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EXECUTIVE SUMMARY:

Food safety is a priority in today’s society resigtfrom the response to the numerous product
recalls and foodborne illness outbreaks. The egtien of the consumer is safe and wholesome
food whether purchased from a farm, grocer, oatgant. To ensure that consumers are served safe
and wholesome food, Louisville Metro has passeeéifi@d Food Managers Ordinance. This
ordinance ensures that all food service establistengithin Louisville Metro have employees who
are trained in food safety. A certified food mamiaig also expected to be on site during all hotirs
operation; however, all facilities may not be corapi with this expectation of the ordinance. ikth
is true, the lack of personnel trained in food saf®uld place consumers at a greater risk for
foodborne illness. For example, a study conductefi.lCates (2008) on food establishment
inspections, suggests that the presence of aiedrtdod manager is protective for most types of
critical violations® Additionally, fewer certified personnel also inges additional work on food
safety inspectors requiring them to follow-up omgdiance with the Certified Food Managers
Ordinance.

Collaboration between regulators, educators and $eovice operators led to the development of a
survey to determine the barriers to compliance withordinance. The survey was administered to
food service establishments within Louisville Metitis collaboration also led to a belief that ther
is a need for some quality assurance to deterrhmeffectiveness of the certified food manager
program. Results of the survey concluded that 90&perators believe that food safety is the most
important aspect of food service operations; howewsarly half of those surveyed felt compliance
was difficult to obtain. According to the survie main barriers to compliance with the Certified
Food Managers Ordinance were employee turnovesnirenient course dates, times and locations,
and the difficult registration process.

One of the goals of this project is to improve faadety by identifying and addressing barriers to
compliance of the Certified Food Manager Ordinanthis includes a continuous quality
improvement program that would ensure and mairtegreffectiveness of the certified food
managers program. The project also addressestherb associated with the course and its
registration process. Solutions to these barimiside creating online registration capabilitydan
providing move convenient dates, times and locatfon classes. Furthermore, highlighting the
program and its goals as part of a public educat@npaign may create a greater demand for this
certification compliance from the public. By enggrthat all facilities have their staff properly
trained as Certified Food Managers, we can betisure these establishments maintain compliance
with our local ordinance, thus reducing consumesg of foodborne illness.

INTRODUCTION/BACKGROUND:

Problem Statement:

Why, despite having a Certified Food Manager Ondagadoes there continue to be noncompliance
among food service establishments in Louisville iget

The mission of the Division is to protect, promaiad preserve the Environmental Health of the
Community. Over the past few years, high-profile, nationaboei&ks related to various foods, from
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spinach and peanut products to eggs, have undedsttte need to make continuous improvements in
food safety? These foodborne illnesses are a burden on pubdithhand contribute significantly to
the cost of health care. In 2006, the Center®fsease Control and Prevention (CDC) received
reports totaling 1,270 foodborne disease outbreakih resulted in 27,634 cases of illness and 11
deaths’ The Food Hygiene Program works to ensure food pétieough education and enforcement
of the Kentucky State Food Code and the local @ieaitFood Managers Ordinance.

The Certified Food Manager’s Ordinance was passd®89 as the result of a foodborne illness
outbreak in the community. Recent data from thet€rs for Disease Control and Prevention show
that one in six people in the United States suffam food-borne illness each yeaiThe Certified
Food Managers Program was designed to ensurevéiat ®od service establishment had workers
on duty during all hours of operation that were petent in food safety. Since its’ inception, the
program has had a standardized process for enfergemhich is taught to inspectors during their
initial training period. The Division has perfortheo evaluations on the effectiveness of the
program and has only focused on enforcement. énteeview of food service inspections
conducted at establishments within Louisville Metshmwed that approximately 25% were
noncompliant with the local Certified Food Mana@edinance.
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Causal Loop Diagram and applicable Archetypes:
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10 Essential Environmental Health Services: This project seeks to enhance the following three
Essential Environmental Health Services in Loulsuilletro:

3. Inform, Educate and Empower (Policy Developmentpeople about environmental
health issues.

Initially we will educate the public on the Centifl Food Manager Program through the
Health Matters television program and print mediée will also inform the public of the

local Certified Food Manager ordinance and the irigmee of educated food service workers
in the prevention of foodborne illness. This veithpower the public by enabling them to
make better educated decisions about where theyidlithe community, similar to the
success observed with our Food Hygiene Program@ ARcarding regulation for
restaurants. As a result, the public may begitetmand that their favorite food service
establishments have certified workers on site.

We will also better educate food establishment osjm@perators, and service workers on the
history of the Certified Food Managers Program igmdbility to create a workforce that is
competent in food safety. The educational campaitjralso be accomplished with the use
of Metro TV, collaboration with the Kentucky Restant Association, and the distribution of
informational brochures for food establishments.

