
Welcome! 
AGENDA 

• Introductions 
• Overview & Background 

• Updates 
• History of the Evaluation Workgroup 
• Protocol improvements 

• Program responsibility 
• Importance of self-assessment 
• Agency testimonials 

• Program accountability 
• What to do when you receive the “draft” evaluation 
• Evaluation standards and observations 

• Self-improvement 
• How to use the tool 













Food, Pools & Lodging Services 

FDA Voluntary National Retail  
Food Regulatory Program Standards 
1. Regulatory foundation 
2. Trained regulatory staff 
3. Inspection program based on HACCP principles 
4. Uniform inspection program 
5. Foodborne illness and food defense 
preparedness and response 
6. Compliance and enforcement 
7. Industry and community relations 
8. Program support and resources 
9. Program assessment 
 
 
Public Health Accreditation Board Standards and 
Measures (PHAB) 

 



MDH Environmental Health Division 

Food, Pools & Lodging Services 
• Deliver a statewide,  efficient system 
• providing consistent public health protection 
• with service delivery based on 

– national standards 
– continual improvement 
– fiscal responsibility 
– accountability and  
– voluntary accreditation 
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