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History & Accomplishments with Standard 3
Self Assessment (2016) 



History & Accomplishments with Standard 3
Risk, Categories & Inspection Frequency



Risk, Categories & Inspection Frequency



History & Accomplishments with Standard 3
Inspection Types

Inspection Types

Pre-opening: occurs prior to operation & permit issuance

Educational: scheduled or unscheduled, unpublished score, occurs within 30 days of 
opening, considered first routine inspection

Routine: unscheduled, unannounced, public score, occurs based on established 
frequency for permit category and risk level

HACCP: one inspection for each special process, inspection focuses on that special 
process and prerequisite programs (as needed)

Follow-up: occurs when 40 or more red point are accrued during routine inspection or 
there is consecutive observation of same violation.  Additional fee. 

Probation: occurs when consecutive Follow-up inspection occurs due to repeat 
violations.  Consists of 3 follow-up inspections, meeting with manager and health 

officer, and written corrective action plans.  Additional fee. 



History & Accomplishments with Standard 3
Inspection Form (Routine)

• Demonstration of Knowledge
• Employee Health
• Preventing Contamination by 

Hands
• Approved Source, 

Wholesome, Not Adulterated
• Protection from Cross 

Contamination
• Potentially Hazardous Food 

Time/Temperature
• Consumer Advisory
• Highly Susceptible 

Populations
• Chemical
• Conformance with Approved 

Procedures

• Food and Temperature 
Control

• Food Identification
• Protection from 

Contamination
• Proper Use of Utensils
• Utensils and Equipment
• Physical Facilities



Inspection Form (Routine)
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Inspection Form (HACCP)



History & Accomplishments with Standard 3 
Policies (Food Establishment Inspection & Enforcement)

Sections Include
• Inspection Procedures
• Corrective Actions
• Enforcement Actions 
• Closure and Re-opening 

procedures



History & Accomplishments with Standard 3 
Policies (Variance & HACCP)

Sections Include
• Variance:

• Plan Review Requirements
• Inspection Procedures
• Enforcement Actions

• HACCP 
• Plan Review Requirements
• Inspection Procedures
• Enforcement Actions



• Dedicate staff to FDA Standards work, obtain funding

• Identify on-going funding for new inspection or plan 
review work realized through becoming more compliant 
with the Standards

• Plan for incorporating FE with existing special processes 
into the plan review and annual HACCP permit system

• Incorporate need for initial and on-going staff training 

• Consider enrollment in the Standards Mentorship 
program

Challenges and Considerations 



Comments and questions

Brigette Bashaw – brigette.bashaw@clark.wa.gov - 564-397-8411

Food Safety Program Manager
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