6. Enforce (Assurance)laws and regulations that protect environmentaltheand ensure
safety.

We will work to ensure standardized enforcemerihefordinance and will also ensure
inspector’s have the necessary resources andttoeftectively enforce the ordinance.
However, our goals are now to move from a focustiétly enforcement to also incorporate
education as a means to facilitate greater comgsian

9. Evaluate (Assurancel}he effectiveness, accessibility and quality ofspeal and
population based environmental health services.

Through the project, we will develop tools to effeely evaluate all aspects of the Certified
Food Managers Program ensuring barriers to conq@iane determined and addressed on a
routine basis. The course material and deliverylvalupdated as needed to improve quality
and effectiveness of the program. Additional, datees and locations were added for the
course to improve accessibility for food servicerkears.
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National Goals Supported

Healthy People 2020

One of the goals of the U.S. Department of Heatithlduman Services Healthy People 2020 i
improve food safety and reduce foodborne illnes3éwere are two objectives within Healthy Pec
2020 that thigroject seeks to suppo

1. Reduce infections caused by key pathogens trareshatimmonly through fooc
2. Improve food safety practices associated with faode illness in foodservice and ret
establishments.

This project will help to ensure that food service establishments in Louisville Metro éidood

service workers that are knowledgeable in foodtgaf€he project will also ensure competenc
safe food handling practices.
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National Strategy to Revitalize Environmental Public Health Services

The objective of the CDC'’s strategic plan is to@amte and revitalize environmental public health
services to address the broad range of issuegfteennation.There are two goals within this plan
that this project supports:

Goal IV (Communicate and Market) Improve communication and information sharing
among environmental public health agencies, comti@snistrategic partners, other
stakeholders and better market environmental phieiadth services to policy makers and the
public.

Objective IV-B: Support educational approachesmmodels of best practices to gain
community support and participation in addressimgrenmental public health service issues,
concerrsl?s, and best models to organize, deliverpzaritet environmental public health
services.

The project improves communication and informasbaring between Louisville Metro Public

Health and Wellness, Food Service Establishmentsitee public to market the Certified Food

Manager Program. This will draw support for tmegram with the public and help to increase
compliance with food service establishments.

Goal VI (Create Strategic Partnerships)Foster interactions among agencies, organizations,
and interests that influence environmental pubdialth services.

Activity VI-Al-3: Develop mechanisms for regularmonunication and coordination among
stakeholders.

The project fosters collaboration between LouisMlletro Public Health and Wellness, the Kentucky
Restaurant Association, and the Certified Food Manaourse instructors to routinely evaluate the
effectiveness of the program.

Environmental Health Competency Project: Recommendation for Core Competencies for Local
Environmental Health Practitioners

There are three main categories which compris€tre Competencies for Local Environmental
Health Practitioners: 1) assessment, 2) manageamen8) communication. This project seeks to
support assessment by evaluating the effectivesfge®cedures, interventions, and progranihe
Certified Food Manager Program was evaluated terdehe the barriers to compliance. The
information obtained from the evaluation will alldar the implementation of interventions in an
attempt to improve compliance outcomes.
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Project Logic Model:

GOAL: Improve the compliance rate of the certiffedd manager ordinance.

\ \

RESOURCE/INPUTy ) ACTIVITIE{ ) OUTPU| ) OUT®ES| ) IMPACT

7 7 v v
Partners Research
» Martha Gregory & «Collect *Policy changes eImproved eCompliance with
Assoc. compliance data | implemented/resources| compliance with | the certified food
» KY Restaurant «Collect developed to address | ordinance. manager
Assoc. inspection failure | barriers. ordinance.
* KY Grocers Assoc. | data
eLouisville Originals
*Food Inspectors
*Health Survey
Education/Promotion
*Food Service *Food Service Est| «Standard enforcement| sDecrease in sImproved
Establishments regarding the process for inspectors. | time spent on inspection
«Certified Food course and *Tools for inspectors to| enforcement. outcomes.

Managers

Financial

*Food Hygiene
Program

» Health
Educator/Promotion

» Teaching Resources
* Partners

e Translation Services

Supplies

*Inspectors
*Supervisors

*Health Educators
*Translation Services
«Office
Supplies/Equipment

compliance with
the ordinance.
*Food Inspectors
regarding
challenges of
enforcement.

Analysis

*Trends in
compliance data.
*Trends in
enforcement.
sLink between
compliance

and critical
violations.
*Barriers to
compliance

Education

*Educational
campaign for food
service
establishments.

