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yN\sone’  Strategies for Completing Standard 3

1. Go for the funding
. FDA Grants, AFDO, etc.
*  Plan and Accountability

2. Leverage Resources
. Don’t reinvent the wheel

*  Use your Retail Food Specialist
3. Integrate into Performance Management and QI

4. Get buy-in from your organization and staff




Review variance policy Met— Completed Clark
by Nov 10, 2017 9/19/2017
Develop written verification and validation Met — Completed Clark and workgroup
policies by Nov 10, 2017 11/20/2017
Complete HACCP application documents Met — Completed Clark

9/26/2017 And workgroup
Complete self-assessment of Standard 3 by Nov | Mer— Completed Clark and Marilyn
30, 2017 11/29/2017
Request verification audit by Dec 1, 2017 Met — Completed, Clark

requested
11/29/2017. Audit
and verification was
conducted by Flathead
County. Standard 3
andit ways complete on
1/10/2018. Standard
3 is fully wef.

and Flathead County




Standard 3 Impacts

1. On-site Corrective Action policy
2. Vartance Request Policy
3. Policy for veritication and validation of

HACCP plans, when a HACCP plan is
required.




iverStone’

Health

Standard 3

Created for out of compliant risk
factors

Guideline for inspectors

Must obtain corrective action
before completing inspection

Assessing Compliance and COS for
holding temperatures.

Best Practices

Impacts: COS Policy

Suggested Immediate Corrective Actions

RIVERSTONE HEALTH Risk Factor Immcdiate Corrective Action
BILLINGS, MT Handwashing
* Food employee observed not washing Employee must be instructed to wash
hands at ate time hands diately including where and
Division: PusLic HEALTH ORIGINATION DATE: OcT 17, 2016 Hinds atapproprnte time w“,:;: :: :n;}: ia;d:m ucing where an
PrROGRAM: FOOD PROTECTIONS LATEST REVISION:
Bare Hand Contact with RTE Food
SERVICE: ENVIRONMENTALHEALTH | [ popicy PROCEDURE ®  Ready-to-eat food is handled with bare Diseard if touched and advise employee
X 0 hands how to handle ready-to-eat food with
GUIDELINE STANDING ORDER tongs, gloves, utensils, cte.
TrrLE: ON-SITE CORRECTIVE ACTION
A A Source /Sound G iti
PPROVAL: e Faod from unapproved Discard/Reject/Return
source/unsound condition — eross
contamination of RTE foods with raw
Background animal foods.
Itis essential to consumer protection and to regulatory credibility for immediate corrective actions Food reccived at proper temperature
10 be obtained for any out of control foodborne illncss isk factors before completing the inspection e Potentially hazardous foods received Discard/Reject/Return

and leaving the food establishment. Obtaining immediate corrective actions convey
of the violation to management. Failure to require immediate corrective actions when an out of
control risk factor has been identified implies that the risk factor has litdle importance to food safety.

Purpose
“This document s intended to be a guideline to determine when and what corective actions may
nced to be taken to prevent a possible foodborne illness due to the lack of compliance with risk
factors. On-site correction must be obtained by the person in charge for any out-of-control
foodborne illness risk factors before the inspector completes the food service establishment
inspection.

Marking Instructions and Follow-Up Inspections

During an inspection if immediate corrective action is taken by the establishment to correet a risk
factor violation. The violation should be marked “Correeted On-Site” (COS) and the action taken
should be noted in the Observations and Corrective Actions text box. IU's up to the inspector to

assess whether or not a follow-up is required if the violation was corrected onsite: Just because an
establishment takes immediate corrective action during inspection doesn’t mean there will be long-
term control. General factors to consider when assessing ifa follow-up is needed are: does the
establishment have active managerial control in place; does the establishment have  history of non-
compliance with the same risk factor; history with the operator; was the immediate correetive action
ashot term fix (dishwasher or cooler not working).

above 41°F

Food labeled frozen is thawed

e Raw cggs received in an ambient
temperature above 45°F

Food separated and protected
® Raw animal foods stored i 1y

with RTE foods
e Raw animal foods improperdy stored

y relocate food items to
minimize risk

Immediately relocate food items to
minimize ris]

Cool
* Potentially hazardous food 1s
undercooked

Continue cooking to proper temperature

Reheating for Hot Holding
e Potentially hazardous food is
improperly reheated

Use reheating method to achieve 165°F
immediately

Cold Holding & Hot Holding
= Potentially hazardous food held
above 41°F or below 135°F

Refer to “Assessing Compliance With
Temperature Holding Requirements™




Standard 3 Impacts: Variance Request/HACCP
Plan Review Policy

RIVERSTONE HEALTH
BILLINGS, MT
Division: ENVIRONMENTAL ORIGINATION DATE: SEPT 19,2017
M HEALTH SERVICES
1 d Estabhshes a Step—by— Step p 1rOCess e I
SERVICE: RETAIL FOOD o 5 T PR
[ ] I d { d HAC CP GUIDELINE STANDING ORDER
ncrease variances an TITLE: VARIANCE REQUES]/ HACCP PLAN REVIEW & FIELD VERIFICATION
APPROVAL: 3§ S A 3&«/‘"

Reviews

PURPOSE:
° The putpose of this d is to establish y-sTep writren dures for o
S taff have more C On ﬁdenc e address variance requests and to review and ve: nﬁ HACCP plans.
BACKGROUMND:

PY R i i i f Section 3-502.11 of the 2013 FDA F Uud Code requires that a food establishment obtain a varance
V W mMm tt mec I from RiverStone Health before engaging in certain specialized p Special fand pracesses
e e CO ee s Or e ° pose an increased nsk for foodbome illness if not I under strict operat P
These processes may require the person in Lha(g&s and food empl o wse sp lized r
and specific P ies, The variance requirement is designed to ensure r}mt thc
special process 15 carned out safely,

Before a variance can be approved, a Hazard Analysis Critical Control Point (HACCP) plan musr be

e Committee makes a recommendation
developed and approved. A HACCP plan is a commaon sense technique to conteol food safery
to Board of Health. e T T oo s o 5t ke

designed ta mini the : of risk factors dnted with foodborne illness.
PROCEDURES:
1. Determining need for a Variance and/or HACCP Plan - It s the responsibility of the
sanitarian during the course of pLan Feview Or 4 Foutne of food o
derermine if specialized p are being condueted and if a Varianee and,/or

HACCP plan is required by the Food Code.

A. Establishmenis must apply for a Variance and/or submit a HACCP plan dusing the plan
review process and shall not proceed with special processing activities until the variance
and/or HACCP plan is approved.




Standard 3: Sustaining Conformance

i
* Review policies and guidelines ogn | wdalieris | Pogmiis Gdone
annuaﬂy Food Protection  E0% ofroutig nspecion _TEP‘J”S‘fﬂ_mPMEdW 80% o routineinspections reports~ Consitentnterpretaton and
Process/Operations 241 Fi0 meetth follwing condtons: il aye acurateand complete~~ applction f s, reultions,
* Audit Completeness of Inspection v Hems 127 marke corey documention poles and procedres,
. . + Violation COS and documented,
Reports — COS criteria R —— —_
o I 1 litv T v PWSH recorded, *
mp cment Qua lty mp rovement o CFPM, Vomit & diarrha and iiness
Pro ] ects. polcies documented,
o + Timeframe specified for correction of
— Trainings, tools, etc. eahvidton

*  Keep your staff involved.
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