
 
 

 
 

 
 

Logic Model 

 
Goal: Enhance the hazard analysis and critical control point (HACCP)  

plan inspection process and reduce the of critical violations. 
 
 
 
 

Resources/Inputs 
 

Staffing 

  EH Inspectors 

  IT Network 

Activities 
 
Stakeholder Participation 

  Meetings with facility owners and 

managers 

Outputs – Tier I 
 

  # of meetings 

  Total # of stakeholders attending 

  # of plans received 

Short & Long Term Outcomes & Impacts 
 

  Increased capacity of HD to hold 

future trainings 

  Improved delivery of trainings 

Specialists 

  Health 

Educators/PIO 

 
Stakeholders 

  Health 

Department 

  Facility 

Owners 

  Local Owner 

Restaurant 

Association 

(LORA) 

  Consumers 

 
 
 
 
 
 
 

 
On-Site Facility Education 

 Develop and distribute materials 

to facilities 

 Sponsor ServSafe Training 

 Revise website to include 
materials targeted to food 

handlers 

 

 
 
 
 
 
 
 
 
  # of additional inspections 

  # of facility employees trained 

  Diversity of persons trained 

  # of “hits” to website’s educational 

materials 

 of critical violations observed 

  Increased awareness of HD activities 

  Increased collaboration between 

partners 
 
 

 
  Increase in HD staff expertise 

  Decrease in inspection variability 
between inspectors 

  Increase public accessibility of 
information 

  Increase in number of competent 
facility staff 

  Increase in facility’s knowledge of 

food safety 

  Decrease in foodborne illness risk 

Behavior 

 Collaboration 

between 

facilities and 

health 

department 

 

 

Data 

 Internal 
database from 

existing 
electronic 

inspections 
 
 
 

 
Funding 

 State 

 County 

 Grants 

 
 
 
 
 
 
 
 

 
Public Education 

 Revise website to include 
materials targeted to public 

 Press releases to promote 

Department’s initiatives 

 
 
 
 
 
 
 
 

 
  # of “hits” to website 

  # of media contacts resulting from 
press releases 

 

 
 
 
 
 
 
  Increased partnerships between HD 

and community 

  Increase in awareness of HD 

activities 

  Increase in media exposures 

  Enhanced relationship with media 

outlets 

  Increase in public’s knowledge and 
understanding of HD inspections 

 

 

Results 

 Reduced 

number of 

critical 

violations 

 Reduced rate 

of salmonella 
infections 


