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1)What will the program (webinar) accomplish? The webinar will update participants on the how to
. implement a food safety management program to achieve active managerial control (AMC) of food
M Learn hOW tO |mp|ement a fOOd Safety safety risk during retail operations. Active managerial control is a system developed by the FDA that

management program to achieve active
managerial control (AMC) of food safety risk
during retail operations

SafeBitesq

prescribes the management of processes in a retail food service and sales environment to prevent
hazards from occurring during food prep. This webinar will provide an overview of the systems and
how to use them to prevent foodborne disease outbreaks.

2)Why is this session considered an important educational experience? Generally food safety
management at retail omits the most important aspect of prevention; monitoring the actual processes
and preventive controls during food prep to ensure the controls are working. The FDA promotes an
active managerial control system as a means to enhance the dual responsibility of operators and
regulators to control risk, and this educational experience will enhance this mission.

3)How will the session help attendees? Attendees should look at food safety management at retail

differently after participating in the webinar. Emphasis will be on managing risk via defined SOP’s,

monitoring critical SOP’s, and making corrective action of issues before they lead to food adulteration W
S

-oodborne disease outbreaks. SafeBite:




Single Setting foodborne disease
outbreak investigations

. According to the most recently published
data from the U.S. Centers for Disease Control
and Preven=on (CDC), 88 percent of foodborne
disease outbreaks in the United States between
2013 and March 26, 2015, were caused by a
single food prepara=on loca=on.

(Outbrsks with a Reported Seting in 1998 through 008"

. As reported in previous years, retail foodservice
establishments were again the most commonly
reported loca=ons leading to foodborne disease
outbreaks in the United States.
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The Best Means to Prevent a Foodborne Disease Outbreak in Retail
Food Service Establishments

A Food Safety Management Program
in a retail foodservice business that is
focuse d on the con=nuous
iden=fica=on of hazards and the
implementa=on of Food Safety
Management Systems (FSMSs) to
prevent these hazards is the most
important means to proac=vely
ensure food safety in a food business

Components of a Food Retail Businesses

Food Safety Management Program
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Figure 2. Components of a Retail Food Safety Management Program”
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Implementing a Food Safety Management Program to Achieve Active
Managerial Control
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All Retail SOP’s and Recip

s Based on the Most Current
od Code

How/When
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Facility’s Designed for Food Safety

Saf L‘Bilesq

Facility’s Designed for Food Safety

Procedure and facility reviews follow the flow of food, from the Restaurant’s receiving door to
the customer.

Sa IuBites“

Facility’s Designed for Food Safety

And Regulatory Requirements (Permit)

. Bitesq

Facility’s Designed for Food Safety

is's i
Snﬂ'Bitesi

4/3/18



All Retail Training Based on the Most Current FDA Food
Code and Company SOP’s/Recipes

|| Sachilesq

All Retail Training Based on the Most Current FDA Food
Code and Company SOP’ IRempes

MANAGER TRAGING ENPLOTEE TRAGENS.
sSERVSAST SERVSAFE  FOOD HANODLER

Owners
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Restaurant Owner/Operator
Training

O New Owner/Operators are
trained in all food prep/food
safety procedures before operating a restaurant
Q Current Owner/Operators are re-certified on food safety:

= All New product rollouts
= \ia.a Beyond SenQafa rniirea avans thraa vaare

BEYOND SERVSAFE

applying food safety principles in your restaurant

| | Sa ﬂ‘BiteSq

CFSM Level Training (PIC)

Always have a
Certified Food
Safety Manager

arge
estaurant

Equipped to perform
and make correc2ve
ac2ons during all daily
self-assessments to
achieved Ac2ve
Managerial Control of
Food Safety risk

|
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CFSM Level Training (PIC)

Performs and makes prescribed correc2ve ac2ons during all daily self-
assessments to ensure Ac2ve Managerial Control of Food Safety risk
n

eg.,
process
HACCP checks

oremployee

R health cheoks:

SnfuBite_sq

Employee Level Training (food handler)

General food safe handling of foods
with “why”

Preven=on based- e.g., preven=on
of cross contamina=on focus
Health based- e.g., employees
should be trained on when to
report symptoms, injuries and
infec=ous disease to the PIC, and
must comply to exclusion or
restric=on orders un=| they can
show they are no longer a risk i
(linked to self-assessments and sick = - =

" -
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Food Safety Mana'_g ement Systems (FSMS) based on Company’s
acilities, SOP’s. and Recipes
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Food Safety Mana'_gement Systems (FSMS) based on Company’s
acilities, SOP’s. and Recipes

Tubledt Example mametactors sl corpoeste comrol fymems scemery for hazeed comtral managed
program

by the food ey

Mt acture comtrd oy sicr Corpoestc control v stems

= — supplicrs -

Preroquisite specifications — retal unss Suppies cemtification am verdcation

Suppiicr HACCP Retail unit specification verification

Retail anit HACCK Product sraceability

Supplicr finished prodsct specifications — pecipes’ Customer survediance ams response
procedures (sl woe Fig. 4.6)

