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 Collaboration

 Decrease Food Borne Illness Risk

 Encourage Compliance with inspection 
standards

 Increase transparency – more informed 
decisions

What is the Objective



 48 Million individuals sickened each year in U.S.

 128,000 hospitalizations

 3,000 deaths

 Restaurants pose 2x the risk of outbreaks as homes

 $77.7B cost of illness per year in U.S.

 $1,626 average cost per case

 $106-$162M cost of illness – City of Milwaukee
 Sources: CDC, Journal of Food Protection, Center for Science in the 

Public Interest, and 2015 Milwaukee Health Department Food Safety 
Report

What is the impact to the community



Environment

 2015- Americans spent more dining out than buying 
groceries for first time (Millennial driven)
 Millennials are very “connected” – word travels quickly

 2014 - Milwaukee named one of top 11 foodie cities in 
U.S.

 Increasing use of technology to reach health goals

 Healthy People 2020 Initiative – Food Safety



 Toronto “Dine Safe” program launched in 2001

 30% reduction in food borne illnesses over 5 years

 18% overall increase in restaurant hygiene

 Infractions rated as minor, significant or crucial

 Color based system

Existing Systems



 Point system:

 Priority (contributes directly to the elimination, prevention or 
reduction to an acceptable level, hazards associated with 
foodborne illness or injury and there is no other provision that 
more directly controls the hazard.= 5.0 points

 Priority Foundation (supports, facilitates, or enables one or 
more priority items) = 3.0 points

 Core Item (usually relates to general sanitation, operational 
controls, sanitation standard operating procedures, facilities or 
structures, equipment design, or general maintenance) = 2.0 
points
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Grading Algorithm

Key Elements:

• 100 point base

• - 2 or -5 points/violation

• Points may be earned back at 
re-inspection

• Cannot earn points back for 
repeat violations 



 Can earn points back during the reinspection (for all 
non-repeat violations
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1st Reinspection 2nd Reinspection 3rd Reinspection

Priority 3.00 2.00 1.00

Priority
Foundation

1.8 1.20 .60

Core 1.2 .80 .32



 Weighted Average of the latest 3 routine inspections

 The first year will be 100% the initial routine inspection, 
second year 50% first year, 50% current inspection, third 
year listed below:
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Proposed 3-tier Model



How could the result be displayed?



Tentative Timeline

April /
May

May / 
June

July / 
August

September / 
October

Nov/ December January 2018

• Finalize Implementation Plan • Go Live with Food Establishment Grading System

• Configure Health 
Space

• Validate Algorithm 
using historical  
current data

• Roll out pilot program 
• Audience test possible placard designs
• Develop outreach and education 

material
• Conduct town hall meeting

• Evaluation pilot, incorporate 
changed

• Develop final implementation 
plan


