STATE OF NEBRASKA
CLASS CODE:
V62300

CLASS SPECIFICATION
SALARY GRADE:
15

EST: 01/82 - REV: 07/88
OVERTIME STATUS:
N
AGRICULTURE FOOD SERVICE EVALUATION OFFICER

DESCRIPTION:  Under administrative direction, serves as program coordinator and technical advisor for Agriculture Food Sanitarians for all agency food programs; compiles and evaluates data on facilities and enforcement methods for federal, state, and local food service programs; evaluates food programs for compliance with federal, state, and local laws, codes, ordinances and procedures related to food protection; and trains and consults with food handlers, food and health professionals, and the public on food protection programs and practices; performs related work as required.

EXAMPLES OF WORK:  (A position may not be assigned all the duties listed, nor do the listed examples include all the duties that may be assigned.)

Plans evaluations and evaluates food protection programs, to determine compliance with federal, state, and local laws, ordinances, codes, and procedures pertaining to food protection and to assess the adequacy of protection measures.

Writes and submits evaluation reports on food service establishments to federal authorities to document findings for data purposes and fulfill statutory and contractual requirements.

Investigates, evaluates, and reports on facilities and instances, to determine causes of disease outbreaks and other epidemiological occurrences.

Consults and collaborates with other food service evaluation officers outside the agency to assure statewide program uniformity.

Plans, coordinates, and directs staff training and trains subordinate Agriculture Food Sanitarians in food code interpretations to ensure compliance with regulatory requirements and assure uniformity and consistency of interpretation.

Plans training clinics and trains food handlers, to promote understanding of food protection laws, regulations, and programs and assure compliance with procedural requirements.

Updates knowledge of federal and state food ordinances, codes, and equipment standards, to apply and disseminate accurate information, by reading official and professional publications and participating in local, state, and federal food schools, meetings, and seminars.

Compiles and distributes memoranda on food code interpretations to division staff and other food program agencies, to provide information and assure consistency and uniformity of application.

Discusses, selects, and compiles reports and other program information to provide materials for possible court or legal action.

Escorts federal authorities on food program review evaluations of establishment and facilities to comply with program requirements.

Inspects and evaluates environmental/health conditions in environmental facilities, locations, situations, and sites to assess compliance with applicable laws, regulations, and standards of other environmental programs.

AGRICULTURE FOOD SERVICE EVALUATION OFFICER  (continued)

Supervises field staff of Food Sanitarians.

Trains new inspectors as to standard inspection procedures.

FULL PERFORMANCE KNOWLEDGE'S, ABILITIES, AND SKILLS REQUIRED:  (These may be acquired on the job and are needed to perform the work assigned.)

Knowledge of:  the techniques, principles, and procedures set forth in state and federal food codes.

Ability to:  plan, develop, and coordinate a food sanitation and evaluation program.

ENTRY KNOWLEDGES, ABILITIES, AND SKILLS REQUIRED:  (Applicants will be screened for possession of these through written, oral, performance, and/or other evaluations.)

Knowledge of:  the production, processing, preparation, serving, storing, and distribution of food and food products; disease causing organisms incidental to man; state and federal regulations and publications related to food and food products; epidemiological investigation control measures and reporting procedures.

Ability to:  detect deviations from applicable laws and regulations during evaluation of food service establishments; understand, interpret, and apply state, federal, and local laws, ordinances, procedures, and codes pertaining to food protection; interact with public officials, procedures, and codes pertaining to food protection; interact with public officials, business people, and the public to gain their confidence and establish rapport; write technical materials on food protection issues; present oral and visual information to groups in order to educate and inform.

Sufficient stamina to work outdoors in inclement weather and in environments exposed to physical hazards, infectious diseases, and toxic/hazardous substances.

LEGAL REQUIREMENTS:  (These must be met by all employees prior to attaining permanent status in this class.)

Registration as a Registered Sanitarian in the State of Nebraska is required by Section 41-104, Revised Statutes of Nebraska, 1943 Revision.  Requirements for registration as a Registered Sanitarian are contained in Section 71-3703.

JOB PREPARATION GUIDELINES:  (Entry knowledge, abilities, and/or skills may be acquired through, BUT ARE NOT LIMITED TO, the following coursework/training and/or experience.)

See Legal Requirements and Special Note.

SPECIAL NOTE
Federal certification by the United States Public Health Service/Food and Drug Administration as a Food Service Evaluation Officer with a currently valid certificate of qualification is expected to be acquired before permanent status in this class is attained.

Overnight and/or regular day travel outside the city or residence is required of incumbents of this job class.

