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PUBLIC HEALTH DIVISON

Food, Pool and Lodging Health and Safety Program

Environmental Health Triennial Review Program Form
	LPHA: 
	     
	Reviewer: 
	     

	LPHA administrator: 
	     
	Date of report (mm/dd/yyyy): 
	     

	Dates of review (mm/dd/yyyy): 
	     
	

	Each LPHA’s licensed facility program is reviewed for overall compliance with Division 12 requirements. The categories reviewed include: licensing, inspection, staffing, fee setting, food handler training, enforcement, record keeping, reporting and epidemiology. The LPHA’s supervising environmental health specialist or administrator is asked to respond to the questions on the Program Review Form and provide explanations for any items that do not meet the requirements of the rule.

Please submit:

· Current fee schedule and date of last fee increase

· ORS 183 ordinance

· Any license applications and license forms that are different than OHA’s forms

· Frequency of inspections for travelers’ accommodations


	Criteria for compliance
	Compliant
	Comments/documentation/explanation/timelines

	
	Y
	N
	N/A
	

	I. Licensing and Fees - OAR 333-012-0053

Unless otherwise indicated, compliance will be based upon self-attestation by the EH Supervisor or representative.

	A. License applications and licenses are issued on forms provided or approved by the authority. OAR 333-012-0053(1)
Reviewer will compare LPHA forms with OHA forms for equivalency.
	
	
	
	     

	B. A single license fee is established per establishment or facility type. There are no added fees based on local determination of unique features of an establishment or facility. OAR 333-012-0053(2)
Reviewer will compare all license categories to confirm they match those in statute/rule.
	
	
	
	     

	C. Licensing categories are based upon those specified in ORS 446.310, ORS 448.035 and ORS 624.490. Additional licensing categories have not been established. OAR 333-012-0053(3)


Reviewer will compare all license categories to confirm they match those in statute/rule.
	
	
	
	     

	D. The administrative standards are being used or staffing standards and actual costs of providing program services have been determined. Actual time spent and expenses incurred have been documented and reported to the authority. OAR 333-012-0053(5e)
	
	
	
	     

	E. If LPHA has fee for facilities that require more than two recheck inspections per year it must be properly charged. OAR 333-012-0053(6) 

Reviewer will review fee schedule for compliance.
	
	
	
	     

	F. Fees set for costs associated with plan review are conducted under guidelines established by the authority. OAR 333-012-0053(6)(d)


Reviewer will select at least one new restaurant file to look at letter, pre-opening and grading reports, and time frame of inspections.
	
	
	
	     

	G. LPHA has determined that the facility meets the requirements of statute and rule during plan review. OAR 333-012-0053(7)
	
	
	
	     

	H. A reinstatement fee is set for late license reinstatement. OAR 333-012-0053(6)(e)
Reviewer will review fee schedule for compliance.
	
	
	
	     

	I. A fee of up to one-half of the annual licensing fee may be assessed for each additional inspection required under OAR 333-157-0027, Increased Inspection Schedule. OAR 333-012-0053(6)(f)


 Reviewer will review fee schedule for compliance.
	
	
	
	     

	J. A license is issued only after the fee has been received and it has been determined that the facility meets the requirements of the statutes and rules. OAR 333-012-0053(7)
	
	
	
	     

	K. Fees are pro-rated for partial year operation as follows: From January 1 through September 30, a full license fee is required. From October 1 through December 31, half the annual fee must be assessed. OAR 333-012-0053(6)(g)
Reviewer will review fee schedule for compliance.
	
	
	
	     

	L. The license fees assessed by the LPHA are not more than 20% above or below the fees established in ORS 624.490. OAR 333-012-0053(8)
Reviewer will review fee schedule for compliance.  
	
	
	
	     

	M. All license fees collected are used only for program services pursuant to ORS 446.425, ORS 448.100 and ORS 624.510. OAR 333-012-0053(9)
	
	
	
	     


	II. Inspection Standards — OAR 333-012-0055
Unless otherwise indicated, compliance will be based upon self-attestation by the EH Supervisor or representative.

