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Middle Brook Regional 
Health Commission 

Quality Improvement Plan 

Middle Brook Regional Health 
Commission 

u Small Health Department in 
Somerset County 

u 5.5 Staff  
u This includes our support 
staff 

 

Obtained Funding 
u Middle Brook Regional Health Commission 

(MBRHC) applied for a NACCHO grant 
u Grant will allow our Health Department 

to increase an employees hours to work 
on QI 

u Set time table of QI Plan Completion  
u Grant was to build a Culture of Quality  
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Research / Training 
u Staff had limited knowledge of Quality 

Improvement (QI) 
u Attended Trainings (provided through 

State Gaining Ground Grant) 
u Researched written QI plans from PHAB 

approved Health Departments and Health 
Departments working to accreditation.  

u Opted to Use Ohio State QI template  

Staff Involvement  
u  Due to the size of our health department all employees were involved 

with QI 

u  Created a QI Council 

u Rules of committee was set by committee 

u Our first project was food inspection completion rate set by the 
grant. 

u  During staff meetings and separate QI meetings we used the following 
process to determine how we would improve our completion rate 

u Plan Do Study Act  

u Fish Bone 

u Affinity Diagram 

u Flow Charts 
 

Retail Food  
Inspections  

not completed 

Environment 

Methods Materials 

Fish Bone 
CAUSES OF NOT MEETING INSPECTION MANDATE 

 State 
Forms vs. 

Local? Access to 
establishment 

Language 
Barrier 

Establishment 
Available times 

Distractions 

Weather 

People 

Language 
Barrier 

Illness 

Staff availability 

Policy 

Ordinances 

The way its 
always been 

done 

Other Mandates 

Lack of 
Prioritization 

Lack of 
Motivation 

Too Many Inspections 
Lack of Staff 

Lack of Staff 

Time Management 

Easily Distracted 

B 

3 4 1 
DISTRACTIONS 

1 – Social Media 
2 – Other Co-workers (chat) 

3 – Customers chat 
4 – Complaints 

5 – Emergencies 
6 – Perceived Emergencies 

7 – OPRA Requests 
 

C D A 

OTHER MANDATES 
A – Septics 
B – Wells 

C – Diseases 
D – Complaints 

E – Pools/Camps 
F – Tanning 
G – Tattoo 

H  - Massage 
I – Animals 

2
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Preparedness Location/ Time Follow-up Moral Scheduling 

Keep an inspection "go kit" 
so everything you need 
isready when you are. 

Change forms to make 
inspections easier. 

Have supplies ready. 

Whenever there is nothing 
previously scheduled- 
inspect a retail Food 

Prioritize!  If establishment 
only open in summer 
month, make sure they 
get done 

Stay focused! Don't let 
minor distractions keep 
you from doing your 
inspections. 

Go above & beyond- if out 
on a complaint & have 
extra time do a 
spontaneous inspection! 

Prioritize! Plan list 
according to their Risk 
factor-places that are risk 
3&4 should be done 
before a risk 1 

Look at food list weekly 
and pick the places you'll 
inspect that week 

Prioritize! Plan your route- 
inspect places that are in 
close proximity so you're 
spending more time 
inspecting not driving 
between places 

Group foods by location 

Do Establishments by 
location. 

Set a specific time of the 
day to do foods and plan 
your other activities 
around that. 

Let the office staff know 
your plans for the day and 
where you will be 

If an inspector has free 
time after completing 
there inspections help in 
other towns  

Plan ahead to have all 
your inspections done by 
the pre-approved 
deadline (Nov. 1) 

Follow-up in 3 months 
time to see if there is an 
improvement in the 
numbers of inspections 
done. 

Review your progress 
every 2 weeks to make 
sure you are meeting your 
goals. 

Turn in your inspection 
reports promptly so they 
can be recorded and filed. 

Document better and 
easier 

Provide list to inspectors 
of what needs to be done  

Like the Nike Slogan. 
"Just do it!"  

Take pride in knowing 
your are reaching your 
goals!! 

Must be accountable! If 
not meeting your quota- 
Why? 

Must be accountable! If 
not reaching goal, 
disciplinary actions may 
be needed to be taken. If 
your meeting goal extra 
rewards like 
e vacation approval.  

If goals aren't being met, 
Supervisor to assign work 
to be done each week. 

Plan foods around day’s 
activities (septic, well) 

Make it a priority to 
inspect a given number of 
foods establishments/ 
week 

Set limit on how many 
inspections per month 

Count establishments to 
determine how many 
need to be done monthly 

Have a target date and 
have a plan 

Look at list to determine 
what needs to be one in 
certain months 

Prepare forms ahead of 
inspections like the day 
before 

Establish list of foods that 
need to be done each 
month 

Plan schedule ahead 

Strive to inspect 2 places 
per day= 10 per week 

Plan a specific day to just 
do foods 

Set aside days or hours 
that are strictly for foods 

Affinity Diagram 

Develop and Prioritize List  

From list created  look  at 
location of foods to group 
by location. 

Obtain Complete list 
of foods 
establishments 

Gather Supplies 

Inform Mary Ann or 
Barbara on what food 
establishment will be 
inspected upon leaving 
for inspection 

Conduct Inspection 

Rating Given to 
Establishment Condi,onal	
  or	
  

Unsa,sfactor
y	
  Ra,ng	
  Given	
  

Satisfactory 
Rating Given 

Inspection 
Completed 

Paperwork is Filed 

Complaints  
New 
Establishments 
Re-inspections 
Seasonal 

Determine  what and when 
Foods should be inspected. 

               Flow Chart 

Quality Improvement Plan 
u Link Plans 

u Strategic Plan 
u Took Mission, vision and Values 

u Work Force Plan (We are currently writing 
plan) 

u To include QI education  
u Change job descriptions to include QI 
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Outcomes 
u QI Plan was adopted in May 

2015 
u Regular QI Meetings 
u Staff understanding of QI has 

improved.  

 

QI Project Outcome 
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