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Michigan Department of Agriculture

Training Program
For
The Professional Food Service Sanitarian

Introduction:

The purpose of the “Training Program for the Professional Food Service Sanitarian” is to provide
an organized uniform approach for local health departments to use to train sanitarians new to the
food service sanitation program. The program strives to develop the individual both technically
as well as professionally. Upon completion of the training program, the sanitarian should be
capable of understanding the cause and prevention of foodborne illness, the principles of
effective communication, have an appreciation for the foodborne illness investigation and the
plan review processes, be familiar with enforcement procedures, have the ability to conduct
himself/herself as a professional, and conduct competent food service establishment inspections.
Completion of the training course will result in a “Certificate of Training” issued by MDA.

The training program is voluntary. Local health departments have the complete authority and
responsibility for training their staff and making certain that competent sanitarians are
conducting the food service sanitation program. The local health department has the final
decision as to the point in time by which the trainee is ready to perform.

The training program is available on the MDA web-site (http://www.MDA .state.mi.us/). The
videos are on loan from the Food & Dairy Division. In order for the trainee to receive a
certificate, the trainee must be under the instruction of a recognized local health department
“Trainer”. The trainer is not only an expert in the food service sanitation program but is also a
mentor for helping the trainee to develop as a professional. The trainer is responsible for making
certain that the material is read, the exercises are completed, the videos are viewed, and the
written and field standardization tests are taken and passed. The local health department trainer
will make a recommendation to MDA for the issuance of the training certificate. MDA will
maintain a record of the certificates issued.

Some local health departments may not have a “Trainer” recognized by MDA. Anyone is
welcome to visit the web-site and use the training materials. However, the various tests will not
be administered and a certificate of training will not be issued. Local health departments without
a trainer might consider exploring the possibility of collaborating with other local health
departments for the purpose of sharing expertise and resources.

The trainer is always free to add elements to the training curriculum. An editorial board
consisting of volunteer local health trainers will be created for the purpose of keeping the
program current. It is our hope that this training program will have a positive and noticeable
effect upon your department and the food service industry in your jurisdiction.
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Certificate of Training Recommendation

I hereby certify that (trainee’s name) has
successfully completed the Training Program for the Professional Food Service Sanitarian and is
entitled to receive a Certificate of Training.

Trainer:

Department:

Date:
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Module 1 — Food Service Sanitation Program Introduction
Pass/Fail: The trainee must obtain a score of at least 80% on the written quiz for this module.
Suggested Topics for Discussion:

a. Discuss your local health department organization. How does the food service program fit
into the structure?

b. Discuss the department’s purpose (i.e. philosophy, mission statement) and how the food
service program helps to fulfill that purpose.

c. Talk about the role of the professional sanitarian in your department.

d. Talk about your department’s relationship with the local food service industry (i.e. local food

service program advisory board, department sponsored sanitation awards, department
participation with local chef/culinary associations, department relationship with local high
school/college vocational and career food service programs, newsletter, etc.)

e. Give some examples to show how the department provides community food safety leadership

(i.e. press releases, exhibits, speaking engagements, representation on governmental and
community boards, representation on state and professional committees, etc)

f. Indicate the number of food service licenses issued in the jurisdiction, the license expiration
date, and the role of the sanitarian in the licensing process.

g. Discuss some recent foodborne outbreaks in your jurisdiction, the number of people
involved, the lessons learned, and the importance of the sanitarian in preventing foodborne
illness.

h. Indicate the department’s support for training, credentials, professional association

memberships

Introduce the trainee to MDA’s forum on “Healthline”

Discuss the MDA food service program’s consultants’ names and duties.

Discuss the MDA regional food inspector’s duties

Indicate the department’s role and interaction with other governmental agencies and

organizations involved with food safety (FDA, USDA, CDC, NSF, ETL, UL, NRA, MEHA,

NEHA, IAMFES, AFDO, etc.).

m. Discuss the Minimum Program Requirements (MPRs) as they relate to the inspection
program component (i.e. MPR I - Quantitative Requirements, MPR II — An Effective
Inspection Program, MPR III — Uniform Inspection Program, MPR IV — Trained Regulatory
Staff)

n. Talk about your department’s standards, expectations, code of conduct, dress, etc. for the
professional food service sanitarian.
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o. The inspection process requires the trainee to apply a variety of skills and knowledge. Help
bring it all together for the trainee by discussing how knowledge of the industry,
microbiology, HACCP, the regulations, enforcement procedures, the plan review process,
understanding food labels, and the ability to communicate, all become important.

p. Discuss a game plan for conducting the inspection. Where should the trainee begin the
inspection?

e Practice conducting a menu review.

