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Date:

May 20, 2020
To:

Environmental Health Staff – Food Program
From:

Scott Kendzierski, Director of Environmental Health Services
Subject:
COVID-19 Food Program Reengagement (Effective: Monday, May 25, 2020)
On Monday, May 18, 2020, Governor Whitmer presented Executive Orders EO2020-91 and EO2020-92.  These orders placed requirements on operating businesses and provided a relaxation of the restrictions on bars and restaurants in prosperity Regions 6 and 8, which includes our district.  Based on the new requirements, the Health Department o Northwest Michigan will continue providing food program review and consultative services and start conducting limited in-person inspections of food establishments, within our jurisdiction.  
It is important that, while resuming on-site inspection activities, proper safety precautions be followed, limiting any exposure risks to inspectors and food operators alike.  The following plan is designed to provide a method to safely resume food inspection services, in a way that assesses COVID-19 prevention practices, promotes the use of universal precautions and inspection methods that limit time in enclosed facilities.
Office Protocol

For the time being, all food program staff are encouraged to work remotely, to the extent possible.  Office activities should be reserved to the minimum time necessary to complete tasks and in-person meetings should be avoided, unless absolutely necessary.  Staggered or alternate shifts may be considered, in addition to remote work requirements.
Administrative and Inspection Services

Many services were limited, in March of this year, due to COVID-19 response efforts and limited staff availability. Now, HDNW will start conducting limited in-person inspections for all food establishments (catering, STFU, mobile temporary, and fixed), regardless of their operational status (pickup, delivery, curb-side, dine-in etc.). The following food program services are available and can be conducted by program staff, as of May 25, 2020:

•
Pre-Opening Inspections*
•
Inspect low-risk facilities (coffee shops, cinemas, church kitchens)*
•
Limited physical consultative inspections w/ fixed facilities*

•
Consultative inspections w/ fixed facilities via phone or video technology

•
Conduct temporary inspections *

•
Conduct Inspections for STFU/Mobiles*

•
Plan, SOP, Variance and HACCP Review

•
Complaint and Foodborne Illness (FBI) Investigations*
* appointment scheduling may be utilized prior to in-person visits, which can limit exposure risks by assuring proper COVID-19 business protocols, targeting best times for inspections and assessing risks.

Personal Hygiene Best Practices

During all field activities, it is required that staff practice good personal hygiene, which include: Washing hands frequently with soap and water for a minimum of 20 seconds; use alcohol-based hand sanitizer (greater than 60% ethanol or 70% isopropanol) when soap and water are unavailable; covering your mouth with a tissue or sleeve when coughing or sneezing; avoiding touching the face; avoiding touching surfaces; other best-practices that serve to prevent the transmission of viral diseases.

Personal Protection Equipment (PPE):

PPE is required for all in-person inspections.  PPE could include face-coverings, masks, face shields, goggles or eye protection, gloves, gowns and other requested safety items.  Normally, a mask and/or gloves are adequate protection for conducting food inspections.  The agency will supply any PPE required, recommended in guidance documents or felt necessary, by the employee, to conduct work safely.

Field Protocol

All field activities will be conducted in a manner that is safe and minimizes any risks of exposure.  Any environment or condition that compromises the safety of the inspector, shall result in the termination and rescheduling of the inspection.  As part of the department’s risk control program, the following items must be observed during any in-person field inspection:
1. PPE shall be worn anytime an employee enters a public space, including food establishments.
2. PPE shall consist of a minimum of a face covering or mask and gloves.

3. The PIC should be interviewed regarding their COVID-19 procedures (employee training, daily screening, health, 50% capacity, 6ft. separation, PPE, physical barriers, customer screening, waiting areas, self-serve stations, limiting shared items, cleaning, customer education etc.).

4. Inspections should limit time in the front-of-house, as much as possible.

5. Back-of-house inspection should include fewest number of employees possible.

6. Inspections should focus on risk-based principals of food handling and food safety.

7. Inspections should be limited to minimum time needed to conduct a quality inspection.

8. Do not allow anyone to touch agency equipment.

9. Signatures should not be collected, the operators name should be recorded on the inspection and a note should be recorded in Healthspace, indicating; “signature not collected due to COVID-19 policy”. 

I am very aware of the potential risks of reengaging in field activities and have tried to provide a plan to minimize any risks to you and your health.  If you ever feel that you are asked to perform activities that make you personally uncomfortable, or that present unnecessary risks to your families, contact me immediately.  I appreciate the dedication you have to our restaurant owners, employees, their customers and our community’s health; the work you do is so important.  
If you have any questions regarding this memo, please contact me directly.
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