Appendix 1V
Detailed Status Report of Recommendations
Since 2016

Department/ | & |2 - : Self
Chapter Name Agency g % f_—% i Recommendation reported
> 0O Status
We recommend the Department of Health
Meat Safety — ensure applicants for food premises
Food Premises Health 2016 | 3 | 2 | 54 | licenses submit all required documentation | Implemented
Program and comply with the food premises
standards prior to issuing a license.
e We recommend the Department of
Health implement procedures to
identify illegal operators of food
Meat Safety — premises and then proceed to either
Food Premises Health 2016 | 3 | 2 | 65 license the operator or take Implemented
Program enforcement actions to cease their
operations. The procedures should be
done on a regular basis and the results
documented.
Meat Safety — roviow al food premise lcences (0 enure
Food Premises Health 2016 | 3 | 2 | 66 . Implemented
Program the g:lass_ is correct and the proper annual
fee is being collected.
We recommend the Department of Health
fully implement its risk-based inspection
Meat Safety — strategy by ensuring staff foIIc_Jw the
Food Premises Health 2016 | 3 | 2 | 69 documented Standard Operational . Implemented
Program Procedures and properly complete a risk
assessment, and update it annually, to
determine the proper inspection frequency
for food premises.
We recommend the Department of Health
Meat Safety — follow j[he documented Standard
Food Premises Health 2016 | 3 | 2 |75 Operational Procgdures .(SOPS) and. Implemented
Program properly (’;onduct_mspect!ons to monitor
operators’ compliance with the food
premises standards.
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Meat Safety — We recommend the Department of Health
Food Premises Health 2016 | 3 | 2 | 76 properly document all Inspections by Implemented
Program accurgtely and ne_atly completing the Food
Premises Inspection Form.
Meat Safety — We recommend the Department of Health
Food Premises Health 2016 | 3 | 2 |77 |_oerforrr_1 the requ]J ired nun;pe; pféoutme_ q Implemented
Program inspections each year (which is etermine
by assessing the risk of the food premises).
We recommend the Department of Health
ll;/(l)za; g?;c?nt?,s;s Health 2016 | 3 | 2 | 7 | Perform re-inspections onatimely basisto | | menteq
Proaram ensure violations of the food premises P
g standards have been corrected.
As part of recommendation 2.75, we
Meat Safety — recommend the Department of Health
Food Premises | Health 2016 | 3 | 2 | g5 | Froure all inspectors wash helf hands Implemented
Program efore beginning their inspection an
record all violations on the inspection
report.
We recommend the Department of Health
enhance inspections by checking
Meat Safety — temperatures, sanitizing solution
Food Premises Health 2016 | 3 | 2 | 86 | concentration, food safety training records, | Implemented
Program etc. and thoroughly reviewing operators’
records required by the food
premises standards.
We recommend the Department of Health
Ith encourage consistency between inspectors | q
Healt through such means as: Implemente
Meat Safety — e providing refresher training on the
Food Premises 2016 | 3 | 2 | 87 SOP?; . . . )
Program e monitoring compliance with the SOPs;
Justice and and Implemented
Public Safety ¢ having regular meetings to discuss P

violations and food premises standards
using professional judgment.
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Meat Safety —
Food Premises
Program

Health

2016

92

We recommend the Department of Health
explore the benefits of tracking and
monitoring violations of the food premises
standards to identify trends and target
systematic corrective efforts. (For
example, one region could pilot a project
where violations are recorded on a
spreadsheet and then analyzed to identify
trends. If the exercise proves to be
beneficial, a provincial system could be
implemented.)

Implemented

Meat Safety —
Food Premises
Program

Health

2016

95

We recommend the Department of Health
ensure proper procedures are consistently
followed and documented when revoking a
food premises licence.

Implemented

Meat Safety —
Food Premises
Program

Health

2016

There should be serious ramifications for
food premise operators who repeatedly
have their licence revoked. We recommend
the Department of Health eliminate
noncompliance by operators by
implementing stronger enforcement
actions, such as posting compliance status
in premises’ window clearly visible to the
public, ticketing with fines, graduated
licensing fees, etc.

Not
Implemented

Meat Safety —
Food Premises
Program

Health

2016

We recommend the Department of Health

enhance its public reporting of compliance

with the food premises standards by:

e posting inspection reports for all food
premises, and

o posting results of all inspections for the
past two years.

Not
Implemented
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We recommend the Department of Health
establish a standard method (to be used by
all regional offices) for maintaining
consistent, reliable and useful information
for the food premises program including
the following:
o directories of licensed food premises
Meat Safety — 11 including their class, annual fee,
Food Premises Health 2016 | 3 | 2 4 assigned inspector, risk category, etc.; Implemented
Program and
¢ information required by the Standard
Operational Procedures, such as
specific information on food premises
relating to their risk assessment, “major”
and “critical” violations, and
“management and employee food safety
knowledge”.
The current manual inspection system does
M Health not provide information needed by the Implemented
eat Safety —
Food Premises 2016 | 3 | 2 11 | Department. We recommend the
Program ) 5 Depa_trtment of H_ealt_h explore what other
g Justice and provinces are doing in this regard and Implemented
Public Safety automate the inspection system.
We recommend the Department of Health
Meat Safety — 12 implement quality assurance practices to
Food Premises Health 2016 | 3 | 2 5 | ensure all risk areas covered by the Food Implemented
Program Premises Regulation are subject to quality
assurance monitoring.
We recommend the Department of Health
Meat Safety — 12 | rotate food premises assigned to inspectors
Food Premises Health 2016 | 3 | 2 . Implemented
Program 6 | at least every fou_r years as required by the
Standard Operational Procedures (SOPs).
Meat Safety — 12 We recommend the Department of Health
Food Premises Health 2016 | 3 | 2 7 calibrate equipment regularly as required Implemented
Program by the SOPs.
We recommend the Department of Health
thoroughly review all of the SOPs to
determine if they are practical. Attention
Meat Safety — 12 should be given to identify SOPs that are
Food Premises Health 2016 | 3 | 2 3 not being followed. (In particular, the Implemented
Program number of inspection files per inspector to

be reviewed by the Regional Director may
be excessive.) We further recommend the
SOPs be revised as needed.
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Meat Safety —
Food Premises
Program

Health

2016

We recommend the Department of Health

assess the public health risks related to:

e uninspected meat;

e class 5 operators not having food safety
training;

¢ licensing and inspecting abattoirs that
are also involved with processing meat
(such as making sausage, head cheese,
jerky and other smoked products); and

e community suppers, and

we recommend the Department consider

updating its regulations based on their

findings.

Not
Implemented

Meat Safety —
Food Premises
Program

Health

2016

We recommend the Department of Health
fully implement the current Food Premises
Regulation or amend it

to reflect the Department’s present public
health policy intentions.

Implemented




