WHAT “GOOD” LOOKS LIKE:

WALKTHROUGH EVALUATION

A daily Walkthrough Evaluation performed at our Defense Commissary Agency (DeCA) stores and other busy base-level food receiving, storage, preparation and serving facilities is an important process Public Health (PH) can use to ensure that adequate food safety procedures are taking place to mitigate the threat of a foodborne disease outbreak.  All base-level assigned officer and enlisted PH personnel should perform food safety mission duties on a rotational basis at least weekly in order to maintain deployment readiness.  The following example should serve as a guide to performing a Walkthrough Evaluation.  The DeCA Commissary was chosen to demonstrate a Walkthrough Evaluation because it is typically the largest food receiving, storage, preparation, and serving facility on base.

1.  PH evaluator arrives at the commissary at random times each day (Monday through Friday) to observe all phases of DeCA operations.  The majority of receiving operations take place in the early morning hours; therefore, a majority of the Walkthrough Evaluations should be accomplished during this time frame.  

2.  PH evaluator drops by the main office to greet the Commissary Officer, inform the Commissary Officer they are performing an informal Walkthrough Evaluation, and ask if there are any food safety issues they would like PH to help them resolve. 

3.  PH evaluator performs a walkthrough of the commissary concentrating on food receiving, storage, display, preparation, and serving areas.  They will observe store cleanliness, food safety procedures, and basic food quality.  If there are deficiencies noted they will be written down in a log and briefed to commissary management prior to leaving the commissary.  Informal guidance can be offered to individual Department Managers and their staff members while performing the Walkthrough Evaluation.

4.  During the Walkthrough Evaluation the PH evaluator should observe food delivery protocol at the receiving dock by DeCA employees, concentrating on trucks delivering perishable foods.  Are the receiving personnel taking temperatures of potentially hazardous foods?  If not, the PH evaluator must ask the DeCA receiving employee why they are not taking temperatures.  If the answer is that they were told not to do so the PH evaluator should immediately seek out the Department Manager and ask them why their employee is not following basic food safety protocol.  If this issue can’t be resolved with the Department Manager the PH evaluator must take the issue to the next management level at the Commissary, or to HQ DeCA if necessary.  REMEMBER – PH is the regulatory authority for all food safety and wholesomeness issues involving all base food facilities.  Because PH has that responsibility you must take action.  If the employee doesn’t know how to take the temperature of potentially hazardous foods, train them on the spot and ensure the Department Manager trains all other receiving personnel to take temperatures.  In addition, the PH evaluator will note and discuss food quality deficiencies with management.

5.  The Walkthrough Evaluation must include all food preparation areas, the salvage area and examine any Customer Complaints and Food Quality Reports.  Look for obvious food safety concerns that can be corrected immediately.  If a food safety issue is severe, and has a possibility of being a medical threat placing Air Force personnel at risk for disease, immediately resolve this issue or elevate it if needed and inform the Commissary Officer.

6.  A routine Informal Food Safety Walkthrough Evaluation is an excellent tool for both PH and the Commissary management.  Work together as a team to ensure that effective food safety procedures are the standard at all base-level food facilities. 

Questions and comments can be addressed to rob.gilmore@brooks.af.mil

