Activity 2.1 Walk-In Cooler Scenario Script – Proper Method(s)

Inspector’s script will be identified as black font color.
Establishment Manager’s script will be identified as blue font color. 

This exercise is a continuation of the previous scenario with additional questions to further clarify the What, When, and How questions.  The previous exercise did not fully identify the extent of the hazards that exist.
[bookmark: _GoBack]In the previous scenario we have already identified:
· That foods are stored improperly (answers the What, but only partially)
· Who is responsible for storing the food this way- Bill
· Why the food is stored this way- limited space and unusual circumstances with the family get together
We will continue the previous scenario with some additional dialog.
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Inspector: Can I ask you, or one of your employees, to immediately re-arrange the foods stored on this rack so that we can control risks associated with cross contamination of ready-to-eat foods with raw animal foods?

Manager: Certainly, I would be glad to ask Bill to come in here and arrange the beef and eggs on different shelves towards the bottom of this rack.  I will also verbally instruct Bill that we cannot continue to store raw beef and eggs with, or above, other foods on the rack that may not be further cooked.

Inspector: Thank you. I would like to ask some additional questions about the other foods that are stored on the wire rack.  

 Manager: Certainly, I’m willing to cooperate.  I have nothing to hide. 

Inspector: Great.  Can you explain to me what will eventually happen to the jugs of apple cider, the left-over turkey leg, and the beverage concentrates that are currently stored on this rack?

Manager:  Yes, the turkey leg is left-over from an event that we held last Friday, about a week ago.  I honestly don’t know why it’s still there, but I will just have Bill throw it out while he is rearranging the foods on the rack.  The three jugs of apple cider are from a recent production run, but we didn’t have enough jugs to make a complete case.  I haven’t decided yet, but I’m most likely to just put them in the retail case here in the store to be sold.  We get several walk-in customers that want to buy our apple cider.  

The beverage concentrates are for our flavored apple cider products, which we seldom make.  We have cherry and raspberry concentrates for our flavored apple cider.  

Inspector: Ok.  It looks like we might also need to spend some time talking about date marking certain foods; however, I think I need to ask some additional questions about the apple cider products and it’s production.  Can you tell me if the apple cider is processed and sold as a treated or untreated juice?

Manager: All of our apple cider juice is processed and treated to achieve a 5 log reduction, just as required.  We are pretty adamant about following our Juice HACCP program here.  We don’t take any short cuts when it comes to processing and selling our apple cider!

Inspector:  Great.  I heard you say that you produce more than one variety of apple cider.  Can you explain the treatment process to me, and if you are making cherry or raspberry flavored apple cider, at what point of the process do you add the beverage concentrates?

Manager: Sure. All varieties of our apple cider are flash pasteurized in a pasteurizer unit.  After we press the apples, we transfer the juice into a tank and it is run through our pasteurizer at a temperature of 170 degrees for six seconds.  We have a temperature probe at the end of the holding tube that monitors the temperature and we have validated our holding tube length to ensure that the juice is exposed to 170 degrees for at least six seconds.   

Once the juice is pasteurized it is pumped to another holding tank where it is further cooled and held until we are ready to bottle it into ½ or 1 gallon jugs.  We typically bottle the juice the day after it’s pasteurized.  As I said, we seldom produce the cherry or raspberry flavor varieties, but when we do we add a portioned amount of the beverage concentrate to the holding tank that we bottle from.   Once again, we strictly follow our Juice HACCP plan to ensure that our apple cider is safe to consume.  

Inspector: Thank you for that explanation and helping me to further understand your process.  If I understood you correctly, you stated that the beverage concentrates are added to the apple cider during the bottling process- after it has been pasteurized? 

Manager: Yes, that is correct.

Inspector: Is there a probability that the improper storage of the beef and eggs above the containers of beverage concentrates could pose a risk of post processing contamination?  Have you processed any batches of cherry or raspberry flavored apple cider recently?

Manager: I see your point.  Yes, perhaps there is a chance that the beverage concentrates may have become contaminated as a result of the improper storage practices of the beef and eggs.  We are early in the cider production season and thus far we have only made our regular apple cider.  We have not produced or bottled any cherry or raspberry flavored apple cider.  

Inspector: Based upon this observation and the potential risk that the beverage concentrates may have become cross contaminated from raw animal foods, what do you intend to do with the two containers of beverage concentrates?  How do you intend to prevent this type of occurrence in the future?

Manager: For the time being I will remove the two beverage concentrate containers from the cooler and dispose of them.  I will re-order new containers of beverage concentrate and will designate a specific storage space for them in the cooler.  If necessary, I will purchase a smaller refrigerator that I can use to exclusively store these concentrates in.  I will plan to speak with my employees about this finding and provide guidance and instruction as to how the improper storage of raw animal foods may affect the production of our treated juice products.  Additionally, I will plan to post some signage to aid and assist employees with carrying out proper storage practices.  I’m also thinking that I will add a specific task to our Juice production sanitation operating checks to ensure that all juice ingredients are stored appropriately.  

Inspector: Thank you for your cooperation and diligence to ensure that safe practices are followed, that employees are appropriately trained, and that adequate corrective actions are carried out.  
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