e Discuss your department’s procedures for assessing the knowledge of the person in
charge at a food service establishment.

e Discuss your department’s recommended techniques for taking notes (note pad, tape
recorder, inspection computer, etc).

e Review the types of issues that are normally encountered in different areas of the
establishment (i.e. Dry store room: food off the floor, food covered, food not under
water/sewer lines or open stairwells, floors, walls, ceilings, shelf design/maintenance,
light shielding, approved source, chemical storage, outer openings protected, single
service storage, clean/soiled linen storage, food properly labeled, approved food
scoops properly stored, etc)

q. Arrange for the trainee to spend a day with a mobile operator. Follow the flow of food from
preparation at the commissary, transportation and service, and return to the commissary for
disposition of leftovers and cleaning and sanitizing of the unit at the end of the day.

r. Arrange for the trainee to spend a day with a vending machine operator. Follow the flow of
food from preparation at the commissary through transportation and service. Ask the operator
to demonstrate the cleaning and sanitization process, handling outdated food, demonstrate
equipment fail safe systems, etc.

s. Review some of the major festivals and events that occur each year in the jurisdiction.
Discuss how the department plays a vital role in helping the event planners make certain that
public health safeguards are in place.

t. Discuss the number of temporary licenses that are issued each year, the types of operations
that generally require a license, indicate the type of operations that are fee exempt (i.e.
nonprofit organizations) and those that are exempt from licensure (i.e. pot luck dinners).
Indicate the impact that the temporary events have on the department’s workload, scheduling
overtime, who is responsible for conducting the inspections, etc.

Inspections:

a. Complete the field training component as outlined in H9 of the Minimum Program
Requirements.

b. Allow the trainee to accompany experienced staff on mobile, temporary, vending, and STFU
inspections.
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Discussion Topic Outline for the Video — “Food Programs — Charting a Safer Course

Program Objectives
A. Vision
B. Goals

Tools of the Trade
A. Communication

1. Finding the right approach to accomplish our goals
B. Surveillance

1. Monitoring problems

2. Discover the cause of foodborne outbreaks

3. Target resources

C. Education
1. Educate ourselves
2. Educate the operator

D. The Inspection Process
1. Discover hazards — follow the flow of food
2. Influence behavior — communication and education

E. Enforcement

F. Political Support
1. Obtain support to strengthen food program

Summary

A. Two-way communication

B. Federal, state, and local regulatory agencies and industry all working together and
sharing common goals.

C. Focus & Results

Discussion Topics for the Video: “On the Front Line”

Personal Hygienic Practices — Service Personnel
A. Wash hands
B. Start with the procedures that require clean hands
1. Load cups
2. Add food items
3. Clean food contact surfaces
4. Clean inside the machine
C. Finish with procedures that do not require clean hands
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IV.
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IV.

1. Empty waste
2. Clean exterior of the machine

Cleaning tools
Clean pail
Hand soap
Paper towels
Brush

Spray cleaners
Sanitizers
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Temperature Cut-off Control

Cleaning and Sanitizing Procedures for Hot and Cold Machines

Discussion Topic Outline for the Video: “Taylor Operations Training”
Taylor Soft Serve Ice Cream Machine — Models 339/754
Gravity Fed — No Standby Mode

Assembly, Sanitizing, and Priming Procedures

Part Names

Air mix tube

Air orifice

Beater assembly
Scraper blades

Drive shafts

Freezer door assembly
Hand screws
Adjustable draw handles
Pivot pin

Design caps

Prime plugs

L. “O” rings

M. Approved lubricant

AECZOTEOO®ER

Starting Procedures

Closing Procedures



Discussion Topics for the Video: “Taylor Operations Training”
Taylor Softserve Ice Cream Machine — Model 8756
Pressure Fed Model — No Standby mode

This machine is cleaned, sanitized, and operated similar to models 339/754. The principle

difference is the pump versus gravity feed.

Discussion Topics for the Video: “Taylor Operations Training”
Taylor Softserve Ice Cream Machine — Model 8756
Softserve Heat Treatment Operational

This machine has an overnight heat treatment sanitization cycle. The heat treatment cycle

reaches 150 F and takes 4 hours to complete. Upon completion, the machine returns to a standby

mode. Although there are daily starting and closing procedures, manual brush cleaning and
sanitizing must only be done once every two weeks.

Discussion Topics for the Video: “Using HACCP During an Inspection”

1. Video is a dramatization of a HACCP based inspection.
2. Note the various techniques that the sanitarian uses during the interview process.

a. Focuses on the flow of food
b. Evaluates procedures

Identifies and points out both good procedures as well as those that are in need of

improvement.
Asks pointed questions aimed at the Critical Control Points for each food item.

e o

food product has been prepared safely.

