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Single Setting foodborne disease
outbreak investigations

e According to the most recently
published data from the U.S. Centers Outbreaks with a Reported Setting in 1998 through 2008*
for Disease Control and Prevention
(CDC), 88 percent of foodborne disease
outbreaks in the United States between
2013 and March 26, 2015, were caused
by a single food preparation location.

68%

e Asreported in previous years, retail
foodservice establishments were again ,
the most commonly reported locations e seseing it oo
leading to foodborne disease outbreaks m—
in the United States.

[ ea D CONFIDENTIAL

This form of communication and attachments contains proprietary and privileged information for the use of the designated recipients only.
Any unauthorized review, use, disclosure or distribution is prohibited.

INNOVATIONS



The Best Means to Prevent a Foodborne Disease
Outbreak in Retail Food Service Establishments

Components of a Food Retail Businesses

Food Safety Management Program
A Food Safety Management Program

in a retail foodservice business that is . STAFF _

focused on the continuous :‘;’::S&":;ﬁ g:ﬁ;:ﬁ;m ogzrtaaltilon

identification of hazards and the

implementation of Food Safety Food Safety Hazards ~ Food Safety Hazards
Knowledge Knowledge Knowledge

Management Systems (FSMSs) to
prevent these hazards is the most

important means to proactively
ensure food safety in a food business

Develop and Implement FSMSs

Figure 2. Components of a Retail Food Safety Management Program?

RUb iC
ea th CONFIDENTIAL

e This form of communication and attachments contains proprietary and privileged information for the use of the designated recipients only.
LLe Any unauthorized review, use, disclosure or distribution is prohibited.




Implementing a Food Safety Management
Program to Achieve Active Managerial Control
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All Retail SOP’s and Recipes Based on the Most Current FDA
Food Code

What/Why —1  How/When
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All Retail Training Based on the Most Current FDA Food
Code and Company SOP's/Recipes

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

MANAGER TRAING EMPLOYEE TRANING
SERVSAFE SERVSAFE FOOD HANDLER

Owners

Learn about foodborne iliness, how Learn basic food safety practices for
to prevent it and how to train preparing and serving food. Earn
employees in food sanitation. your food handler certificate from
Choose from several online, the foodservice experts, the National
classroom and language options. Restaurant Association.

Earn nationally accredited food e What You'll Learn

safety certification from the National e How to Get Started

Restaurant Association.
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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

O Current Owner/Operators are re-certified on food safety:

= All New product rollouts
* Via a Beyond ServSafe course every three years

BEYOND SERVSAFE’

applying food safety principles in your restaurant




CFSM Level Training (PIC)

Managers online course

» ANSI standards for a Certified Food Safety Manager
Always have a (CFSM)

Certified Food » Trains managers to apply Company specific
Safety Manager requirements

(CFSM) as your e Arequirement for all PICs

Person in Charge
of the Restaurant SOP’s °

employee illness
response guidelines

aChick-fil-A > Food Safety > Food Safety Tralning > CFA ServSafe (Online for Managers). or oA e e 1 H:",P“
s Cuidd
infectious disease illness report

Taam Mamber {with 3 possitia foodboms Bnass.
OF Othar Infoctious disasse) 35 If It wars 3 potantial pUBIc hasith fisk. FORowing thess prococures 15 3 kay Arst s=p
Team Members, and tha brand.

respona

a team member illness that requires action is defined as follows:

At all times to ensure
corrective actions
management

CONTACTS: Hal King, Ph.D. (x 52608) or Jesska Jones (1 53429] | 1
v e 10703
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CFSM Level Training (PIC)

SOP’s health policy
guidelines

establish. verify. document.

mmwm-muﬁ;h--mmmmumuww
asks for evidence of 2 heaith policy during a routine i and/or fo iliness claim i Itis

.

the ibilty of the R Op 10 creste and enabie their indidual health policy.

whatisa
. 2009 Food Code

health pollcy? 2-201.11 Responsibility of Permit Holder, Parson in Charge, and
A hesith policy is a public healt Conditional Employess.
program developed by the FDA (A} The PERMIT HOLDER shall require FOOD EMPLOYEES and CONDITIONAL
to reduce the risk of 2 restaurant EMPLOYEES to roport to the PERSON 1N CHARCE Imsemation about thelr hagh and
employee causing a foodbome: activiios 2 Moy relals to dsaases that are transmissbis through FOOD. A FO0D

autbreak, and ensbles EMPLOYEE or CONDITIONAL EMPLOYEE shall repoet the information i @ mannar
full compliance to the FDA that aliows tha PERSON IN CHARCE In reduce tha RISK of foodbarma disaase
Food Code requrement to transmission, inchsding providing necessary aodtional information, such as the
maonitor employee heaith in date of onsat of symptoms and an liness, or of 3 dagnosis without syMptems.
@ verifisble manner.

what should your health policy include?