Retail nit fnished prodct specifications — recipes’  Product defect survesilance — supgly
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1. King, Food Sofety Management: Implementing o Food Sofety Program In.a Food Retal
ind Food Safety, DOI 10, 1007/975-1-4614-6205-7_-
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Restaurants May Only Use Approved Suppliers’ Ingredients/
Products Calle%l Ap%roved é’rgnd PP 9

@supphers

L

Production
Forward
Warehot

Low Volume 3
Re-Distribution < I Distribution Centers

| Use Gates (arrows) l Reinforce SnfuBitesq

Compliance: Tes=ng Product

Restaurants

Specificazons

Suppliers Must Remain in Compliance to Facility Prerequisites
As Approved Brands Certification

VerificaJons of HARPC for each product at each

@ .nrfzduclon run

GFSi

- FSMA Compliance (HARPC and IA)
—  HACCP and Process verification and
validation
Receiving — processing — packaging
— shipping
- GMPs
Allergen Control
Sanitation
Recall
~ Food Defense for 1A
Preventing tampering
Pest Control Chemicals

4/3/18

Suppliers Must Remain in Compliance to Product Production
Specifications as Approved Brands Certification

&

Example: Undeclared Allergen Specifications:
Each plant specifically lists all allergens used in facility-lines
= Facility must produce and maintain documentation of ingredient use for each batch
Verificalon of product- retain samples
atproduct . pecision tree used to determine additional undedlared allergen prevention program
produc) o n (undeclared allergen prevention programs based on use of allergens (e.g., peanuts)
runs and cleaning programs/line use within the facility)
Verification process (equipment and final product testing to verify ingredients
and verification of undeclared allergen prevention program)

Updated annually unless change in allergen use within the facility

. safeBitesl

Restaurants Must Verify Use
of Approved Brands
Products Delivered to Restaurants must be verified
0 Bulk product labeling (e.g., Corporate selected
and tested peanut oil) with validation of approved
P

Receiving and Storxing
Products

General P'o:oﬂurus
1. Receive mnd store all products in timedy smanser. muwmisiog
expomste of fraren and sefriger sed prodacts 1= T Terperatine
Danger Zone (467~ 140°F)
2 Exmmiore all products upos reseips.
= Varity that produsts have come from Chick-5-A aparoved
suppleers. In particutar, ooty approved Seards of peent 3
ICargat ane ADML meich ave crdered through MBM. <an
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Surveillance System as a Tool to Measure Compliance in the
Supply Chain
Identify Defective Ingredients/Products Before they Reach Customers N

&
&0
0
ot

Inves&gate

and resolve

— A f— all
e -
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Use a Recall System as a Tool to Remove Ingredients/Products
from the Supply Chain

X If Product Defect Discovered: Product
Withdrawal or Recall May be Initiated

= . Remove from Prep/Service
For Example: Outbound Interac=ve Voice Response

(IVR) phone call to all Restaurant loca=ons
+ E-mail /TXT

Sa fuBitesl%

All Product Withdrawals and Recalls Result in
Cost

Use a Robust secondary supplier and distribution base
to prevent outage of ingredients/products

$

(e.g., lost sales, re-distribution logistics,
accounting, food waste)

. safeBitestl

All Company SOP’s/Recipes are Validated (for ability to
execute) and Verified via Monitorin

Sa ﬂ'BiLesl“
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Restaurant Operations Food Safety Management Systems
All Retail SOP’s and Recipes Based on the Most Current FDA Food Code

What/Why ; ) How/When
: I

Saf L‘Biles“

Restaurant Operations Food Safety Management Systems

Preven&ve
Controls of
Hazards in 2| o
Recipes/ 1
SOPs

|| Saf uBites“

Restaurant Operations Food Safety
Management Systems

Food Handling and Preparalon per Recipes

Food preparation with no cook step:
RECH (STORE)

Food preparation for same-day service:
RECEIVE COOK =—p HOLD

3

RE(HVE—DSYDﬂii PFR.EdPARE—b(l.)OK“—; m;m)—;ﬂzm HOT HOLD —$SERVE
, =% s
Prevenlve Controls of Hazards in Recipes/SOPS
(Like FSMA HARPC)

| | Sa ﬂ‘BiteSq

Verification of Restaurant Operations Food Safety
Management Systems

+ Employ three levels of assessments: Maneerial otk P
— Self-assessments performed by a CFSM
at restaurant operations level
— Eield staff consultant assessments
— Third-party assessments performed by
auditor trained on all SOP’s and recipes
« Provide real-time actionable corrective
actions at the restaurant level and track
completion/ resolution issues at corporate
level

« Perform ongoing performance review, data
mining, analysis, and menu change updates 0o

[ An Integrated Assessment ng%raaﬁ“Bitesl%

Approach
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Daily/Weekly Verification of Restaurant Operations
Food Safety Management Systems