Determines what corrective action is used should an error occur.
Listens carefully. Does not interrupt needlessly. Shows respect.
Takes careful notes.

I

Determines what standards (critical limits) the person in charge uses to determine if a

Divides the over-all inspection into 3 distinct segments: 1) Initial operator interview /

menu review. 2) Focused inspection based upon information obtained during the operator

interview. 3) Exit interview. A balanced summary of the findings (both positive &
negative). Develops a compliance scheadule.

3. The inspection process is often as much of a learning process for the sanitarian as it is the
operator. It is necessary to learn and understand the various food handling procedures before

a food safety evaluation can be competently made.

process.

Relate the video to the standardization procedures that will be used in the employees training



10.

11.

12.

13.

14.

15.

16.

17.

18.

Suggested
Tools for conducting the Inspection

. Inspection computer and required paraphernalia

Clipboard
Pencils/pens

Inspection report forms

. Hair restraint

Thermometer, thermistor, termocouple

Maximum recording thermometer or temperature sensitive tape for testing warewasher final
temperatures.

Chemical test strips — chlorine, iodine, quaternary ammonia

Test strips for pH

Flashlight

Alcohol swabs

Orders for voluntary food destruction, holding food, food destruction, stop-work
Inspection mirror

Food inventory forms to be used in conjunction with the orders listed above
Light meter

Vials for insect samples

Tape measure

Camera



A Strategy For Field Training
New Food Service Sanitation Program Sanitarians

Introduction:

Occasionally, local health department trainers seek guidance from MDA relative to training
procedures for new employees. The “Training Program for the Professional Food Service
Sanitarian” provides an organized approach for teaching technical program information. This
document is intended to be a voluntary guide to help trainers provide structure to the field
training component

Pre-requisite:

Prior to beginning the field training procedures, the following is recommended to help provide a
base of knowledge:

1. “Training Program for the Professional Food Service Sanitarian”;
Module 1 — Food Service Sanitation Program Introduction
Module 2 — Introduction to the Food Service Industry

Module 3 — Risk Communication

Module 4 — Facility Operation

2. Completion of an approved manager certification program such as “Serve-Safe”.

3. 1999 Food Code Familiarization Guide including a review of the Michigan Food Law
2000.

4. Video: “Communication Skills for Regulators”
Minimum Program Requirements:

H7.2 states: An employee first assigned to conducting inspections of food service establishments
satisfactorily completes field training that includes the following components:

1. Twenty-five joint training inspections with a standardized trainer from a local
health department; and

2. Twenty-five independent inspections reviewed by the standardized trainer (either on-
site or paperwork review).

3. Five evaluation inspections with a standardized trainer from a local health department
or MDA.



Goal:

The purpose of the field training component is to teach a set of personal and technical skills that
will provide the basis for conducting uniform and effective inspections. Upon completion of the
field training component, the new sanitarian should be able to independently conduct inspections
of the varying types of food service establishments in accordance with the Michigan Food Law
2000 and achieve results. The environmental health director should have complete confidence in
the trainee’s abilities to independently perform assigned tasks and responsibilities in the
community as a representative of both the department and the environmental health profession.

Elements of Field Training:

The inspection process should be taught using the risk based inspection elements outlined in
“Procedures for Field Standardization of Local Health Department Trainers; Chapter 3 — Field
Requirements for Standardization”. An effective training session observes the following
procedures: A) Trainer describes the task. B) Trainer demonstrates the task. C) Student performs
the task. D) Trainer evaluates performance and makes recommendations for improvement.

Scope of Training:

The food service program sanitarian must be able to master a wide range of personal and
technical skills that are necessary to conduct competent inspections. Each training session must
have a purpose. It is therefore important to understand the individual skills that must be taught
and create a lesson plan that accomplishes that mission. In addition, the industry varies from
simple to highly complex operations. Each type poses unique food safety challenges and
inspection approaches. Examples include fixed establishments that range from cocktail lounges
to complex full service operations, to mobile, temporary, vending, catering/commissary, and
special transitory food units. The trainer should assess the skills that have been achieved and
determine which types of facilities the individual is qualified to inspect.

Tracking System:

The standardized trainer will want to track and document the field training and evaluation
activities. Ideally, the standardized trainer should advise the environmental health director as to
the skills the new sanitarian has accomplished and which types of establishments the new
sanitarian is fully trained and prepared to inspect.

Skills: Appendix A — “Basic Food Service Sanitation Program Skills” is a summary of the basic
skills needed to conduct foodservice inspections and indicates the dates the standardized trainer
has determined that the student has mastered the skill.

