Scenario 3- Reviewer Answer Key

Scene:  Chuck’s Cheesecakes & Cupcakes.  Monday.  Inspection time 10:00 am

Answers based of off observations and manager responses:
What Questions:  (what is the hazard)
	Was the cream cheese in the walk in cooler used in any products today?  What will the cream cheese in the walk in cooler be used for and when? Were all of the products mixed on the same mixer today? In what order do you require employees to make or mix these products?  What ingredients are used in each of the recipes? When do you require the mixing bowls and utensil to be cleaned and sanitized?  What measures, procedures, or policies does your firm implement to prevent instances of cross contamination of raw and ready to eat foods?   How do you ensure these procedures are followed? Can you inquire from the employees if these procedures were followed today?
Conclusions: 
The cream cheese in the walk in cooler is not a current hazard. Based on the ingredients of the three products made today you have eliminated the cross contact hazard.  However, the flat beater attachment was not cleaned and sanitized after being used to mix cheesecake base, which contains raw eggs, and prior to mixing the ready to eat cream cheese frosting-which is a cross contamination violation.   

	
Where Questions:  (where does the hazard exist)	
	Where is the batch of cream cheese frosting that was just mixed? Have any cupcakes been frosted or decorated with this batch of frosting?  Today, have you prepared any other types products using same mixing bowl attachment after preparing cheesecake base?  If so, what types and where are these products located? 
Conclusions: 
The cream cheese frosting is in the mixing bowl and has also been loaded into reusable frosting bags, which are now in the finishing areas and will be used to frost and decorate the cupcakes.  They have only made these three products today and no cupcakes have been frosted yet.  

When Questions:   (when did/does the hazard occur)	
How often do you produce cupcakes with ready-to-eat frostings?  Are frostings made daily, or only when cupcakes need to be frosted? Are cheesecakes made daily?  Are there any occasions where only cupcakes would be made and no cheesecakes are made?  Is it common for frostings to be made after cheesecake batter? Would you ever make frostings after cupcake batter?  
Conclusions: 
The hazard occurred due to change in the production schedule.  This hazard may occur when circumstances lead to changes in production schedule.


[bookmark: _GoBack]Why Questions:  (why did the hazard occur)	
Do you provide any type of training for employees with regards to cross contamination?  Do you use a production schedule for the day’s items that are going to be made?  If so, do employees performing the work have a copy of this schedule?  How has the authority to alter the production schedule? Is there an established protocol in place for making changes to the production schedule?  Is cross contamination of raw and ready to eat foods a consideration when changing the production schedule.  Were you aware of the concerns with ensuring that a correct production order is followed, or equipment and utensils be cleaned and sanitized between uses where raw ingredients with associated pathogens will not be further treated to eliminate or reduce the risk of the pathogen?  Did the employee performing the task of making cream cheese frosting understand the risk associated with their action of not cleaning and sanitizing the flat beater?
Conclusions: 
The hazard occurred due to the change in the production schedule in moving the cheesecake ahead of the frosting without changing the cleaning and sanitizing protocol with respect to cross contamination. 

How Questions:  (how can the hazard be corrected)
Are you willing to discard the batch of cream cheese frosting, clean, and sanitize any utensils that have contacted the cream cheese? Are you willing to provide training to your staff on cross contamination of raw and ready to eat foods? Are you willing to establish written protocol for changing the production schedule?
Conclusions: 
The firm is agreeable to discard the cream cheese and clean and sanitize utensils.  They are also willing to establish written protocols for changing the production schedule and provide training to staff regarding cross contamination of raw and ready to eat foods. 
			
Will vs Skill (is the hazard caused by a lack of skill or knowledge or a lack of desire)
Would you like some additional materials on how to effectively prevent cross contamination of equipment and utensil?  Can I give you some guidance documents to read? Would you be willing to implement a formal and documented employee GMP training program?  Would you be willing to consider using a cleaning log to and production schedule to demonstrate that adequate measures are taken to clean and sanitize equipment at the appropriate times?  
Conclusions: 
The facility is willing to make changes to avoid future hazards.  The shift team leader did not have the necessary training to recognize that the production schedule change also affected food safety.
