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Purpose:
In this section, the training plan for Bureau of Environmental Health Services (BEHS) staff who conduct inspections at retail food and or food service establishments either full-time, part-time or as working supervisors is presented.  These staff do not routinely conduct inspection, they do however provide food inspection training to local health agency staff, program guidance, and participate in food survey inspections.  For the most part this policy resembles the requirements set-forth in Standard 2 of the U.S. Food and Drug Administration’s (FDA) Voluntary National Retail Food Regulatory Program Standards.  
Revision History:
	Date
	Revision No.
	Modification

	12/29/2011
	
	New Document

	
	
	


Persons Affected:
Environmental Public Health Specialists (EPHS) V, District staff

Environmental Public Health Specialists (EPHS) IV, Recall and Quality Assurance 
 
Coordinator

Retail Food and Lodging Licensing Program Manager

Chief, Bureau Environmental Health Services (BEHS)
Policy:
The Department of Health and Senior Services (DHSS) needs to employ staff who are competent and capable of conducting food safety inspections in order to assure that the food supply is safe in Missouri.  In order to assure that BEHS staff possess the knowledge and skills to meet the food safety needs of DHSS, there must be a training protocol employed.

BEHS staff have limited opportunity or responsibility for conducting routine retail food safety inspections.  Annual food safety inspections at the Missouri State Fair are conducted by BEHS staff and quality assurance surveys are also conducted at specified intervals throughout the state.  DHSS contracts with Local Public Health Agencies (LPHA) through the core public health contract for environmental health services.  Routine retail food inspections are one of the deliverables in that contract.  Whether BEHS staff do routine inspections or not a specific set of skills and knowledge is needed or is essential since BEHS staff provide training, technical assistance and program guidance to the LPHA EPHS staff.  

Definitions:
BEHS – Bureau of Environmental Health Services
LPHA – Local Public Health Agency
EPHS – Environmental Public Health Specialist
DHSS – Department of Health and Senior Services

Responsibilities:
It is the responsibility of the BEHS Chief and the Retail Food and Lodging Licensing Program Manager to present each EPHS this training plan and the accompanying training worksheets and logs.  The EPHS is responsible for assuring that the training components are completed and recorded.  The program manager or the quality assurance coordinator are the program staff that will be responsible for accompanying staff on the field training and will review the worksheets and logs
It is the responsibility of the Program Manager to ensure compliance with these procedures.

Procedures:
1. BEHS staff that conduct retail food inspections will complete the pre-requisite curriculum.   The accompanying worksheet should be completed as coursework is finished. The on-line courses can be accessed from the FDA-ORAU website.  The BEHS staff will need to enroll in the ORAU program to complete the training.  The four subject areas that are presented are:  public health principles; microbiology; prevailing statutes, regulations and ordinances; and communication skills.  The coursework must be completed within 180 days of the employee’s hire date.
2. BEHS staff must maintain their own training logs that record when the training is completed.  Copies of the training logs will be sent to the Retail Food and Lodging Licensing Program Manager who will assure that the training information is recorded in the training database.
3. BEHS staff do not conduct routine food safety inspections.  So in the absence of this responsibility and the fact that BEHS staff have a minimum of three (3) to five (5) years of field experience in food safety inspections, all staff will complete the following in order to meet the field inspection standards.
3.1. A minimum of five (5) joint inspections with either the food program manager or the quality assurance coordinator will be performed. This requirement is less than that required by the FDA Program standards, but is believed to be acceptable since all staff have completed on-the-job training prior to their employment with DHSS.  Since BEHS staff have already met the required inspections numbers in the FDA Program Standard, BEHS staff completing the training plan will obtain letters that attest to meeting this requirement.  The five (5) joint inspections are an internal method that assures that BEHS staff have the skills and competencies to provide technical assistance and guidance to LPHA EPHS staff.   These inspections will be led by the BEHS EPHS completing the training plan, and the training officer will use the worksheet to determine whether they demonstrate the required skill level. Additional inspections may be required if the required skill level is not noted in the five (5) joint inspections.
3.2. The Field Training Worksheet will be used to evaluate the joint inspections.  This worksheet is divided into six (6) inspection training areas, where each EPHS must demonstrate competency.
3.2.1. Pre-Inspection – (2 Performance Elements)
3.2.2. Inspection Observations and Performance -  (7 Performance Elements)

3.2.3. Oral Communication (6 Performance Elements)

3.2.4. Written Communication (3 Performance Elements)

3.2.5. Professionalism (3 Performance Elements)

3.2.6. Additional Performance Elements
3.3. The ideal establishment for conducting a food safety inspection is one that will provide an opportunity for the BEHS EPHS completing the training plan to successfully demonstrate the greatest number of competencies.  That means selecting a high priority/risk facility that presents complex food safety processes.
3.4. The inspections will be conducted and documented by both the BEHS EPHS and either the recall and quality assurance coordinator or the food program manager.  The field training record will be completed to document the establishments inspected and whether the BEHS EPHS demonstrated the competencies required.
3.5. These staff must also provide an affidavit or letter substantiating that they have completed a training protocol equivalent to a minimum of 25 joint inspections and 25 solo inspections.
4. Once the field inspection portion is completed the BEHS EPHS completing the training plan can proceed with the remaining online training.  These courses are under the heading “Continuing Education Curriculum”.
5. BEHS staff that have completed the above items will then be eligible to complete the standardization process.  The standardization field methods are followed for both local health agency staff and BEHS staff.
6. This training plan should be completed by staff within 9 months.
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