Partnership
*Meet with

partners to discus
program and

compliance.

use to overcome
challenges.

*Educate food service
establishments on
importance and
advantages of having
CFM on staff.

*Build collaboration

s with partners.

eIncrease in time
spent on routine
inspections.
«Standardized
enforcement of
the ordinance.

*Increase the
number of
certified food
managers in the
community.

*Trust of
Regulatory
agency within
the food service
facilities.

«Safer food
service
establishments in
Louisville.

2010-2011 Fellow Project

National Environmental Pulifiealth Leadership Institute



PROJECT OBJECTIVES/DESCRIPTION/DELIVERABLES:

Program Goal:
To reduce the risk of foodborne illness within deenmunity by improving compliance rates of the
Certified Food Managers Ordinance within food ssestablishments.

Health Problem:

The CDC estimates that each year roughly 1 outAdn@ricans (or 48 million people) will become
ill resulting in 128,000 hospitalizations and 3,@Raths from foodborne diseases. Food service
workers properly trained in food safety is an intpot component in the prevention of foodborne
illness.

Outcome Objective:
By March 1, 2013 decrease the number of establishmi¢h critical violations noted on routine
inspections.

Determinant:
The number of establishments without certified fosahagers on duty during all hours of operations.

I mpact Objective:
By March 1, 2012 will increase compliance with ertified Food Managers Ordinance by 5%.

Contributing Factors:

A lack of resources available to evaluate tlogiam

Lack of recorded and/or accurate data

Lack of resources available to enforce thenandce

Lack of partnership with the retail food indysind the public
Course processes including application, reajisin and course
Course location

Course curriculum including language barriers

No akrownNpE

Process Objectives:

1. By August 1, 2010 will complete the collectiamd evaluation of certified food manager
compliance data for the past 2 years.

2. By September 1, 2010 will meet with the Healttu€ation and Promotion Division and
develop an educational campaign for food servitaéishments on the importance of the
Certified Food Manager Program.

3. By September 1, 2010 will meet with represéveiatfrom the Kentucky Restaurant
Association, Louisville Originals and the KentudByocers Association to discuss
compliance rates.

4. By October 1, 2010 will complete and evaluaspomses to survey of food service
establishments regarding compliance with the ¢edifood manager ordinance.
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5. By November 1, 2010 will develop and forwardHealth Department Administration
recommended policy, if needed, regarding the GedtiFood Manager Ordinance.

6. By January 1, 2011 will implement policy changes distribute compliance resources and
educational material to food service establishment.

METHODOLOGY:

Events and Activities:

Event: CourseCompliance Evaluation

Activities:
» Completed evaluation of comptiamates within food service establishments.
* Viewed each inspection indivitlpéo determine compliance.

Event: Collaboration
Activities:

» Met with representatives from the KentuckgsRwrant Association and discussed
barriers to compliance with the Certified Food Mgea Ordinance.

Event: Conducted Surveys
Activities:

» Developed a survey to determine establishmenighis on the importance of food
safety and barriers to compliance.
» Met with Food Hygiene Environmb&ists to discuss the process for distributiod an
collection of the surveys.
*Analyzed the data collected frthra surveys.

Event: Implemented program improvements

Activities:
 Improved course material by updating from the@.Beévised FDA Food Code to the
FDA 2005 Model Food Code.
 Improved instructional tools égnverting from an overhead projector to a fullveo
point presentation.
» Met with course contractor teadiss registration, course confirmation, and aurs
location concerns.
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Event: Course Evaluation

Activities:

» Working with the U of L School of HidoHealth to evaluate the rate of inspection
failure within food service establishments thaklacCertified Food Manager.

» Examine the pass/fail ratio.

 Evaluate the number of applicants per quarter

 Evaluate the test questions andetate the number of incorrect answers with
violations of the food code found within establigimts during inspections.

« Evaluate the Certified Manager Co@é@arty contract to determine changes needed
to improve the course.

RESULTS:

The evaluation of our inspection data revealed ahfit 75% of the food service establishments
within Louisville Metro are in compliance with ti@ertified Food Manager Ordinance (CFMO).
Unfortunately, the data also suggest there is fitseifit data collection and tracking of all the
certified manager data within the Environmental lHelanagement Information System (EHMIS)
computer program. Recent collaborations with theescontracted information technology company,
CDP, have resulted in improvements with the EHMiSteam to ensure better collection and tracking
of our certified manager data. Nevertheless, aliegrto the information we have, there still appear
to be some work that needs to be accomplishedstore@s: greater percentage of restaurants are in
compliance with the CFMO.

