[bookmark: _GoBack]Activity 2 Walk-In Cooler Scenario Script – Improper Method(s)

Inspector’s script will be identified as black font color.
Establishment Manager’s script will be identified as blue font color. 

Scenario:  During a routine inspection of an establishment that has both retail and food processing operations you enter the establishment’s walk-in cooler and observe the following (see photograph)
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Inspector:  I see that you have some packaged raw beef and a box of raw shell eggs stored on this wire rack with some other items that may be considered ready-to-eat.   Other than the beef and eggs, can you tell me what other foods are currently stored on this wire rack?

Manager: Yes, it appears that we currently have some jugs of treated apple cider, a left-over turkey leg, and a couple jugs of beverage concentrates.     

Inspector: Thank you.  Can you further explain for me why the raw beef and shell eggs are stored on this wire rack with the other foods?

Manager: Certainly, we are planning to host a weekend family event here at our establishment and we are planning to serve pulled BBQ beef sandwiches and possibly serve some baked goods that require eggs to prepare.  We typically do not have these types of foods in our walk-in cooler, but we need them for the event.   As you can see our cooler is pretty full will apples from our orchard and apple cider orders for local grocery stores.   I would imagine that we were just running short on storage space.  We typically don’t do this type of food preparation.  Our real specialty is our apple cider, which we believe is some of the best in the area!  

Inspector:  Were you aware that storing raw animal foods with other potentially ready-to-eat foods is a poor practice?  Are you aware, or have knowledge of, who placed the raw beef and eggs on this wire rack with the other foods?  

Manager: Yes, I am fully aware that the raw beef and eggs should not be stored on this wire rack with the other foods.  I was not here when the beef and eggs were delivered and placed into the cooler; however, I recall that Bill, our kitchen employee, informed me that he placed the beef and eggs into the cooler yesterday after they were received with our weekly delivery of regular food supplies and ingredients.  I believe that Bill told me he had to place them into the walk-in cooler because the beef and case of eggs were too large to put into our smaller kitchen refrigerators.  

Inspector:  Has Bill, or other members of your staff received any formal training regarding appropriate storage practices of raw animal foods and ready-to-eat foods?  If so, do you document such training?  If so, may I see the records?

Manager: We do not have a formal employee training program.  I provide specific instructions for employees and try to ensure that they follow the rules.  Training is usually accomplished via on-the-job experience.  I do not document any employee training.  I trusted that Bill knew what he was doing yesterday when he told me he placed the beef and eggs into the walk-in cooler, but now it seems that perhaps he doesn’t know what he’s doing.  

Inspector: Ok.  I appreciate your honesty.  Can I ask you, or one of your employees, to immediately re-arrange the foods stored on this rack so that we can control risks associated with cross contamination of ready-to-eat foods with raw animal foods?

Manager: Certainly, I would be glad to ask Bill to come in here and arrange the beef and eggs on different shelves towards the bottom of this rack.  I will also verbally instruct Bill that we cannot continue to store raw beef and eggs with, or above, other foods on the rack that may not be further cooked.

Inspector: Thank you.  I appreciate your diligence and cooperation to immediately correct this condition and try to improve upon future food safety practices.     


Author’s note - This script was written to minimally identify the improper practice of storing raw animal foods with other ready-to-eat foods.  The inspector’s questions and the manager’s answers establish that the beef and eggs are improperly stored (risk factor finding).  The inspector’s questions also establish that there may be an issue with how employees are trained and management’s oversite of employees to ensure that appropriate practices are followed.  

The questions and answers however do not establish/resolve other issues such as:
1) What is intended with the ready-to-eat food products that are currently found stored on the wire racks?
2) What other public health risks may exist due to the improper storage of the raw beef and eggs and the intended use of the ready-to-eat foods/ingredients that are also stored on the same wire rack?  
3) The inspector does not further question the manager to determine if other violative conditions exist or other actions need to be taken/pursued.  
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