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Food Defense Tool Kit Evaluation
1. What part of the Food Defense tool kit was easy to understand and use?

 q Front page check list
 q Definitions/History
 q Restaurant Vulnerability Assessment
 q Risk Control Instructions and Samples
 q Risk Control Plan
 q Responding to an Event Instructions and Samples
 q Incident Response Plan
 q Contaminated Food Label
 q Suspected Contamination Incident Report
 q Poster
 q Training for employees
 q Training for managers

 Comments/Suggestions: ______________________________________________________________
  ___________________________________________________________________________________
  ___________________________________________________________________________________

2. What part of the Food Defense tool kit was hard to follow?

  q Front page check list
 q Definitions/History
 q Restaurant Vulnerability Assessment
 q Risk Control Instructions and Samples
 q Risk Control Plan
 q Responding to an Event Instructions and Samples
 q Incident Response Plan
 q Contaminated Food Label
 q Suspected Contamination Incident Report
 q Poster
 q Training for employees
 q Training for managers

  Comments/Suggestions: ______________________________________________________________
  ___________________________________________________________________________________
  ___________________________________________________________________________________

3. How easy or difficult was it to find materials you were looking for?

 (very user-friendly)  1 2 3 4 5 (too complicated)
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4. How user-friendly was the manual?

 (very user-friendly)  1 2 3 4 5 (too complicated)

5. Have you created a Food Defense Plan for your restaurant?

 q Yes  q No

6. Which of the 7 risks did you decide to address in your Food Defense Plan?

 q Access to Kitchen q Employee Training
 q Loitering q Manager Training
 q Food Deliveries q Contaminated Foods
 q Self Service 

7. Have you done any Food Defense training with your staff?

 q Yes  q No

8. Have you called the Multnomah County Food Safety Hotline (503-988-4938) to receive food recall or  
 food safety information?

 q Yes  q No

9. Have you received an email message about a recall or food safety concern from Multnomah County?

 q Yes  q No

Please provide your desired emergency contact e-mail address: ______________________________________

10. Have you received an automated phone call message about a food recall or food safety concern from  
 Multnomah County?

 q Yes  q No

11. Is the food safety information received helpful to your restaurant? 

 q Not helpful               q Somewhat helpful               q Helpful

12. What method of emergency communication would be most desirable?

 q Email               q Automated phone message               q Call hotline #

Please email this evaluation form to: 

foodsafety@multco.us