Eatablishment Type: Appendix B — “Standardized Trainer Endorsement” lists the types of
establishments the trainer believes the student is qualified to inspect.




General Training Strategy for Food Service Operations

The MPRs are minimum program requirements. Twenty-five inspections with the standardized
trainer may not be enough inspections to accomplish training goals. In addition, some students
learn faster than others. The training process should be continued as long as it is necessary to
accomplish the task.

Have a Lesson Plan:

Develop both a master plan and timetable along with daily lesson plans. Before heading into the
field, complete an outline of the skills you intend to cover and go over the outline with the
student. Describe the day’s planned activities and how you intend to convey the training
information.

Start with the Basics:

Start with simple operations. Evaluate which skills are needed for each type of establishment.
Most of the skill requirements come into play for even the simple operations. Simple operations
such as coffee shops, bars, and theaters offer fewer distractions for laying the basic foundation of
the systematic risk based food service inspection. Increase the level of difficulty with each
facility.

Debriefing:

At the end of each inspection and at the end of the day, review the events and the lessons that
were covered. Allow time for questions and the opportunity to clear up any misunderstandings.
Ask the student to tell you the most valuable and least valuable experiences of the day. Ask the
student to describe to you what areas they would like to focus on during the next inspection.
Provide feedback on how you thought the day went and how the student’s overall skills are
progressing. Use this information to help refine the lesson plan for the next training exercise.

Gradually Hand Over the Reins:

Initially, the trainer will be in charge and do most of the talking and demonstration. However
once the subject is sufficiently covered, the student should be encouraged to take on the
responsibility for evaluating compliance. For example, once field inspection techniques for
mechanical warewashing machines have been described and demonstrated, the student should be
encouraged to take the lead in evaluating warewashing machines from that point on under the
guidance of the trainer. At the end of the field training experience, the student should be
competent as well as confident.



Be a Coach and a Mentor:

Remember that some training days will go better than others. Neither the trainer nor the student
should allow themselves to become discouraged. Understand that we are all human. Each day is
a new day full of opportunity. The following are some basic principles:

e The trainer should be careful not to run the student down by constantly pointing out faults
and short-comings. The key is to help provide the skills the student needs to improve. As the
student improves, he/she will gain more self respect, develop confidence and self-esteem.
The enjoyment and productivity of each training session will increase proportionally with the
student’s level of confidence.

. Progress is based upon a forward moving momentum. Where is the student today,
where do you want the student to be tomorrow, and how are you going to help them
get there? Establish a timetable for completing the goals. Break the tasks necessary to
achieve the goals down into bite-size doable pieces. Avoid procrastination.

o Trainers are not there to simply give answers but to ask questions to help students
figure things out for themselves.

o Always do your best. Focus on continuous improvement.



Appendix A

Basic Food Service Sanitation Program Skills

Student Name: Standardized Trainer:
Skill Date Mastered Comments
Legal Skills:
Working Knowledge of
Food Law 2000

Working Knowledge of 1999
Food Code

Consistently identifies
violations under appropriate
Food Code section

Competently answers
law/Code related questions
from the Person in Charge,
food employees, and the
standardized trainer

Communication Skills

In accordance with Chapter 3
- Field Requirements for
Standardization:

Initiates the inspection with
appropriate introduction

Menu review

Ability to identify risk

factors

Oral communication of

technical information

Exit interview




Written Inspection Report

Risk Control Plan

Skill

Date Mastered

Comments

Personal SKkills:

Professional appearance
including hair restraint

Leads by example — uses
good hygienic practices

Has the ability to use good
Jjudgement, exercise authority,
handle conflict, and has the
sense of justice and fair play

Looks and acts confident and
competent

Able to use inspection
equipment, make accurate
measurements, calibrate,
and correctly interpret
results

Understands food service
equipment terminology,
equipment uses, installation
requirements, and standard
operating procedures

Able to identify critical
control points in the operation
and determine if they are
under control

Uses a systematic inspection
approach that identifies all
significant critical and non-




critical violations

Able to explain the public
health significance behind
each violation

Skill

Date Mastered

Comments

Technical Skills:
Has the ability to assess:

Knowledge of the Person in
Charge

Consumer Advisory

Employee Health and Hygiene
Bare Hand Contact

Date Marking

Food — approved source,
protected, shellstock tags,
parasite destruction, cross-
contamination, labeling,
thawing, condition, re-service,
restrictions for highly
susceptible population

