HOW TO USE THE OPEN ENDED QUESTION 

The open-ended question is without a doubt the most valuable tool in collecting the needed data to complete the risk focused inspection. The open-ended questioning can be utilized to obtain specific information on the staff, production schedules and amounts, specific processes and of course in house policies.

Here are some examples of the types of questions the inspector should be asking to gain specific information. This information will help you with the current inspection, and also help with establishing the profile of the overall operation.

Staffing Type Questions

· Tell me about your staff and their assigned duties?
· How would you describe your staff’s level of food service education?
· What is your policy when an employee notifies you that they are ill?
· Could you elaborate on the training your provide to each of your employees?
· Describe your policy on bare hand contact with ready to eat foods?
Production Type Questions

· Tell me about how many meals you generally serve each day, week or month?

· Would you please describe your food sources, amounts and when they are delivered?

· What is a typical day, week or month like for your food production needs?

· Please tell me about those menu items that require the most pre-preparation? 

· Would you please describe how many pounds of prime rib you prepare for the weekend?

· I’m curious about how much rice and beans are prepared each week, could you elaborate on this?

· Tell me more about your daily production of your smoked hams?

Process Type Questions

· Step by step, how is your 4-alarm chili prepared?

· Please tell me about the steps involved in making your egg rolls?

· I’m curious about how you process the vegetables and other food items on your salad bar?

· How do you prepare your prime rib?

· I’m wondering about the process in making your double smoke hams?

· Specifically, what steps are involved in making today’s special, Chicken ala King?

· What equipment are you using to process your double smoked hams?

ATTACHMENT “B”

Policy Type Questions

· Tell me about your bare hand contact for ready to eat foods?

· Would you please describe the training you provide to each new employee?

· Could you please elaborate on policy as it relates to ill employees on the job?

· Please tell me about your handwashing policies?

· I’m wondering about your prevention of cross contamination, what policy is in place?

· Tell me about your policy for accepting raw shellfish?

Again, these are some sample questions to help get you started in gleaning the type of information that is necessary to complete the risk focused inspection, as well as data for the establishment profile.

