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TRANSITION TO NEW CODE
• Started process in 2017, Code adopted January 1, 2018 

• 2017 and 2018:  informational newsletters, group presentations, one-on-one 
trainings
• In 2017:  11 group trainings, 365 participants
• In 2018:  20 group trainings, 614 participants

• Added separate page to Department website:  specific to Illinois Food Code

• Staff Training:  group discussion, online FDA training, dual inspections, 
standardization

• Work with software vendor to update our food inspection report 

• Began with Category III facilities (not recommended)



GROUP PRESENTATION TOPICS
• 2018

• School, Daycare, and Food Facility Person-in-Charge Training
• Safe Food Handling
• Vomiting and Diarrheal Events Policy
• Employee Illness Policy
• Increasing Active Managerial Control
• Person-in-Charge (PIC) and Demonstration of Knowledge

• 2017
• FDA Retail Food Code Coming in 2018
• Implementation of the New Illinois Food Code
• Adoption of the New Illinois Food Code



FOOD ESTABLISHMENT TRAINING – INITIAL



FOOD ESTABLISHMENT TRAINING – FOLLOW-UP



EXPERIENCES WITH TRANSITION 
• 2017:  minimal feedback from operators prior to adoption

• Concerns about additional paperwork

• Started with paper inspection reports (very time consuming)

• Code interpretation challenges 
• IDPH feedback
• Other departments 
• Staff discussion 

• Multiple Re-inspections
• Policy requirements:  Employee Illness and Clean-up of Vomit and Diarrheal Incidents, hand 

washing signs
• Category III facilities:  resistance to providing policies
• Resulted in development of templates for operators  



FOOD ESTABLISHMENT INSPECTION REPORT FORM



FOOD ESTABLISHMENT INSPECTION EXPERIENCES
FOOD OPERATORS

• Significantly different for chains versus independents (many chains fully up to speed 
with code)

• Understanding/overwhelmed by policy requirements, complexity of the employee 
illness policy/policies for Category III facilities

• Inspections during operation (frustration for PIC)

• Designating a Person-in-Charge (PIC), understanding the responsibilities of PIC

• More interaction between practitioner and PIC (more questions/different questions) 

• Re-inspections increased 



FOOD ESTABLISHMENT INSPECTION EXPERIENCES
FOOD PRACTITIONERS

• Frustration with IDPH guidance at times (individual department decision) 

• Delay in development of templates 

• Increased time it takes to complete inspections (estimate 1/3 longer on average)

• Getting PIC to be able to devote time to inspection

• New policies and procedures overwhelmed many facilities

• Lots of material to carry (field guide, code, inspection materials, educational 
materials, computer equipment) 



COMMON VIOLATIONS IN FIRST INSPECTIONS

• Policies and Procedures 

• Hand washing signs on all hand sinks, including restrooms used by food handlers

• No bare hand contact with ready-to-eat food (versus minimize contact)

• Probe thermometers cant be located, not calibrated

• Sanitizer test strips not onsite, incorrect, or not being used

• Having a Certified Food Protection Manager onsite, and keeping certificate onsite

• Allergy Awareness training not completed



HAND WASHING SIGNS



RECOMMENDATIONS
• Develop template policies/procedures to reduce re-inspections (multiple languages)

• Emphasize teamwork between department and food establishments

• Post materials to website:  easy access for food operators 

• Create a quick reference for food practitioners (field guide to food code)

• Have Food Code and Appendixes at inspections

• Create a “common verbiage” reference guide for food practitioners if not part of 
software

• Group Trainings:  out of kitchen, lots of perspectives, all types of questions, etc. 



EMPLOYEE ILLNESS REPORTING POLICY



EMPLOYEE HEALTH POLICY AGREEMENT



EMPLOYEE ILLNESS LOG



PROCEDURE FOR THE CLEAN-UP OF VOMIT/FECAL EVENTS



FOOD ESTABLISHMENT SELF-INSPECTION CHECKLIST



MOVING FORWARD

• Continue to evaluate inspection frequency with IDPH and NIPHC 

• Create a schedule of group trainings for the year

• Continue sending out informational flyers / newsletters (hoping to email) 

• Continue building relationships between food establishments and Health 
Department 

• Keep website up-to-date with information

• Continue to share experiences with other departments, IDPH, NIPHC, and other 
organizations

• Targeted training for staff (HACCP plan review, special processes)  



WEBSITE
• www.mcdh.info >>>   Environmental Health   >>>   Food Protection Program

• Educational Materials, Adoption of the New Illinois Food Code, etc…

http://www.mcdh.info/


QUESTIONS, COMMENTS, CONCERNS …

• Christine Miller
Food Program Coordinator
CTMiller@mchenrycountyil.gov

• Patti Nomm
Environmental Health Division Director
PMNomm@mchenrycountyil.gov

mailto:CTMiller@mchenrycountyil.gov
mailto:PMNomm@mchenrycountyil.gov
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