Case Studies/Situations for workshop
 “Control of Listeria monocytogenes in Retail Establishments”

Information adapted from: McSwane, D., N. Rue, and R. Linton. 2000.  Essentials of Food Safety & Sanitation, 2nd Edition. Prentice Hall, Upper Saddle River, NY

Thinking about Listeria monocytogenes in retail establishments, please read the following scenarios and answer the accompanying questions.

Scenario #1:
Susan Jones is a manager of the American Café, located in Alpha’s Grocery Store.  On this day, Susan performs an inspection of the large, walk-in refrigerator.  During the inspection, Susan notices that raw chicken for the rotisserie is not covered during thawing and the chicken is stored directly above several washed heads of lettuce.  Other food items are stored in covered containers that are not labeled or dated.  Susan also notices that boxes of produce have been stacked closely together on the floor of the walk-in cooler, and the thermometer is hanging from the condensing unit.

What food safety hazards exist in the walk-in refrigeration unit?

Which of these hazards might result in food contamination?


What should be done to correct the problems that Ms. Jones observed during her inspection?
Scenario #2:
John Milroy is the deli manager at Longfellow’s Supermarket.  John has been given permission to purchase a new deli slicer for the delicatessen.  John’s store manager has told him to buy the most equipment possible for the money that is spent.  

What strategy should John use when purchasing a new slicer?

What factors should John use to determine the deli’s need for the slicer?

What design and construction features should John consider when making comparisons between slicers?

Scenario #3:

Les Newman is a night manager of the deli at Cooks Convenience Store.  One evening Les noticed a large amount of detergent in the third compartment sink of the manual equipment and utensil washing sink.  The deli uses chlorine as a sanitizer. When Les asked the dishwasher why soap suds were in the sanitizing water, the dishwasher indicated that this was a common occurrence when there was a lot of things to wash, especially toward the end of the cleaning and sanitizing process.

Should Les be concerned about what was observed?  If so, why?

What should Les tell the dishwasher to do when there is a large amount of detergent in the sanitizer?  

What should the dishwasher do to prevent detergent from getting into the sanitizer?

Scenario #4:

Brian Johnson is responsible for remodeling the deli area of Kelly’s Supermarket.  The equipment (sink, oven, retail case) in the facility is not new but meets current design and construction standards.  However, the floors, walls, and ceiling need to be upgraded.
What criteria should Brian use when considering materials for the new floors, walls, and ceiling?

Is wood flooring acceptable in this area? If not, why?

What features of the deli should Brian consider in the selection of new floors, walls, and ceiling?

Scenario #5:
The U-Go market is now offering fried chicken, potato and macaroni salads, and a variety of cold cuts for sandwiches.   After all the new equipment arrived, the vendor offered to provide the employees with training on how to safety operate the equipment.  At first, the owner refused the offer since he didn’t want to take employees away from their job responsibilities.  However, the manager in charge of the deli convinced the owner otherwise.
Why did the manager step in on this situation?

What do you think the manager told the owner?

If you were the manager, what would you do in this type of situation?

Answers to Case Studies/Situations for workshop
 “Control of Listeria monocytogenes in Retail Establishments”

Information adapted from: McSwane, D., N. Rue, and R. Linton. 2000.  Essentials of Food Safety & Sanitation, 2nd Edition. Prentice Hall, Upper Saddle River, NY

Scenario #1:

What food safety hazards exist in the walk-in refrigeration unit?

Chickens not covered; potential of contamination from items in the walk-in refrigerator

Raw products (chicken) stored above ready-to-eat food (lettuce)

Containers of food are not properly labeled and dated
Produce isn’t spread out to allow for adequate cooling

Thermometer isn’t located in the warmest part of the walk-in refrigerator

Which of these hazards might result in food contamination?

Violations of A, B, C, and D could result in cross contamination of food. 

What should be done to correct the problems that Ms. Jones observed during her inspection?

Cover the turkeys during thawing

Store raw foods below containers used for food storage
Spread out the boxes of produce
Relocate the thermometer to the warmest part of the walk-in
Scenario #2:
What strategy should John use when purchasing a new slicer?

Contact a reputable equipment supplier and get lists with specifications/features

Request a price list for different slicers with different features

Compare features

Use one on a trial basis (will need to work with supplier to arrange for this test period); that way the employees can see if it’s worth purchasing
What factors should John use to determine the deli’s need for the slicer?

Does the slicer meet the need and demands of the deli operation?

Can the slicer be used for a long period of time?

Does the slicer require specialized repair and/or upkeep?

If the operation expands, can the slicer meet future demands?
What design and construction features should John consider when making comparisons between slicers?

Look for potential harborage sites on the equipment

Identify slicers with good sanitary design (smooth surfaces, easily cleaned, etc.)

Scenario #3:
Should Les be concerned about what was observed?  If so, why?

Yes.  Soap suds are alkaline. Suds in the sanitizer may inactivate the chlorine.
What should Les tell the dishwasher to do when there is a large amount of detergent in the sanitizer?  

Drain the sanitizer in the 3rd compartment sink and clean out the sink

Refill the compartment sink with fresh water and add sanitizer to 50 ppm

What should the dishwasher do to prevent detergent from getting into the sanitizer?

Make sure the detergent is removed well by the fresh water (located in 2nd compartment sink)
Scenario #4:
What criteria should Brian use when considering materials for the new floors, walls, and ceiling?

Floors and walls should be non-absorbent, easily cleanable, durable, smooth

Walls should be light in color
Is wood flooring acceptable in this area? If not, why?

NO! Wood is porous and absorbs water and other liquids easily.  It would not be durable and easy to clean.
What features of the deli should Brian consider in the selection of new floors, walls, and ceiling?
Light colors (white or shade of white)
Light colors tend to show soil better than darker surfaces, thereby making it easier for employees to determine if the surface has been cleaned properly.

Because of the potential for fat, grease, oil, and other soils to spill on the floor, choose materials that are non-absorbent, easy to clean with soap and water, and can withstand spray type cleaning procedures.

Scenario #5:
Why did the manager step in on this situation?

The manager was fully aware of the implication if employees were trained properly (i.e., safer food)

Employees who are not trained to handle and clean these pieces of equipment can harm themselves, damage the equipment, and possibly endanger the health of consumers.
What do you think the manager told the owner?

“We cannot afford the loss of business and reputation due to a foodborne illness.”

If you were the manager, what would you do in this type of situation?

There’s no right or wrong answer here.
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