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Food Protection 

oFood Protection Inspections -
We promote public health in the areas of food safety and sanitation to 
prevent the spread of food-borne diseases. We conduct various types of 
inspections of food establishments, educate food operators, and address 
food safety related emergencies. We enforce the Municipal Ordinance and 
ensure that food establishments meet the minimum requirements set in the 
Food Code Rules. 

oSwimming pool and Spa Inspections –
We promote public health by inspecting swimming pool and spa facilities to 
ensure that they meet the minimum standards required by law. We verify that 
the facilities meet water quality and safety standards. This will minimize the 
risk of physical dangers and prevent the transmission of diseases by 
contaminated water. 



Health Code Enforcement 

oHealth Code Enforcement Inspections -
We prevent disease by regulating body art facilities who engage in tattooing, 
body piercing and the application of permanent cosmetics. We ensure 
tanning facilities are meeting standards to minimize health risks associated 
with skin tanning. We ensure that these facilities meet minimum standards to 
perform body art and tanning procedures in a safe and compliant manner.



Food Protection Staff Overview
40 Current Staff -

• 1 Manager of Food Protection Services
• 1 Administrative Assistant II + Supervising 

Sanitarians

• 6 Districts/Supervising Sanitarians
• 25 Sanitarian IIs (10/15/21)

• 1 License & Complaint Section/Supervising 
Sanitarian
• 1 Communicable Disease Investigator II & 2 

Senior DEOs

• 1 BACP/Special Events/Supervising Sanitarian

• 1 Health Code Enforcement/Supervising 
Sanitarian
• 1 Health Code Enforcement Inspection 

Analyst

• 19 Vacancies (10/15/21)
• 14 Sanitarian IIs
• 2 Supervising Sanitarians
• 1 Chief Sanitarian
• 1 HCEIA
• Coordinator of Special Projects •

• 7 staff members on leave
• Sanitarian IIs

• Possible reclassification



What do we inspect?
Food Protection
• Retail Food Establishments

• Restaurants / Bakeries
• Grocery / convenience stores
• Shared / Ghost kitchens / 

Commissaries
• Pop-ups
• Daycares / Schools
• Hospital / Nursing Home kitchens
• Golden Diners
• Mobile Food Vehicles
• Special Events
• After-school / summer feeding
• Liquor establishments

• Indoor Swimming Pools and Spas
• Chicago Park District Pools

Health Code Enforcement
• Body art facilities
• Tanning facilities
• Daycares



Inspection data – Food Protection
• Total retail food inspections 2019
• Canvass/routine - 8,353
• License – 2,642
• Complaint – 1,792
• Foodborne Illness – 56
• Re-inspections – 3,661
• Total (DHD data) - 16,504
• Total Pass – 4,556 (28%)
• Total Pass with Conditions – 7,898 (48%)
• Total Fail– 4,050 (24%)
• License suspensions - 126

• Total retail food inspections 2020
• Canvass/routine – 6,169
• License – 1,896
• Complaint – 1,814
• Foodborne Illness – 12
• Re-inspections – 2,936
• Total (DHD data) – 12,827
• Total Pass – 5,727 (45%)
• Total Pass with Conditions – 3,917 (30%)
• Total Fail – 3,183 (25%)
• License suspensions - 81



Inspection data – Health Code Enforcement

• Total inspections 2019

• Body Art – 163

• Tanning – 72

• Smoking complaints (non-food) – 5

• Daycare license - 76

• Total inspections 2020

• Body Art – 157

• Tanning – 61

• Smoking complaints (non-food) – 1

• Daycare license – 30

Current -

• Body Art Permits – 241

• Tanning Permits - 53



Food Protection - Types of Inspections

Routine / Canvass –
Generally unannounced visit. 

The inspector looks at all 
aspects of an establishment 
to assure compliance with 

the food code. 

Complaint (via 311, on-line, 
phone) - Usually a customer 
has filed a complaint about 
possible unsafe practices. 
Just because a complaint 

has been filed does not 
mean the condition exists.

Suspect Food Poisoning -
Usually a customer has 

reported becoming sick from 
eating food at an 
establishment.

Licenses – Required 
inspection to obtain the City 

license(s).

Follow-Up (re-inspection) -
This inspection will occur 

after an establishment has 
been given a certain amount 
of time to correct priority or 

priority foundation violations. 



How We Prioritize Food Inspections

• SFPs, Licenses, Complaints, Re-
inspections, Routine

• FDA Model 
• Food Establishment classification 

based on the type of food and how the 
food is prepared.

• A risk assessment is completed at 
every full (annual) inspection



Inspection completion by Category

Retail Food Establishments

Category 1 (High) - 8,653

Category 2 (Medium) – 3,318

Category 3 (Low) – 3,021

Total - 14,992
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Types of Violations

Priority (Critical) – correct 
immediately or 2 days
• Lead directly to foodborne illness 

(Immediate)

Priority Foundation (Serious) – 5 
business days or same day
• Support or facilitates  actions that can lead 

to foodborne illness 

Core (Minor) – 90 days

• Usually, general sanitation
• Minor repairs

Exceptions:
o Clean Indoor Air Ordinance
o Public Health Nuisance

Citations Issued
Priority - $500
Priority Foundation - $250
Appear in Administrative Hearings; 
Pre-pay options



List of Violations 



Inspection Results
Pass
No violations or core violations

Pass w/ Conditions
Priority or Priority Foundation 
violations corrected during the 
inspection

Fail
Any Priority and/or
Any Priority Foundation 
violation not corrected during 
inspection

Closure – License Suspension
Imminent health Hazard
Continued non-compliance
(Priority Violations)



Summary Report - Posted

OR



COVID-19 and foodservice 

• How is COVID-19 a risk to the food supply?
• Currently, no evidence of COVID-19 spreading via food
• COVID-19’s threat to foodservice is to employees

• They won’t be able to work
• Disrupt restaurant operation

• Disrupt food supply

• Educated on employee and customer safety



Violation # 64 – Public Health Nuisance 
Enforcement: Ordinance 7-28-060
Public Health Order No.2021-1
Violation #64
2020: 145 (Public Health Order 2020-9)
2021: 61 (10/15/21)

2020 – Covid related complaints addressed (no mask, 
social distancing…) – 1,264



Food Safety Challenges during Covid-19
Cleaning and Sanitizing

• Clean and sanitize food-contact surfaces (Food Code)

• Clean non-food contact surface (Food Code)

• Sanitize non-food contact surfaces (additional guideline)

• Misuse of disposable gloves

• Touching / adjusting mask then preparing food

• Hand sanitizers do not substitute hand washing when preparing / handling food

• Open windows/doors may allow pests inside if not screened

• No food preparation or cooking is allowed outside

• No storage / holding of open food, drinks, and utensils outside



Signage



Inspections during Covid-19
• Health Inspector wearing face mask

• They have a City ID and badge
• No signature required on report
• Inspection Report can be emailed
• Summary report provided (must be posted) 
• Still addressing COVID-19 complaints (not food related)

• Example – Not wearing face coverings



Can you guess these violations?



Can you guess these violations?



Can  you guess this violation?



@ChicagoPublicHealth

HealthyChicago@cityofchicago.org

@ChiPublicHealth

Chicago.gov/Health

Thank You!


