Risk Control Plan Exercise Scenarios
John Smith, a sanitarian from the local health department, inspected Los Pollos Hermanos Restaurant this afternoon.  Joe Smith is the owner of the restaurant and he is a certified food protection manager.  The head cook of the establishment is Mr. Wayne Brown.  
Being in July, the kitchen is quite warm and humid.  The restaurant just finished a busy lunch, and started preparing for dinner service.  There are a number of repeat violations observed, including:
Scenario 1

At 2:30 pm, John observed that fried chicken nuggets are being stored in several large bins on a kitchen table.  The internal temperature of the chicken nuggets is around 95 °F.  Wayne said that one of his cooks fried the chicken nuggets around 11:30 this morning.   They plan on using these fried chicken nuggets for dinner service tonight.  Whatever leftover from the dinner service will be put into the walk-in cooler for lunch tomorrow.  John cited a similar violation during the last inspection.
Scenario 2

During his inspection, John did not see any food worker washing hands.  One of the cooks started dicing onions after cutting raw chicken.  He did not wash his hands in-between these two tasks.  Another cook rinses his hands at the three-bay sink after peeling some raw shrimp.  John noticed that handwashing was cited during their last inspection.
Scenario 3

John noticed that one of the cooks is about to use the slicer to cut a bucket of slightly thawed raw chicken breasts.  Upon close look, John observed that there are dried bits of meat stuck on the back of the slicer blade, as well as other surfaces of the slicer.  Wayne told him that they use the slicer for both raw and cooked meats.  They used it yesterday, and wiped down thoroughly with a damp rag afterwards.  John has been citing this same violation twice in previous inspections.
Scenario 4

John noticed that there are four working containers of different sauces at the grill station area.  All of the sauces are at ambient temperature, which is around 90 °F.  Upon further investigation, he found out that two of the four sauces were made with chicken stock as the base.  They usually make 5 gallons of these sauces at a time, and store in a white bucket in the walk-in cooler.  They take out a gallon at a time in working containers and use it at the grill area.  A 5-gallon batch will usually last for 3 to 4 days.