Time / Temperature
relationships

Food Contact Surfaces —
material, installation,
maintenance, cleaning

frequency
Warewashing / Sanitization

Storage / handling FUELLS




Storage / handling Chemicals

Insect / Rodent Control

Plumbing / Cross-Connection
Control

Water Supply / Hot Water

Skills Date Mastered Comments

Technical Skills cont’d

Sewage Disposal

Toilet facilities

Equipment and Utensils

Single Service Items

Laundry, linens, wiping
cloths, sponges

Lighting

Ventilation

Physical facility — floors,
walls, ceilings, dressing
rooms, cleaning equipment,
separation from living
quarters, maintenance,
unnecessary articles

Garbage / Refuse storage and
disposal

Premises

Enforcement SKkills:

Understands dept
enforcement policy




Ability to obtain voluntary
compliance




Appendix B

Standardized Trainer Endorsement

It is my opinion that is fully prepared and qualified to inspect
the following types of food service establishments that I have endorsed:

Standardized Trainer:

Establishment Type Endorsement Date

Vending

Temporary

Mobile

Special Transitory Food

Grocery / Convenience Store

Commissary (Mobile, Vending, Catering)

Simple Fixed Food (bar, fast food, coffee shop, etc)

Complex Fixed Food




Field Training Log

Student: Standardized Trainer:

Joint Inspections - Fixed Food Service Establishments

Establishment Name Inspection Date Comments




Field Training Log

Student: Standardized Trainer:

Independent Inspections - Fixed Food Service Establishments

Establishment Name Inspection Date Comments

Five Evaluation Inspections with the Standardized Trainer

Establishment Name Inspection Date Pass / Fail - Comments




Advanced Food Service Training Log

Student: Standardized Trainer:

Temporary Food Service Establishments

Establishment Name Inspection Date Comments

Mobile Food Service Establishments

Establishment Name Inspection Date Comments

Vending Machine Locations

Establishment Name Inspection Date Comments




Advanced Food Service Training Log

Student: Standardized Trainer:

Special Transitory Food Units

Establishment Name Inspection Date Comments

Catering / Commissary

Establishment Name Inspection Date Comments

Retail Grocery / Convenience Store

Establishment Name Inspection Date Comments




Module #1 — Food Service Sanitation Program Introduction - Quiz
1. Each year in the United States there are:

A. Tens of millions of cases of foodborne illness with 9,000 deaths

B. Tens of thousands of cases of foodborne illness with a few hundred deaths
C. Hundreds of cases of foodborne illness with some deaths

D. No one tracks this type of information

2. One of the major causes of foodborne illness is:

A. Insect and rodent infestations

B. Hair in food

C. Improper holding temperatures of potentially hazardous food
D. Inadequate ventilation

3. Among the factors most essential to an effective food service sanitation program are:

A. Educated public, educated operator, trained sanitarian, uniform enforcement
B. Clip board, inspection report forms, flash light

C. Good salaries, travel expenses, annual leave plans

D. Low license fees

4. The primary role of the sanitarian is to:

A. Inspect as many establishments as possible

B. Eliminate public health hazards

C. Report inspection findings to the newspaper

D. Identify violations and bring them to the attention of the supervisor

5. A sanitarian:

A. Is the official representative of the agency
B. Conducts environmental health inspections
C. Reviews plans and specifications

D. All of the above

6. A sanitarian:

A. Must be highly technically skilled and be capable of educating and motivating food
service operators

B. Can assure food safety through the stringent use of the department’s enforcement
authority.

C. Can generally fake what he/she doesn’t know



D.

Is protected by government immunity in liability issues when the sanitarian is negligent
in identifying causes of foodborne illness and making certain the causes are eliminated.

7. Inspections alone have a limited effectiveness in preventing foodborne illness

A.
B.

True
False

&. The Conference of Food Protection was established to:

10.

11.

12.

A.
B.
C.
D.

Enforce food codes

Award food handlers for outsanding performance
Provide recommended changes to the Model Food Code
Provide educational seminars for sanitarians

In Michigan, a food service license:

A.
B.
C.

D.

Is valid for 5 years

Is issued based upon compliance with the regulations and payment of a fee

Can be sold by the present licensee to the new operator when change of ownership
occurs.

Are issued after the operator has had an opportunity to gain experience operating the
establishment for six months

In Michigan:

Every food service establishment must be operated by a Certified Food Manager

. Each food service establishment must have a person in charge at all hours of operation

that demonstrates knowledge of the food code.

Every food service establishment must be operated by a person who reports to a Certified
Food Manager

Every food service establishment must be operated by person who has seen the video:
“Managing Food Safety”

A inspection of an establishment can be lawfully made in all of the following examples
except:

ao o

When refused admission

With the consent of the owner

In an emergency

When a search or inspection warrant has been issued

The signature of the establishment owner on the inspection form implies agreement with the
inspection findings. TRUE or FALSE



13.