The results of the food service establishment'sesusuggested that the primary barriers to
compliance with the CFMO are employee turnovernibed for additional course dates, times, and
locations, and the difficult registration processhese results suggest there are several procedure
associated with the Certified Food Manager progitzath could be improved to facilitate access to the
curriculum. By eliminating these barriers and nngkit easier for individuals to take the Certified
Food Manager course, the expectation is improvetptiance rates with the CFMO.

The Certified Manager course curriculum was regampdated to reflect the States adoption of the
FDA 2005 Model Food Code. A preliminary meeting wasently held with the instructor of the
course to propose changes to course registratbmwh@nconfirmation process as well as and adding
additional dates, times, and location for the @assThe new contract will reduce barriers to the
Certified Food Managers program by mandating thewang:

1) A confirmation i&gistration sent to each student.

2) The capabilityuse online registration.

3) Additional classesst be available on one weekday evening and @e&end

morning on a dedy basis.

The presentation format has been replaced witwa mere vibrant power point presentation. The
presentation has also been revised to make |leanmang fun and conducive with the new
curriculum. The contractor is now expected to pdlevequipment compatible with course material
including a computer, projector, and viewing screen
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CONCLUSIONS/NEXT STEPS:

The expectation of today’s consumer is safe andeglomne food when dining at local establishments
and the primary goal of this project was to examumnether compliance with the Certified Food
Manager Ordinance (CFMO) also related to betted fafety. It was believed that a lack of food
safety knowledge would increase risk within thed@ervice community, because recent research
suggests that having a Certified Food Manager tenpsovides for greater food safety. However,
preliminary results suggest that we must first addpotential barriers that might prevent
establishments from consistently complying witlstbrdinance.

In the past, the Louisville Metro Department of Rublealth and Wellness has typically used
enforcement of the Certified Food Manager Ordinaaloae to ensure compliance; yet, enforcement
alone has not been effective at improving compkarates. Although the Certified Manager
Program appears to be a useful tool within Pubgalth, this project suggests a need for streanginin
the registration process and creating better adoabg program course. Furthermore, collaborative
efforts with food service operators and other pagrshould improve these processes. By creating
greater collaboration with our partners, we shdaédable to eliminate many of the barriers that have
been identified and help ensure greater compliance.

Once all of the barriers to compliance have beelessed, only then will we be able to effectively

evaluate the program to determine whether the poesef a Certified Food Manager improves food
safety within Louisville Metro. The next step witis project will be to complete the evaluation of
the effectiveness of the program and to addresaireng barriers by completing the following:

*Develop and implement a tool to evaluate all atpef the Certified Food Managers Program
on an annual basis.

*Determine the effectiveness of the program.

*Determine the resources needed to effectively eafand supervise the program.

‘Work with the University of Louisvié School of Public Health to evaluate the rate of
inspection failure within establishments that lackertified Food Manager.

*Examine the course pass/falil ratio.

*Evaluate the number of applicantsqpearter.

*Evaluate the test questions and correlaténtt@rect answers with violations of the food
code found within establishments during inspections

«Evaluate the Certified Manager Cour&éprty contract to determine additional changes
needed to improve the course.
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LEADERSHIP DEVELOPMENT OPPORTUNITIES:

Kelly D. Monahan

The Environmental Public Health Leadership Institids been an extremely rewarding experience.
The Institute gave me the opportunity to networkhveiome of the most dedicated and passionate
Environmental Health professionals from acrossctiwntry, creating invaluable relationships. In
addition, | learned a tremendous amount about rhgs@lugh peer and self assessment tools. The
knowledge obtained from these tools has been iab#duio both my personal and professional
development. A systems thinking approach to proldelving was taught giving me additional tools
to assist in addressing challenging environmergalth concerns within my community. The
mentors were extremely knowledgeable and approéehaiping me to better understand and put
into practice the leadership skills and concemsied throughout the year. It has been an hortr an
privilege to have been given the opportunity taipgrate in this exceptional fellowship program.
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Kelly D. Monahan, R.S.

Ms. Monahan has been with the Environmental Divisibthe Louisville Metro Department of
Public Health and Wellness for 13 years. Sheigatly an Environmental Health Manager
overseeing the Food Hygiene, Public Facilities,ierend Waste Water Treatment Programs. Her
responsibilities include strategic planning, budggtquality assurance and managing a staff of 27.
She is also responsible for the oversight of thadiin’s internship program. She began her career
in Environmental Health in 1997 as an Environmehiélth Specialist and has worked in the
hazardous material, lead poisoning and preventionsing and public facilities programs.

Ms. Monahan is a member of the Kentucky AssociatibRood, Milk and Environmental Sanitarians

and a 2005 graduate of the Kentucky Public Headthdership Institute. She received a bachelor’s
degree in Biology from the University of Louisville
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