Scenario 1- Reviewer Answer Key

Scene:  Laura’s Mexican Restaurant.  Thursday.  Inspection start time 3:30pm.

Answers based of off observations and manager responses
What Questions:  (what is the hazard)
	What time were the beans cooked?  What time were they put into the walk in cooler?  What is your process for cooling beans and monitoring temperatures?   
	
[bookmark: _GoBack]	Conclusions:  Beans were finished cooking at 10:30am.  They were put into the walk in cooler at 12:00pm.  Normal procedure is to cook beans and then put them in 2” metal pans and place immediately in walk in cooler uncovered in a single layer on the shelves.  No temperatures are taken.
	
		
Where Questions:  (where does the hazard exist)	
	Are these all of the beans you cooked this morning?  When did you make the beans that are on the steam table?

	Conclusions:  The beans on the steam table were made two days ago.  The beans in the walk in cooler were made today.

When Questions:   (when did/does the hazard occur) 
When do you usually cook beans?  Would you make them any other time of day?  When do you usually put them in to the walk in cooler?

Conclusions:  Normally a cook comes in at 8:00am to cook beans to have them done by 9:30am and in the walk in cooler by 10:00am.  Beans are always made in the morning.  The cook was late today and when he was getting ready to put them in the cooler he got an order from a  large party and was not able to get the beans in the cooler until 12:00pm.

Why Questions:  (why did the hazard occur)
Why did you make beans today at a later time than normal?  Did anything out of the ordinary happen today?  Your normal cooling procedure is to place the beans uncovered in a single layer on the shelves, why are they covered and stacked on top of each other in the walk in cooler today?  What temperature is your walk in cooler set at?  Why is your cooler so full of product? 
	
Conclusions:  The cook was late today and when he was getting ready to put them in the cooler he got an order from a large party and was not able to get the beans in the cooler until 12:00pm.  There is limited room in the cooler because it is overstocked due to a festival this weekend and several large group party reservations.  The cooler is set at 39 degrees.

How Questions:  (how can the hazard be corrected)
Do you know times and temperatures for proper cooling?  Do you know what could possibly happen to your customers if your beans do not properly cool?
On the occasions when you know that your cooler will be full and you will not have the room that you need, do you know another way to cool your beans (or other foods that you cook and cool)?  Do you have a freezer?  Do you have an ice machine and a food prep sink? 

Conclusions:	Times and Temperatures are not known. The last inspector taught them to properly cool by using 2” metal pans and storing them uncovered in a single layer on the shelves in the walk in cooler.  Their cousin’s restaurant uses ice baths or puts them in the freezer to cool so they are aware of other cooling methods.  They have not tried any other method yet because they have not been taught by their inspector.  We have the means to implement other cooling methods because they have a walk in freezer, a food prep sink, and an ice machine.  

		
Will vs Skill (is the hazard caused by a lack of skill or knowledge or a lack of desire) 
Would you like to learn some additional cooling methods?  Can I give you some guidance documents to read? Can you and your cook take a few minutes and watch this video that shows different ways to cool your beans?  

Conclusions:  They want to do the right thing and they are receptive to their inspector’s suggestions.  They have the means to implement other cooling methods but they lack the knowledge.  Guidance documents, videos, and instructions from the inspector would be beneficial.