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

Critical items in an inspection process are requirements that are most associated with public
health significance. TRUE or FALSE

The inspection

a. Is the primary tool a regulatory agency has for detecting procedures and practices which
may be hazardous and for implementing prevention.
Is an unorganized process for detecting violations.

c. Isalways conducted on an unannounced basis.

d. Should be conducted when the establishment is not operating.

Michigan’s food service inspection report form consists of a 44 item checklist accompanied
by a narrative report. TRUE or FALSE

In Michigan, computers are not allowed to be used to conduct inspections. TRUE or FALSE
The inspection report

a. Should not only point out violations but also help the operator prevent problems from
occurring in the future.

b. Must be written using complete sentences that are easily understood.

c. Should be organized by listing critical violations first.

d. All of the above

It is appropriate to state “The chicken soup was found to be at 118 F. Chicken soup and other
potentially hazardous foods must be reheated to 165 F and held at 140 F. This violation must
be corrected in three days. TRUE or FALSE

As a rule of thumb, it is better to bring only a few violations to the operator’s attention rather
than hitting him/her with them all at once. TRUE or FALSE

During the exit interview, the sanitarian should instruct the operator to be quiet and listen.
TRUE or FALSE

During the exit interview, the operator becomes very angry. You should:

Erase the violations which are upsetting

Fight back

Apologize for conducting a poor inspection

Remain calm, stay emotionally neutral, maintain the characteristics of a professional

pooe

Glass thermometers are approved for taking food temperatures in food service
establishments. TRUE or FALSE

A bimetallic metal stem thermometer gives the average temperature of the food from the tip
two inches up the stem. TRUE or FALSE



24.

25.

26.

27.

28.

An infrared thermometer is the best type of thermometer for taking internal food
temperatures. TRUE or FALSE

The diameter of the probe of a thermometer affects the response time. TRUE or FALSE

A thermocouple thermometer is suitable for taking the temperature of thin foods. TRUE or
FALSE

All chemical sanitizing spray type dishwashing machines use chlorine for the sanitization
process. TRUE or FALSE

When inspecting a spray type dishwashing machine, the sanitarian must:

Determine the type of machine to be checked

Study the data plate

Have appropriate equipment for testing the machine
All of the above

e o o



Answer Key— Introduction to the Food Service Sanitation Program - Quiz
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Module 2 — Introduction to the Food Service Industry
Pass/Fail: The trainee must obtain a score of at least 80% on the written test for this module.
Suggested Discussion Topics:

a. The food service industry has a language onto it’s own. In order to understand the business
and communicate with the industry, it is important to be able to identify people, processes,
and equipment by their proper name.

b. Make arrangements for the trainee to spend a day with the Chef of a large food service
establishment in the jurisdiction. Ask the chef to explain the various positions and their
responsibilities, the educational skills required for positions of responsibility, daily
management challenges, and the complexities of the operation. Ask the Chef to explain
and/or demonstrate the various specialized pieces of equipment and utensils used to prepare
food and explain various food preparation/cooking styles that may be in progress.

c. Take the trainee to one or more food service establishments along with the training materials
for this module. Attempt to identify as many food service personnel positions as possible.
Interview the individuals in order to obtain the duties and responsibilities of each position.
Use the glossaries as a guide to try to identify culinary techniques, equipment, and utensils.

d. Make arrangements to meet with a local college professor involved with the college’s
Hospitality Management training program. Find out about career opportunities in food
service, the nature of the industry, what the future holds for the industry, the type of courses
an individual must take for a degree, etc.

e. Find out the time, date, and meeting place for the next local restaurant, culinary/chef, etc.
Association meeting. Have the trainee attend the meeting to introduce him/herself to the
group as being a new sanitarian and listen to the various agenda items that help to define the
industry.

f. Arrange to meet with a sales representative from a major supplier (i.e. Gordon’s, Sysco).
Review the types of value-added food products offered that reduce or eliminate the number
of food handling steps in the establishment. Also talk about the various types of food safety
utensils/equipment offered (thermometers, frozen stir paddles, ice buckets, coded cutting
boards, slicer cleaners, hand sink faucet controls, etc). Talk about the role the supplier plays
in promoting & assuring a safe food supply.

g. Arrange for the trainee to spend a day with a local vending machine service representative.
Ask the representative to show the trainee the different types of food vending machines,
demonstrate proper cleaning and sanitization methods, demonstrate proper inspection
techniques, indicate common problems, etc.



