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In attempt to minimize exposure of field staff to the public and public spaces during this unprecedented time, a virtual inspection may be an option. A virtual inspection is an evaluation of a food establishment conducted via a live video feed using a phone, tablet or laptop. These evaluations are intended for low-risk food establishments that offer prepackaged foods for sale only.
The key to a successful virtual inspection is preparation. Prior to starting the live video evaluation, a phone interview is necessary. The phone interview can address many of the questions that will need to be answered in order to complete the inspection without the added distraction of the virtual experience. 
STEP ONE – CONTACT THE FIRM
· Identify the scope of your inspection and schedule a time to conduct your phone interview, this may be immediate if the firm is prepared to answer your questions. Also verify the firm has the means to complete the inspection virtually.
STEP TWO – PHONE INTERVIEW
The following information can be collected prior to the virtual inspection:
1) Verify the business information including Firm Name, License Number, Address, etc.
2) Document date, time, name and title of person you are speaking with
3) Does the firm have any type of employee illness policy?
4) Discuss the requirement for hand washing with the firm.
5) Identify types of food the firm carries and their sources, discuss receiving procedures
6) Discuss storage of food products including locations, capacities and temperatures
a. How does the firm monitor cold holding temperatures? Freezer temperatures?
b. Do they carry raw food products and how do they prevent cross contamination?
7) What does the firm do if product is returned?
8) How does the firm handle recalls?
9) Water source and septic system, new establishments will require Well and Septic Review by the LHD
10) Cleaning procedures
a. Frequency, methods, chemicals used
b. How and where are chemicals stored
11) Discuss the store policy on ensuring products are safe and wholesome, removing outdated products, frequency of checking for dates, paying close attention to perishable products and high-risk products such as infant formula
12) Discuss pest control program
13) Discuss our Emergency Plan Booklet and what to do in case of an emergency, provide via email 
Lastly, schedule the virtual inspection and let the firm know what to expect. Explain they’ll need appropriate technology with a good connection, video and audio. Lighting shall be sufficient. The operator will need to provide their undivided attention. The inspection will be thorough and last approximately one hour. 
STEP THREE – THE INSPECTION
1) Evaluate the physical facilities asking the operator to show floors, walls, and ceilings; verify all doors and windows are solid and tight-fitting
2) Observe the back-storage area for cleanliness, proper storage of food and chemicals including all walk-in cooler and freezers
3) Verify firm has a service sink available for disposal of mop water and similar wastewater
4) Locate employee restrooms and evaluate for the following:
a. Cleanliness 
b. Hand sinks equipped with hot running water, soap, paper towel, receptacle and signage
c. Self-closing door
5) Based on pest control discussion, have firm show the inspector location and type of pest control devices
6) Walk through retail area to verify the following:
a. Temperatures of retail display coolers and freezers
i. Have employee demonstrate how they monitor temperature
ii. Verify the cold holding units have permanently affixed thermometers appropriately placed
b. Cleanliness of equipment, shelving, flooring, etc.
c. Prevention of cross contamination
d. Spot check for outdated foods and improper labeling by having the operator pick up and show dates and labels of various foods
STEP FOUR – ISSUING THE REPORT, CONCLUSION
If the phone interview and virtual inspection show the firm is ready to be licensed and you have no further questions, a Temporary License (FI-104) for the sale of prepackaged foods only shall be issued in one of two ways:
· Complete on a hard copy, scan and email to the firm, upload to the record in Accela
· Complete on a hard copy and mail to the firm, scan and upload to the record in Accela
Complete the evaluation report in Accela and include the following verbiage in the comments section:
 “Virtual evaluation conducted per Interim Licensing Policy and EO 2020-42.  Should future evaluations reveal violations that were not addressed during this virtual evaluation, the firm shall correct any such violations within the timeframes indicated in the evaluation report.  Failure to comply may result in action against you or your food establishment license.”
Lastly, issue a license limitation in the comment section of the report, limiting the firm to the sale of prepackaged food only and include the appropriate administrative hearing language. Ensure the firm receives a copy of the report.
When emailing documents to the firm, ask for a response confirming receipt.
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