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 Visual analysis showed repeated issues across both
full-service and fast-food establishments, with similar
violation patterns.

A trend review identified a small spike early in the
Inspection period, but consistent single violations
afterward.

* These patterns point to shared training gaps across
different facility types, especially in proper sanitization
and food storage practices.

Outcomes + Solutions

y ‘Check the Sanitizer! - _

eStickers to prevent top
5 violations

eHelps employees make
common mistakes

* Help Inspectors focus on problem areas

* Guide training for local CHW

* Can help EH with visual summaries

* Can help restaurant Owners and Managers see problem areas and visuals
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. Understanding Food safety — useful for everyday life
. Creating educational materials
. Working as a part of a team — real world experience

e Useful for restaurant
employees
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