DC Department of Health

Job Title: Sanitarian
Program Coordinator
Grade: CS-11
Program Coordinator
Job Summary:

Salary Range: $62,751 - $80,900

This position is located in the Department of Health (DC Health), Health Regulation and Licensing Administration (HRLA), Food
Safety and Hygiene Inspection Services Division (FSHISD). The FSHISD is responsible for protecting the public health and safety
and the environment of the residents and visitors in the District of Columbia through inspecting and protecting the food supply,
inspecting other non-food health establishments, such as, swimming pools, and investigating food borne illnesses. Incumbent is
responsible for inspecting and evaluating environmental health conditions throughout the food service industry through periodic
inspections of food service establishments, such as, restaurants, grocery stores, delicatessens, food vendors, ice cream and diary
plants, open air markets, and cottage food establishments. Incumbent also inspects and evaluates environmental health conditions in
non-food establishments, such as, beauty and barber shops, nail salons, public baths, spas, health clubs, bedding manufacturers,
electrolysis salons and swimming pools. The incumbent at this level will be assigned inspections of facilities/establishments that are
considered moderate to high risk.

Duties and Responsibilities:
Conducts daily route and work assignments to ensure timely completion as well as scheduling appointments, consultations and
instructional meetings relative to promoting improvement within assigned area. Conducts research for the application and approval
of variances for such processes as curing, smoking, sous vied, vacuum packaging and reduced oxygen packaging. Utilizes
observational techniques and a variety of detection instruments and solutions, as well as specialized equipment in the conduct of
inspections and investigations.
Evaluates food establishment operations based on submitted and approved Hazard Analysis Critical Control Points (HACCP) plans
in accordance with currently existing Food Code Regulations. Monitors, consults and verifies risk control plan compliance and
documentation for repeat offenders and/or establishments with out of control risk factors.
Prepares written reports explaining the violations found during inspections, along with recommendations and a deadline for
abatement. Performs pre-operational inspections of food and non-food establishments. Performs in-depth inspections based on
approved plan reviews and determines what type of action to take once inconsistencies, violations or unsanitary conditions are found.
Performs routine inspections of moderate to high risk food and non-food establishments. Performs in-depth inspections and
determines what type of action to take once violations or unsanitary conditions are found.
Conducts re-inspection investigations to ensure that the establishments are in compliance with verbal or written instructions of
abatement. In the event that the owner/manager fails to comply with requirements, the incumbent initiates enforcement actions in
accordance to the District laws and expert knowledge and training. Meets with owners/managers to present and discuss meaning of
findings and determines the plan of action for abating violations that were cited during the inspection.
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