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How do I get started?

It takes as little as 90 days to set up your ActiveView HDISM 
service. During the set-up period, Ecolab will:

•	 Identify the units to be tracked.

•	 Overlay your management hierarchy.

•	 Determine settings for the customizable features.

•	 Link your units to their respective health  
department jurisdictions.

•	 Upload one year of historical data from the jurisdictions. 

At the same time, we will work with you to prepare your 
organization for system rollout. Together we will select 
the appropriate orientation and training methodology that 
works best for your organization. Orientation begins with 
a welcome email distributed to all users that includes user 
name, password and orientation/training schedule. 

What is the difference between an original 
and a standardized inspection report?

An “original” inspection report is the original form filed by 
the health inspector. Because each of the 3,000+ health 
department jurisdictions is free to use its own form for 
reporting results, the forms and scoring schemes vary 
dramatically across the country. 

To facilitate comparisons and track trends across customer 
units/divisions/brands, Ecolab converts the original form 
into a “standardized” inspection report. The “standard” 
inspection report provides a normalized inspection score 
and summarizes the violations cited.

What summary reports are available 
through my Ecolab portal?

You can access four summary reports:

•	 Location Inspection Summary — Lists  
inspection results across a designated group  
of units and provides access to both original  
and standardized forms.

•	 Division Rank — Identifies best and worst 
performing units.

•	 FDA Food Code Item Breakout — Lists number  
of citations (and units receiving them) by FDA  
Food Code question.

•	 Top Violations — Ranks FDA Food Code violations  
in order of frequency, identifying chronic or 
system-wide issues.

How do I turn my inspection data  
into information I can act on?

Your ActiveView HDISM data drives improvement:

1.	The management dashboard and summary reports 
identify chronic issues across your system. 

2.	The quarterly analysis presents specific 
recommendations to address chronic issues which 
help improve guest satisfaction.

FREQUENTLY ASKED QUESTIONS

Inconsistent health 
department reports Ecolab translated report

Food Establishment Inspection
Alaska Department of Environmental Conservation

Division of Environmental Health
Food Safety and Sanitation Program

Permit Number 
121120376

Establishment Name 
Sea Mt Clubhouse

Type of Operation 
FF-1 Food Service

Establishment Mailing Address 
PO Box 1693

City 
Sitka

State 
AK

Zip 
99835

Physical Location 
SITKA

Telephone 
907-747-7955

Responsible Party 
Sitka Golf Association Inc 

Email 
  

Person in Charge 
Steve Cole 

Purpose of Inspection  
 Routine  Pre-Op  Follow Up  Complaint  Illness Investigation  Contract  Other 

FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Risk Factors are improper practices or procedures identified as the most prevalent contributing factors of foodborne illness or injury.  

Public Health Interventions are control measures to prevent foodborne illness or injury.
Circle designated compliance status (In, Out, N/O, N/A) for each numbered item Mark “X” in appropriate box COS and /or R  

IN=in compliance OUT=not in compliance N/O=not observed N/A=not applicable COS=corrected on-site during inspection R=repeat violation 
 Compliance Status COS R

Employee Knowledge
1   Certified Food Protection Manager on staff     
2    Person in Charge appropriate knowledge, 

performs duties
    

3   Food Worker Cards for all food workers     
Employee Health

4   Proper reporting, restriction, and exclusion     
Preventing Contamination by Hands

5   Hands cleaned and properly washed     
6  No bare hand contact w/ ready to eat foods     
7    Hand washing facilities supplied and 

accessible
    

Approved Source
8    Food/water obtained from approved source     
9    Food in good condition, safe & unadulterated     

Protection from Contamination
10   Food-contact surfaces properly cleaned and 

sanitized
    

11  Food separated and protected     
12  Proper disposition of returned, previously 

served, reconditioned, and unsafe food
    

 Compliance Status COS  R
Potentially Hazardous Food Time/Temperature

13  Proper cooking time and temperatures     
14  Proper reheating procedures for items to be 

hot held
    

15  Proper cooling times and temperatures     
16  Proper hot holding temperatures     
17   Proper cold holding temperatures     
18  Proper use of time as a control; procedures & 

records
    

Consumer Advisories
19   Consumer advisory for raw or undercooked 

food
    

Highly Susceptible Population
20   Pasteurized food used, prohibited foods not 

offered
    

Chemical
21   Food additives: approved, proper used     
22    Toxic substances properly identified, stored, 

used
    

Conformance with Approved Procedures
23   Compliance with variance, HACCP plan     

STANDARD OPERATING PROCEDURES and REQUIRED RECORDS 
24   Standard Operating Procedures     
25   Employee Reporting Agreement     
26   Self Assessments completed & maintained     

27  Shellfish Records     
28  Parasite Destruction Records     

TEMPERATURE OBSERVATIONS 
Item/Location Temp Item/Location Temp Item/Location Temp 

 cooked sliced beef / reach-in 
cooler  41.0 °F  raw hamburger patties / reach-in 

cooler  41.0 °F  sliced watermelon / back cooler  39.0 °F

 cake / desert cooler  39.0 °F

ActiveView HDISM

Trusted Health Department Intelligence

Insight • Action • ResultsSM



THE RISK: 

Food Safety 
Violations Exposed
Inconsistent health inspection 
regulations and scoring make it 
difficult to spot issues.

•	Media coverage and social 
messaging expose risks.

•	Foodborne illness concerns  
are at an all-time high.

•	Code violations drive down  
repeat business and damage  
your bottom line.

THE SOLUTION: 

ActiveView HDISM Health Department Intelligence 
Digitally Retrieved and Digitally Managed Health Department Inspection Data

Insight  u Action  u Results

Capture health department 
inspections across your chain.

Standardize local health 
department inspections against 
the U.S. Food Code to create 
consistent reporting.

Identify critical corrective  
actions through trend analysis  
and reporting.

Consult your headquarter 
management with tailored  
action plans.

Ensure improved operations.

Promote brand protection.

Contact your Ecolab representative for more information.