Module 2 — Introduction to the Food Service Industry Quiz

1. The food service industry has a rich history and a language unto its own which encompasses
the various cultures of the world offering a wide variety of dining choices and experiences to
the consumer.

A) True
B) False

2. Food service managers do not need a great deal of education, experience, and savvy to
compete and be successful in today’s environment.

A) True
B) False

3. Successful food service management positions are likely to continue to be low paying jobs.

A) True
B) False

4. A Sous Chef is the chef in charge of production for a large corporation.

A) True
B) False

5. The Garde Manager is in charge of the dining room

A) True
B) False

6. The Expeditor is the person who is responsible for making certain orders are filled promptly
and the quality of food is acceptable.

A) True
B) False

7. Braising is a process by which food is cooked in fat and a little moisture in a closed pot.

A) True
B) False



8. Broiling is a process in which food is cooked by exposure to radiant heat.

A) True
B) False

9. Parboil is a process by which food is boiled for a long period of time.

A) True
B) False

10. Pan Broiling is a process by which food is cooked in fat in a covered pan.

A) True
B) False

11. Roasting is a process by which food is cooked with moist heat.

A) True
B) False

12. Sushi is always made with cooked fish

A) True
B) False

13. Tartare is seasoned minced meat or fish that is served uncooked

A) True
B) False

14. A clam shell grill is used for cooking clams.

A) True
B) False

15. A rolling grill is a grill on wheels

A) True
B) False

16. A smoker is a device that removes cigarette smoke from the dining area.

A) True
B) False



17. A Baine Marie is a piece of equipment used to hold hot food.

A) True
B) False

18. A proofing cabinet is used to store customer receipts for the IRS audit.

A) True
B) False

19. A China cap is a funnel shaped colander.

A) True
B) False

20. A whip is a kitchen utensil used to mix food.

A) True
B) False



Answer Key to Quiz — Module #2 — Introduction to the Food Service Industry

NN RN =

— \O
_O'

— e e e e e e e
SO XNk W=
I R T e R e R R R R

[\
S



Trainer’s Guide

Michigan Department of Agriculture
Training Program
For
The Professional Food Service Sanitarian

Module 3 — Risk Communication

Pass/Fail: The trainee must obtain a minimum score of 80% on the quiz for this module

Suggested Topics for Discussion Upon Completion of the Reading and Video Assignments:

IIL.

I1I.

Discuss how risk communication skills apply to everyday interactions with food service
operators and the general public.

Give examples in everyday transactions and also in dealing with larger projects as to how
following (or not following) the seven cardinal rules of risk communication affected the
process and final outcome.

Discuss the department’s policy regarding communicating with the news media and state and
local elected governmental officials.

Discuss the importance of good communication skills. (i.e. ask the right questions to fully
determine if a hazard exists, listen to the answers, be able to communicate a course of action
to eliminate the hazard, communicate in a manner that educates and instills the operator’s
desire and commitment to eliminate the hazard, communicate in a manner that establishes a
good rapport , establish yourself as a trusted competent leader, etc.)

Discussion Topic Outline for the Video —“Effective Communications”

Attitude makes it happen

a. What kinds of people are operators?

b. How important are public health and safety issues to them?
c. The self fulfilling prophesy: Believing is Seeing

Seven ways to create rapport

Make an appointment

Clarify your intentions

Show interest in the operator

Sit down together with the operator

Go over the menu

Disclose agenda — talk about foodborne illness and its relationship to critical
processes

g. Ask for the operator’s cooperation

Mmoo o

Three steps to good listening



IV.

VL

a.
b.
C.

Don’t talk
Maintain eye contact — show interest with gestures
Paraphrase what was said

Gets in the Way of Good Listening

ac o

I want to respond or argue

I get distracted by other things going on
Boredom, disinterested in what is being said
Fidgiting, nervousness

Four ways to handle disagreements

a.

C.
d.

Paraphrase — Restate what you hear the other person say. Ask them to restate what
you said

Declare your intentions

Reverse roles — put yourself in my place

Middle ground — find a compromise

Five keys to negotiating agreements

a.
b.
C.

