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The Health Inspector Cometh:

How to Prepare for
Your Next Inspection

By Ron Harrison
Entmwdogie, AL, Mamager of
Sérowegic Learning Ioviatives, Chkin foc,

It ocan happen ot any  moment,
Satisfied customers GF your dining
roxt, amd e hungry patrons wil (o
b seated, The Kitchen and wait staffs
e working together seamlessly, And
then, m walks the healih inspector, Tis
ovoil ruining o stellar night at your
restaurant, Orkin entomaelogist and
Tl safety expent Ron Hurrison, Ph
I, answers a fow questions o help
you stay preparcd ves-round,

I. What is the main (king that lealh
inspectors look for at o restaurant?
Health inspeciors Jook w1 the
entirety of the Dwility, not just one
component. That said. food safety (o
the Tool coded is the inpectors main
concern,  The inspector scoacs a
restourant on arcas such as food han-
dling amd  preparstion, personnel,
copuipiment and ulensils, cleaning and
sanitizing, wilities and services, con-
struction aml - maintenance, [oodser
viee units and comypliance procedurcs.
Even i’ your nesti-
ranl  dsn't shutdown B
becavse of health code
violations, o low score 09
can hun your repaitidiaon
ol CORE YOML CLISLMTICTS,

2. How does pest con-
erob fit into e equation?

Pest control s only
one wpect of the inspec-
wor's cxamination, bul a
pest prohlem can be the
difference between pass-
ing and failing. Pests are
especially anwamed in
restairants bocawse they
can camy diseases tha cause food-
home illnesses.

Even il there ane no signs of a pesdt
infestation, inspectors look 1o see how
you'ne keeping ihose pests out of your
restzurant, 17 your restaurant wes pes-
tichhes, the ispector his o be sure tha
these chemicals do nol put Food o risk
of contamination, You'll need detailed
records of the type of pesticides used
anel application methods, prool of cer-
tification of the applicator amd the fre-
yuency of service.

3, Whae are the most common 1ypes
of pest problems that restaurants face?

In sddition w0 playing host 1o the
well-known issues of food handling
el sanitathon, kitchens are also mig-
nets for pests.  Your restounimt’s
kitehen is g laven For maches because
it olfers foiad, moisture, shelier and
unusually warm arcas. To top it off,
daily shipments offer roaches an easy
way o “hitchhike”™ o youwr facility.

Exposed [ood sources in the
kitchen, and especially in dumpsters,
will also sttract rodents. Amd Mies go
right for food and its hyproducts, s
well as the grease that is ever-presemt
in kitchens.

4. Hirw is pest control scored during a
healih inspeciion?
The points deducted for o pest

problem can vary from state fo stale,
ooty b eounty, amd city aml city
il also depend on the severity of the
pest problem, as well as the type of
pest present. For example, the pres-
ence of cennin My species could canse
a much smaller deduction than the
presence of rodents,

1 like tor compare the inspection to
10kstep colfec-making process, 11 you
get 90 porcent of the process right,
that"s ok — unbess the step vou missed
wiks pulting the coffes into the machine,
Inthat case, 10 percent is huge. 1% the
spmie iddea with a health inspection,

5. What other tips help restauram
oamers prepan: for health inspections™

Examine your restuusint like an
inspector would, using forms available
on many city govemment Web sites or
usinge the report from your kst inspec-
tiear. Start by cntering your restatram
from the outside just as the inspector
winthd, From there, Rallow the fow of
Tewied frown receiving o prepasation (o
serving, idemifying potentind threats o
food sufety. Consider having an inde-
pendent auditor or a new cmployes
perform this inspection
1o offer i fresh perceptive
o vour fooed safety prac-
tices,  Umoce you hove
completed this assess-
ment, hold a staffl mect-
ing 10 g over the resulls
ancl sulve any issues that
might cause problems

during an inspection.

. What is the higges
mistake restaurngs make
in prepanng for a healih
imspection’?

Boecause an inspec-
tien can take place
gy lime, youP  festaurant  most
always be prepared. One big mistake
restaurants make is cutling comers fo
save ey, For example, 1 hud
Iriend in the restaurant business who
lost his cleaning stafl. Instead of hir-
ing another group 1o conduct regular
clean-ups, he decided that he could
save money by doing most of the
cleanup himself. The problem was
thit he forgoi to do small things
around the kitchen. Forgetting those
daily sanitation practices over a peri-
od of time adds up, and before you
know it Mies ire boeeding in kitchen
drains and rosches are running ram-
pant in your restmrmt.

Lezsson: don't skamp on the things
that drive the healh inspection. In the
el saving a few dollarss by doing
things yoarsell coubd lead 10 o costly
pest infestation or health code vielation,

Ty leam more about how 1o sty
preparest Tor your next health napec-
tion, downlom] o free pre-inspoction
checklist at Orkin University online o
wwweorkineommencial comaboutiuni
versily.asp
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