	N. Licensed establishments and facilities, except bed and breakfast facilities, traveler's accommodations, hostels and temporary restaurants, must receive a minimum of one complete inspection for every six months of operation or fraction thereof. For vending machines, the LPHA shall evaluate at least 10% of each licensee's machines during each inspection.  Bed and breakfast facilities must be inspected once per year. OAR 333-012-0055(1)
Conducting mandated inspections is a core system function of Public Health Modernization: Environmental Health.

	This section to be filled in by OHA staff as part of the file review
	Percent inspections completed
	Compliant

	
	20  
	20  
	20  
	3-year average
	Y
	N
	N/A

	Food service

	Restaurants
	     
	     
	     
	     
	
	
	

	Mobile food units
	     
	     
	     
	     
	
	
	

	Commissaries
	     
	     
	     
	     
	
	
	

	Warehouses
	     
	     
	     
	     
	
	
	

	Vending machines
	     
	     
	     
	     
	
	
	

	Bed and breakfast facility
	     
	     
	     
	     
	
	
	

	Tourist facilities and pools

	Swimming pools and spas
	     
	     
	     
	     
	
	
	

	Traveler’s accommodations
	     
	     
	     
	     
	
	
	

	Recreation parks
	     
	     
	     
	     
	
	
	

	Organizational camps
	     
	     
	     
	     
	
	
	


	Criteria for compliance
	Compliant
	Comments/documentation/explanation/timelines

	
	Y
	N
	N/A
	

	O. For-profit temporary restaurants receive a minimum of one inspection during operation for each license issued. OAR 333-012-0055(1)(c)(A)
To be filled in by OHA staff as part of the file review.
	
	
	
	     

	P. Benevolent temporary restaurants must receive an inspection or a consultation in lieu of an inspection. OAR 333-012-0055(1)(c)(B)
To be filled in by OHA staff as part of the file review.
	
	
	
	     

	Q. Travelers' accommodation and hostel inspection schedule set      . OAR 333-012-0055(1)(b)(A-H)
	
	
	
	     

	R. If alternative inspection procedures or interventions are used, criteria must be approved by the authority. OAR 333-012-0055(2)
	
	
	
	     

	S. Increased inspection schedule for restaurants applied as described in OAR 333-157-0027. OAR 333-012-0055(3)(a)
	
	
	
	     

	T. Pre-operational or construction inspections are conducted after plan review and prior to operation of a new, remodeled, converted, renovated or altered establishment or facility. OAR 333-012-0055(3)(b)
Reviewer will verify as part of plan/file review.
	
	
	
	     

	U. A complete inspection to assign a public notice of sanitation is conducted within 45 days after opening for a restaurant or bed and breakfast facility. OAR 333-012-0055(3)(c)
To be evaluated by reviewer as part of plan/file review.
	
	
	
	     

	V. Inspection reports are filled out completely and must include all required information. OAR 333-012-0055(3)(d)(A-D)
To be evaluated by OHA staff as part of the file review.
	
	
	
	     

	W. Recheck inspections are conducted to determine if timely corrective action has been taken on noted priority and priority foundation violations or public health hazards. OAR 333-012-0055(3)(e)
To be evaluated by OHA staff as part of the file review.
	
	
	
	     

	X. The LPHA furnishes each environmental health specialist at minimum with the required equipment or materials to conduct inspections. OAR 333-012-0055(3)(f)(A-C)
	
	
	
	     

	Y. The LPHA furnishes food and waterborne illness investigation materials and a light meter for staff to share. OAR 333-012-0055(3)(f)(D)
	
	
	
	     

	Z. Technical information and consultation is provided to the public and those holding permits and licenses. OAR 333-012-0055(3)(h)
	
	
	
	     

	III. Staffing and Training - OAR 333-012-0060
Unless otherwise indicated, compliance will be based upon self-attestation by the EH Supervisor or representative.

