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Standard 4

Quality Assurance Written Procedure


Gwinnett, Newton, & Rockdale County’s Environmental Health Departments quality assurance program will be used to evaluate our staff that currently conducts retail food safety inspections and has completed the standardization process.  Staff that does not conduct retail food safety inspections or has not completed standardization will be exempt from this evaluation process.  All quality assurance evaluations will be conducted by a District Quality Assurance Evaluator.

Qualified staff will be evaluated on the predetermined ten quality elements, listed immediately below, once every five years.  Staff may be evaluated more frequently if corrective actions are needed (see detailed information below labeled “corrective actions” on page 2 of this document).  An assessment review of each inspector’s work shall be made based on two joint on-site inspections that are chosen randomly using a randomizer (see attached randomizer document).  There will also be a file review using the three most recent inspection reports from each facility evaluated.  This will take place once every five year self-assessment period.  The ten quality elements being evaluated are:

1. Determines and documents the compliance status of each risk factor and intervention (i.e., IN compliance, Out of compliance, Not Observed, or Not Applicable is noted on the inspection from) through observation and investigation;

· Not more than 4 observations can be documented incorrectly on the compliance status of a risk factor;

2. Completes an inspection report that is clear, legible, concise, and accurately records findings, observations and discussions with establishments management;

· Not more than 3 discrepancies;

3. Interprets and applies laws, regulations, policies and procedures correctly;

· Not more than 1 discrepancies;

4. Cites the proper local code provisions for CDC-identified risk factors and Food Code interventions;

· Not more than 2 incorrect code provisions cited;

5. Reviews past inspection findings and acts on repeated or unresolved violations;

· Not more than 1 items not evaluated;

6. Follows through with compliance and enforcement;

· Not more than 1 items not evaluated;

7. Obtains and documents on-site corrective action for out-of-control risk factors at time of inspection as appropriate to the type of violation;

· Not more than 1 items can be left uncorrected on-site;
8. Documents that options for the long-term control of risk factors were discussed with establishment managers when the same out-of control risk factor occurred on consecutive inspections.  Options may include but are not limited to risk control plans, standard operating procedures, equipment and/or facility modification, menu modification, buyer specifications, remedial training, or HACCP plans;

· Not more than 1 item not documented for long-term control of risk factors occurring on consecutive inspections;

9. Verifies that the establishment is in the proper risk category and that the required inspection frequency is being met; 

· Must verify that the establishment is in the proper risk category and the required inspection frequency is being met;

10. Files reports and other documentation in a timely manner;

· Must file reports and other documentation in within 3 business days.


A review will be conducted using the worksheet Table 4-2 out of the FDA Program Standards Workbook.  During each of the field inspections and coinciding file reviews, a check mark is placed in the column corresponding with one of the ten quality elements if competency with that element is verified for that inspector.  The box is left blank if the quality element is not met.  A compliance rate of 75% or above for each of the ten inspection program elements must be met in order to pass this evaluation.
Corrective Actions  


If a deficiency of less than 75% is found within one of the ten evaluation categories, corrective action training will be done.  The corrective action training will be a group training effort directed toward teaching inspectors in the deficient area.  Training will be conducted at the guidance of the Quality Assurance Evaluator.  Once all staff has been retrained, staff will complete the quality assurance evaluation again.  If deficiencies of greater than 75% still occur, all staff will be retrained again on the deficiencies until all issues can be resolved and the quality assurance assessment passes with a 75% or higher rating.

If all ten group evaluation categories successfully pass with a 75% or greater margin but individual inspector/s does not pass with a 75% or greater margin then the Quality Assurance Evaluator will spend time with the individual inspector/s.  They will ensure that the inspector/s receive the training needed to improve his/her inspection skill set.  This may include a one on one training effort which could be conducted by any standardized inspector at the direction of the Quality Assurance Evaluator.  Even though the department may have passed the 10 evaluation areas as a group, we still need to ensure that the individual inspector/s are performing at a high level of competency.  Individual training will ensue until all deficiencies are brought up to acceptable levels of 75% or higher.
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