
Bob DeZinno, FMP, is a career hospitality professional with many years of consulting 
experience in food and beverage enterprises of all genres and sizes. 
He is a certified ServSafe® Instructor & Exam Proctor and works one-on-one with 
restaurants that make food safety their first priority.
Bob has combined his industry experience and ServSafe® knowledge into a cohesive 
training product that is specific to the client’s operation and business practices.
Note: Bob DeZinno and DeZinno Inc. do not suggest an endorsement by the FDA or any other government regulatory authority.

ServSafe® training and 
certification is an important 
first step toward  achiev-
ing a compliant operation. 
understanding how servsafe® 
principles apply specifically 
to your operation helps you 
make sense of it all.

serve safe food - protect the 
health of your guests and staff - 

avoid negative publicity

Learn about our full complement
of restaurant success services at 

dezinno.com

A C H I E V E  f o o d  s a f e t y  e x c e l l e n c eA C H I E V E  f o o d  s a f e t y  e x c e l l e n c e

THROUGH HANDS-ON TRAINING BASED ON THE FDA 
RISK-BASED INSPECTION FORM, YOUR RESTAURANT 

CAN BE A FOOD SAFETY LEADER IN ITS MARKET

Bob DeZinno, FMP 
Restaurant Success Coach 
DeZinno Inc  .  Sarasota, FL  
203.228.2607  .  bob@dezinno.com

$249 - one time
Schedule an inspection with 
Bob and your PIC (person in 
charge). Bob observes each 
item and reviews with the PIC 
the findings compared to the 
expected standard, and offers 
suggested improvements.

The PIC is asked to explain 
the standard for any item that 
is not observed during the 
inspection which gauges the 
PIC’s required knowledge of 
food safety.

A complete written report is 
presented after the inspection 
is reviewed with the PIC.

$399 - twice
(recommended)

The same inspection service 
as above, with Bob returning 
one or two weeks later (at 
your convenience) to rein-
spect. This allows us to judge 
progress toward the needed 
policy and procedure im-
provements that were recom-
mended at the initial visit.

A full written report is 
presented after the second 
inspection as well as the first.

$699 - 4x/month
Is it even possible for a res-
taurant to achieve a perfect 
score on its official inspection 
by the health authority? 

Bob has worked with some 
operators that keep that 
lofty goal in sight – and work 
to achieve it – by engaging 
weekly inspections.
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Travel rate of $20/hr may apply beyond 
Tampa to North Port service area. 
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The risk-based inspection models sound 
operating practices and standard procedures 

that any restaurant can reasonably adopt.

As recently reported in

your restaurant 
need not appear in 
the press like this
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Schedule a risk-based inspection with Bob and your Person 
in Charge (PIC). 

Make this valuable learning experience important to your 
staff, and work to get everyone to buy in.

Develop new operating procedures and policies based on 
what we have learned together.

Take your place as a food safety leader in your market, and 
be proud of your next inspection report.  
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