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Compliance Education

â2006 Division of Hotels and Restaurants

Inspections

ñProtect the health and safety of the public by providing 

the industry with quality inspections and fair regulationò

Division of Hotels 

and Restaurants

Efficient

and

Fair

ýFood Service: Restaurants, take-out, theme park units, 

caterers, vending, mobile food units, temporary events

ýLodging: Apartments, hotels, motels, rooming houses, 

individual condominiums, resort dwellings, bed and 

breakfasts

ýElevators: Vertical passenger conveyances, including 

escalators

ýEmergency Management: State Emergency Response 

Team ïMass Care (ESF 6)

Core Mission

Licensing, Inspection and 

Emergency Operations
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ýFlorida Food Safety is conducted on a statewide 

level, coordinated among the Departments of:

Agriculture & Consumer Services: Responsible 

for farm and field through grocery and 

convenience retailers

Business & Professional Regulation: Retail food 

service

Health: Specialized and institutional with higher 

risk

Statewide

Food Safety

By contrast, many states have hundreds of separate, potentially 

inconsistent or uncoordinated jurisdictions

Organization of

Division

Directorôs Office

Bureau of Field 

Services

Bureau of Sanitation 

& Safety 

Inspections

Bureau of 

Elevator Safety

Office of 

Program 

Quality

Compliance Licensure
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Advisory 

Councils

Hospitality 

Education 

Program

Division 

Licensees

ý Total Licensees . . . . . 129,060

ý Lodging . . . . . . . . . . . . . 37,528

ý Food Service . . . . . . . . .44,961

ý Elevator Units  . . . . . . . .46,571

As of February, 2009



3

ýReviews plans for new or remodeled food 

establishments

ý Trains new inspectors to national food code standards, 

including annual continuing education

ý Inspects food service and lodging establishments for 

safety and sanitation utilizing the science-based, 

national model food safety code and performs follow-

up inspections to assure violation correction

ý Facilitates compliance through operator awareness 

and education, but initiates enforcement cases on non-

compliant operators

Bureau of Sanitation and

Safety Inspections

ý Total FTEs = 302

ý 7 District Offices

ý 17 Supervisors

ý 40 Senior Inspectors

ý 146 Inspectors

ý 4 FDA Certified Inspection 

Training Officers

Division Staff

2008/2009
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Growth in 

Licensed Accounts

ý Despite the current poor economy, the 
divisionôs accounts grew 14% from 2001 to 
2009 - with an increase in 43 of the last 44 
months

ý Food service accounts have increased by 
6% during the last 42 months
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ý The division streamlined the plan review 
process by moving the 7 district plan review 
offices to a centralized office in Tallahassee

ý This centralization, phased in by district, 
began in October 2007 and was completed 
January 2009

ý As of March 2009, 2,826 plans have been 
submitted this fiscal year

Plan Review 

Centralization

Plan Review 

Program Statistics

ý Synchronize with the central licensing system 

(upload/download inspections)

ý Schedule any non-routine requests for service 

(foodborne illness and general complaints, opening 

inspections)

ý Conduct foodborne illness complaint inspections 

(coordinate joint epidemiological inspections with the 

Florida Department of Health)

ý Complete ~4.5 routine inspections per day

ý Complete pending callback inspections
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Day in the Field


