South Central Idaho Food Safety Advisory Committee

October 02, 2006
Cheryl Juntunen

Welcome, Thanks for coming!  HD responsibility of monitoring restaurants

Rene LeBlanc – introductions

Shifting away from being a regulatory entity and asking for your input in how things are handled.  Challenge for establishments is to have staff trained with all the turn-over.

Explanation of packets, points of contact, District personnel.

Patrick Guzzle –

State Committee – meets annually and talks about how to further public health, and work out issues.  FDA model food code is updated every 4 years, which we adopted a couple of years ago.
Draft format of pamphlet, final version has been approved and will be printed.

PIC – person in charge training.  Knowledge is the #1 defense in preventing FB illness.

FDA Program Standards measures how we are doing our job.  Baseline study was done to establish where we are in consideration of factors of Food Borne Illness.

Why did the state enroll in the standards, when they aren’t the ones doing the inspections?  Didn’t think the districts would buy into it otherwise.

Why did they choose Elementary Schools over others?  Because the population base is considered to be higher risk category.  

Limitations – a lot of “not observed” were marked, inconsistency, misinterpretation of data, personal hygiene.  Could be because of time of day or day.   Not enough time is being spent on inspections if there during busy part of day.  
Is there a correct amount of time to spend on a restaurant?  Don’t know.  It depends on the time of day and what’s going on at the time of inspection.

Inconsistency between Districts as to what is considered a critical or non-critical violation.  Standardization will help us all.  Does present time concerns.  
We need to change the way that we code follow-up inspections of vendors at multiple events.
Why can’t there be different forms for each different type of establishments.  Cost is the main factor.  District should change day/time of inspection so they can collect and observe what was missed in previous inspection.
Within a few months the food safety exam will be online at www.foodsafety.idaho.gov .

Break -  

Around the room introductions.  

Rene – SCIFSAC presentation

Looking for wide spectrum of the community to represent the industry and consumers for our FSAC.  Costs about $200 per inspection and we get $65 back from the food license fees.  The rest of our costs comes from the counties through your taxes.  We do approximately 1100 regular inspections which does not include units in supermarkets.  

Don’t want this committee to be a one time shot.  Want to bring in the community in to turn it around so you can help us make our program better.  What is the first thing that is observed by the consumer???  Your dinning area!  The consumer then wonders what your kitchen looks like if it is not kept up.  

District Mission – 

LHD= Local health department

LHD essential services engage community and give support, enforce laws and educate.  

Long range goal is to develop a media campaign to educate the public, through DVD, PSA.

Reduce food borne illness risk factors by 15%.  

Consumer confidence is key to establishments.  SCDH is a resource, and we want to develop food safety strategies and interventions to control risk factors. 

Recognition programs.

Want to target food safety month (September) of 2007. 

Quarterly meetings, semi-annual, time of day?  Develop a mission and purpose of committee.  We need your input and need to make the community the leader for this so it will continue on.  
Melody – Brochures – 

Next meeting =  January or February
Late afternoon – 3 – 5 Tues, Wed, or Thurs. or earlier mornings.  Mid afternoon does not work.

Send and e-mail to Melody and give her 2 dates and 2 different times and we will go from there?    

