QUESTION/
OBJECTIVE

KEY
FINDINGS

KEY
SUB-POINTS

SUPPORTING
DATA

Writing on the Walls: An Example

Does the Department have an adequate program

for inspecting restaurants?

The Department has

Inspectors don’t
always follow these
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illnesses from

established adequate o X
Soffisien & prosetlee policies & restaurants in Kansas
procedures are on the rise
Almost one-
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Best Department # of licensed G Cillaen Reported Cases of
Practice P&P Restaurants 1,000 | | Restaurants oty Food-Borne lliness
Checklists Checklists # not inspected 300 # low-risk not inspected 290 I FeIEEs
Within 12 months Annually as required 2000 52
Unannounced Unannounced ) 2001 65
Inspections Inspections % not inspected  30% | | % not inspected 29% 2002 79
annually As required 2003 112
Rotate Rotate every . . 2004 102
Inspectors 3 years # hi-risk not inspected 10 2005 212
Monthly as required 2006 259
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Annual To be done
Inspections at least annually
Fine or System of
Pull license gradual
If problems sanctions, from
Found fine to revoke