Restaurant

paseq Jaded

|| SafeBite; “

Daily/Weekly Verification of Restaurant Operations Food Safety
Management Systems- e.g., “Cook”

~ Restaurant Self Assessments
[ o]

2
o
S
== 2
gl — el 8
orrective ﬁ'
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\ Action ] %
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Daily/Weekly Verification of Restaurant Operations Food Safety
Management Systems- e.g., “Cook”

o Restaurant Self Assessments
[ cooem]

Lelsl
2 wieaon

orrective
and
Preventive
. Action o I
. ) + 161 (
s sy

Corrective Actions Defined and Implemented
During Self-Assessments

| | Sa ﬂ‘BiteSl“

* Daily Critical Food Safety Verification

J Correclve Aclon: Re-cook the chicken 1 minute and recheck temperature;
Check next batch cooked before correc2ve ac2on complete.

Daily/Weekly Verification of Restaurant Operations Food Safety

Management Systems
<@

B Enable Analy=cs and Root Cause Assessments

g

! \_/ Snﬂ'BiteSI“
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Daily/Weekly Verification of Restaurant
Operations Food Safety Management Systems-
e.g., “Cook”

Alerts and root-cause analytics  «

W
Chicken size/weights not
to SPEC; Does not thaw
and cook in current SOP

Chicken not cooking
to tempj In five Discover it’s a supplier
Different Restaurants not operalonal issue;
A Case Study Correclve Aclon = ensure

size/ weights in SPEC from

Corrective Actions Defined and Implemented”™""
During Corporate Management

Daily/Weekly Verification of Restaurant Operations Food Safety
Management Systems- e.g., “employee health”

Monitor employee health

. Person in Charge (PIC) must be trained on how to restrict or
exclude employees from working with food if they have certain
symptoms, injuries, and infec=ous diseases.

. Team members must also be trained on when to report these symptoms,
injuries and infec=ous disease to the PIC, and must comply to exclusion or
restric=on orders un=I they can show they are no longer a risk.

Ensure personal hygiene

. Use proper hand washing procedures and eliminate bare hand

contact with foods that are ready-to-eat (RTE).

These basic procedures are important components of  health policy in the off chance that an team
member or PIC is not property monitoring team member health. (i.e. a team member may not
report an illness or injury to the PIC or the PIC may not no2ce a team members iliness) .
w,

. SafeBites

Daily/Weekly Verification of Restaurant Operations
Food Safety Management Systems-e.g., “employee
health”

Verify daily and document
. Verify training of managers on Health itorit i and

team members on Employee lliness Repor2ng as part of a restaurants health policy
inspec=on. Keep updated records that show all PIC and team members have been
trained.

The PIC should be checking to verify employee health and personal hygiene daily
. The PIC should keep a “sick log” of employees who have called in sick and

what ac=ons were taken

il
SafeBites 1

Daily/Weekly Verification of Restaurant Operations Food Safety
“ | ealth”

ar y e.g., “employ

Restaurant Self
Assessments

1. Check employees during this shib for signs of
illness (click here for list of signs of illness)

2. Ask each employee if they have had any of the
following symptoms today or within the last 48

hours (click here for list of to review)
orrective
P;

an

reventive o compiete Corective Action tor - oTaop vide:

Action

paseq 201A3p 31O

Corrective Action Taken?
Issue corrected during assessment

W

| SafeBites |
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Daily/Weekly Verification of Restaurant Operations Food Safety Management Validation of Restaurant Operations Food Safety Management
Systems- e.g., “employee health” Systems
Field and Third Party Assessments become Corrective Action
Restaurant Self and Coaching Based Value (with validation of SOP’s)

Assessments

FOOD COST FITNESS

CORRECTIVE ACTION

Exclude employee from work

. Record employee's name and symptoms in the
Sick Log (click here for current sick log)

*  Require doctors note before employee may return
to work

orrective
and
Preventive
\ Action

/

paseq 21n3p 3)1IGO

For Example

|| Sm’uBiles“ || Saf uBites“

iti For More Details on Food Safety Management to Achieve Active
Value Proposition for Ranageral Coago!

Achieving Active
Managerial Control

Retail Foodservice Businesses: 'fx;:ﬂ;gm . S
. Ensure the business always serves safe food and enhance the business's % s
reputa=on as a safe place to eat > SYSTEMS U.S. Public Health Service
e Aty e
Empower self-regula=on to reduce health inspec=on viola=ons and - Tdhas ﬁa( "“ 0 T R ¢ A
low health inspec=on scores/grades that nega=vely affect the business - b [ - — —

Enhance food quality and more consistent products in restaurant chains for
consumers

. Due to beger supplier management controls, reduce paying for defects
and enable more rapid recall of ingredients and foods discovered to be
adulterated

| ] S;lﬂ‘Bitesq | ] S;!ﬂ'Bitesl%
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Questions?

Learn more @
http://www.publichealthinnovations.biz

Bites
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