	AA. Staff, facilities, materials and equipment are provided to comply with these rules. OAR 333-012-0060(1)
	
	
	
	     

	AB. Staff registered as required by ORS Chapter 700 conducts all inspections. OAR 333-012-0060(2)
	
	
	
	     

	AC. At least one environmental health specialist engaged in the food, tourist facility and public swimming pool programs to attend annual authority sponsored or approved training in all three program areas. OAR 333-012-0060(3)(a)
	
	
	
	     

	AD. Within one year of hire, all environmental health specialists attended an orientation provided by the authority. OAR 333-012-0060(3)(b)
	
	
	
	     

	AE. At least one environmental health specialist is provided on staff, or through contract, that has a current certification from the authority as a food service standardization officer. OAR 333-012-0060(3)(c)
Reviewer will check status of standardization.
	
	
	
	     

	AF. New employees are standardized within 18 months of employment or within 18 months after becoming registered as an EHS as required in Section (2) of this rule or have an authority-approved training plan in place to allow for a longer time limit to comply with Section (2) of this rule. OAR 333-012-0060(3)(c)(A-B)
	
	
	
	     

	AG. At least one EHS is provided on staff or through contract that has successfully completed a NSPF-certified pool operator course or equivalent approved by the authority within 24 months of employment. OAR 333-012-0060(3)(d))
	
	
	
	     

	IV. Food Handler Training - OAR 333-012-0061

	AH. An approved food handler training program has been established using minimum criteria developed by the authority. OAR 333-175
Reviewer will determine compliance.
	
	
	
	     

	AI. Training methods used for food handler training are documented. OAR 333-175
Reviewer will determine compliance.
	
	
	
	     

	V. Record Keeping and Reporting - OAR 333-012-0063

	AJ. Records as outlined in ORS 183.415 (7) and (8) of all administrative matters delegated under ORS 446.425, ORS 448.100, or ORS 624.510 are kept and retained for at least three years. OAR 333-012-0063(1)
	
	
	
	     

	AK. Records are kept according to the Archive Division rules. OAR 333-012-0063(2) 
Reviewer: See Food Program Guidance Document #02-05.
	
	
	
	     

	AL. The authority is provided program information such as inspections conducted, workload indicators, fee schedules and violation summaries on request. OAR 333-012-0063(3)
	
	
	
	     

	AM. The LPHA responds to surveys conducted by the authority. Program information and surveys are submitted on forms or in a format as required by the authority. OAR 333-012-0063(4)
	
	
	
	     

	VI. Epidemiology and Accident Investigation and Reporting - OAR 333-012-0065

	AN. All suspected illnesses connected with food service facilities, public swimming pools and tourist facilities are investigated. OAR 333-012-0065(1)
	
	
	
	     

	AO. The reports of all investigations of confirmed illnesses are submitted to the authority as required by OAR 333-018.
OAR 333-012-0065(2)
	
	
	
	     

	AP. The authority is notified of investigations expected to result in confirmed foodborne illness. OAR 333-012-0065(3)
	
	
	
	     

	AQ. All reportable public swimming pool accidents are investigated. OAR 333-012-0065(4)
	
	
	
	     

	AR. Results of investigations, including copies of pool accident reports, are provided in writing to the authority. OAR 333-012-0065(4)
	
	
	
	     

	VII. Enforcement Procedures - OAR 333-012-0067

	AS. The LPHA must adopt and comply with rules for conducting administrative hearings in accordance with the requirements of ORS 183. OAR 333-012-0067(1)
	
	
	
	     

	AT. All administrative and legal means necessary are used to enforce the applicable statutes and rules and implement policies relating to the programs and to eliminate conditions endangering public health or safety. OAR 333-012-0067(2)
	
	
	
	     

	VIII. Minimum Standards, Program Review and Penalties - OAR 333-012-0070

	AU. If alternative inspection or enforcement procedures exist, they must be approved by the authority. A plan must be submitted that includes expected performance measures and outcomes. OAR 333-012-0070(1)(a)
	
	
	
	     

	AV. If ordinances are proposed for adoption on matters applicable to food service operators more stringent than those set forth in ORS 624, all rules adopted thereunder, must be approved by the authority. The cost of implementing any ordinance so adopted is not charged to license fees adopted pursuant to ORS 624.510 OAR 333-012-0070(1)(b)
	
	
	
	     

	AW. All field staff complies with minimum requirements of the field review protocol. OAR 333-012-0070(2)
Reviewer will determine compliance based on field assessment(s) with staff.
	
	
	
	     


Comments:      
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