Ask — What is the operator going to do

Restate — Restate operator suggestions, write it down

Intentions — Ask what the operator intends to do about the problem. Get them
invested in the process

Willingness — State and write down what you and the operator are willing to do
Appointment — Set up appointment for the next visit



Module 3 — Risk Communication — Quiz

1. Risk communication is a one-way dialogue used to sell the agency’s policies and decisions.
TRUE or FALSE

2. The public tends to place a greater emphasis on the emotional qualities of risk (Outrage)

whereas experts and government tends to focus primarily on the “assessment” of risks.
TRUE or FALSE

3. Communication, in general, involves four specific areas. A lack of understanding or
breakdown in any one of these four areas can create risk communication problems. These
areas include (select all that applies)

Limited information in the message

Over distortion of the technical risks

Public’s demand for “Zero” tolerance

Premature and inaccurate release of scientific information

po o

4. Scenario: A confirmed Hepatitis A Virus outbreak occurred involving a local caterer as the
source of the virus. Due to the possibility that a large portion of the community has been
exposed to the implicated foods/handler and the need to immediately identify and notify
exposed consumers, your agency has decided to initiate a press release with the caterer. This
method of joint press release follows which Cardinal Rule (select only one best answer)

Rule #1, Accept and involve the public as a legitimate partner
Rule #4, Be Honest, frank, and open

Rule #6, Meet the needs of the media

Rule #7, Speak clearly and with compassion

pooe

5. One reason for interview failures due to misquotes or misrepresentation by the media or
receivers is from lack or failure to develop a key message. This lack of planning could have
easily been prevented by following which cardinal rule (select only one best answer)

Rule #1, Accept and involve the public as a legitimate partner
Rule #4, Be Honest, frank, and open

Rule #6, Meet the needs of the media

Rule #7, Speak clearly and with compassion

aoow

6. A key element to effective communication is listening. Good listening skills will allow the
communicator to recognize emotions, , and broaden an accepting attitude toward
the speaker. (Select the best possible answer)

Coerce/convince the public to agree on the agency’s policies
Identify hidden agendas

Allow a more reactive “fire fighting” response

Eliminate the need to involve the public in decisions

aoc o



7. One of the hardest things for anyone of regulatory authority to admit to is uncertainty. In these
situations, the best possible answer to provide to the public is (select the best
possible answer).

ac o

o0

e o o

O

ac o

aoc o

“No comment at this time”

“That’s a good question”

“I do not know the answer for that question”

“I do not know the answer for that question but I will find out and notify you immediately”

. All but one of the following are good ways to create rapport with an operator

Surprise inspections

Go over the menu together
Show interest in the operator
Clarify your intentions

. One thing that gets in the way of good listening is

Not talking enough

Urge to respond or argue
Paraphrasing what has been said
Maintaining eye contact

. When negotiating agreements, all but one of the following statements are key elements

Ask what the other person is willing to do

Get the other person invested in the process

Put the agreement in writing

Do not tip your hand as to the real purpose of your intentions



ANSWER KEY FOR COMMUNICATION SKILLS QUIZ

False
True
a,b,c,d
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Module 4 — Facility Operation

Pass/Fail: The trainee must receive a Certified Food Manager Certificate and obtain a minimum
score of 80% on the quiz for this module.

Suggested Activities:

a.

b.

Arrange for the trainee to meet with a company representative that specializes in cleaning
supplies (i.e. ECO-Lab, Gordon’s Food Service, Sysco). Ask the representative to explain or
demonstrate their line of products. Explain how different cleaning problems demand
specialized cleaning solutions, types of sanitizing products available, how they are used, how
they are tested, special use precautions, etc.

Arrange for the trainee to spend a day with a local mechanical dish machine repair person.
Ask the representative to instruct the trainee in dish machine operation, common problems,
what to look for, how to test, equipment needed to inspect, explain the differences between
the various types of machines, machine maintenance, etc.

Arrange for the trainee to spend some time with a top-notch food service operator in your
area on a day when considerable activity within the establishment is planned (i.e. food
shipment arrival, cooking, cooling, reheating, hot/cold holding, date marking, etc). Ask the
operator if it would be possible for the trainee to participate hands-on in such activities as
inspecting shipments, storing foods received, date marking, cooling foods, cleaning &
sanitizing equipment/utensils, etc. The purpose of the visit is to see how the various practices
learned in the module are put into real practical use.

Ask the trainee to write a report summarizing the lessons learned as a result of completing
the suggested activities. The process of writing the report will help the trainee to organize the
material and remind him/her to ask questions of any areas that are still not clear. The
completed report can be shared with the other staff members.



II.

I1I.

Discussion Topics for the Video: “Starting Out with Safe Food”
What a Foodborne Illness Is and How it Occurs

a. Is a disease that is transferred to people by food

b. There are three types of hazards — biological, physical, and chemical.

c. Foods that support the growth of microorganisms are called potentially hazardous
foods — review examples of these foods

d. Identify physical and chemical hazards

How Foods Become Unsafe

a. Time and temperature abuse: temperature danger zone 41 F to 140 F — the 4 hour rule

b. Cross-contamination — how food and food contact surfaces become contaminated

c. Poor personal hygiene — humans are the biggest source of foodborne illness because
of improper handwashin