they just did not realize the frequency or that using sanitizer alone was not fully effective. 
			
Will vs Skill  (is the hazard caused by a lack of skill or knowledge or a lack of desire) 
How long does it take to completely breakdown, clean and sanitize the slicer? How long does it take to sanitize the slicer between products?  Does your staff have time to break down, clean and sanitize the slicer every four hours?  

Conclusions: The establishment has the resources and the knowledge to prevent future violations?  It will only take an additional 15 minutes twice a day to achieve full compliance. 

Would you like some additional materials on how to effectively clean and sanitize deli slicers?  Can I give you some guidance documents to read? Would you be willing to begin using a slicer cleaning log to help reinforce this practice with you staff?  

Conclusions: This hazard occurred due to a lack of skill or knowledge.  The establishment has the desire to prevent future violations.  They want to make the necessary changes to prevent future violations.  They have demonstrated that they are willing to implement changes and accept new ideas and methods.  They have the desire and the means to prevent future violations but will need a way to measure the implementation of this behavior change.
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