= A means to monitor employes hoalth = A means to ensare
- Porson in Chargie (FAC) should be trained on how additional barriars are
to restrict or exchide empicyees from working with  in Place to pratoct food
food i they hawe certain symptoms, imjuries, and * Use proper hand washing
bare hand contact with foods
that are ready-to-eat (RTE).
2005 Food Coda « These basic procedures ane
120110 Statement of Application and impertant companents of a
Listing of Tarms. health policy in situations
“Porsos In chargs” moans (e Idhvcust presam 2t m::“mm
3 FO0D ESTABLISHNENT who Is respansitss Sor the or iury to the AC o« the
cperation at (ho tma of taspection. PIC may not notioe 2 Team
Member ilness.

« Team Members should also be trained on when
to report these symptoms, ingries and infectious
disease 1o the PIC, and must comply to exclusion
or restriction orders until they can show they are
no longer a risk.

CONTACTS: Hal Ming, PR.0. (x 52508) o Jessica Joses (x53419) | 1

Dorfdentind and Mropratay forestoe — Nat for Dist-tuton Outsics s Chce A Spdes  © 201 CHA Mropertes, re. See 04/2013

= A means to monitor employes hoalth
+ Persan in Charge (FIC) should be trainad on how

to restrict or exclude employees from working with
food i they have certain symptoms, muries, and
infectious discases.

2004 Food Coda
1-201.10 Statament of Application snd
Listing of Terms.

“Parsos In charge™ means (hs Individuat presant &
3 FOOO ESTABLISHMENT wha Is responsibia Sor the
sparation at the tmo af Inspection.

Team Mambers should also be trained on when
to report these symptoms, ingries and infectious
disease to the PIC, and must comply to exclusion
or restriction orders until they can show they are
no longer a risk.
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CFSM Level Training (PIC)
Health Policy

employee illness

SOP’s  response guidelines

employee illness response guidelines

how to respond to a team member
infectious disease illness report

Itis i that we respond to each situation where an employee is sick (with a possible foodbome illness or
oﬂwrmfemousdasease)asﬁnwaroapommalmhlmheamlnsk.Follawmgmesepmoeduresxsakayﬁmgepm foodborne
g our Team the brand.

infectious
diseases

a team member illness that requires action is defined as follows:

1. When the health dep: aRi
about a Team Member with a confirmed foodbome
iliness from the infectious diseases listed below.

signs and symptoms
of infectious diseases
2. When a Team Member reports to the Operator or
Person in Charge (PIC) a possible iliness from the
infectious diseases listed below OR the Operator/PIC
ves signs, of these i

+ Vomiting (past 48 hours)
- Diarrhea

+ Jaundice (yellowing of the skin
and/or eyes)

+ Sore throat with fever

» Infected wound or pustular/boil

foodborne infectious diseases

- Hepatitis A*

+ Hepatitis E*

* Norovirus*

+ Salmonella Typhi*

+ Other Salmonella

- Shigella spp.*

+ E. coli 0157:H7 (and other EHEC or STEC)*
« Staph wound infection on hands/arms

- Strep wound infection on hands/arms

* Requires a medical practitioner to report a confirmed case
to the ocal health department to protect the pubiic health.

more common infectious diseases

(not considered foodbome but contagious to other
Team Members/customers via other means)

+ Chickenpox

* Measles

« Meningitis (Bacterial or Viral)

+ Tuberculosis
« Strep Throat
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actions to be completed in the following order:

O Exclude the Team Member from the Restaurant and on the work schedule until written permission
to retum to work is received from the medical practitioner or health department.

O Determine if anyone else (relative or other) working in your Restaurant or other Chick-fil-A Restaurant lives
under the same roof as the Team Member in question. Exclusion of that person would be advisable until
there is clearance for them to retum to work from the health department or medical practitioner.

O Determine if the Team Member in question works at other Chick-fil-A Restaurants (including yours.
if you have more than one Restaurant). If yes, contact those Operators about this immediately
and reference this document.

O Re-evaluate your food safety program with an emphasis on hand hygiene (hand washing requirements,
proper glove use/no bare hands contact with food) and cieaning and sanitation procadures (proper
sanitizer use on all food contact and high touch surfaces); verify each via the eRQA Daily Food Safety
Verification process. Regardless of the source of the iliness (foodbome or other), good hand hygiens
and cleaning and sanitation are the best means to prevent its spread.

O Request Team Member and/or health department to provide you with written confirmation of the
infectious disease diagnosis (with exact name of disease). For example, if you are verbally told the
diagnosis is Hepatitis A {foodbome), then request medical record from Team Member showing proof of
Hepatitis A is (some medical practiti may verbally state Hepatitis but may not clarify if type
A (which is foodborne) or types B/C, which are not foodbome). In rare cases, Team Members or their
guardian, if a minor, may not know how to provide you with this information in a timely manner. In these
cases, request the Team Member or guardian provide consent to review madical diagnosis in compliance
with the Health ty and Act of 1096 (HIPAA) privacy rule (Standard for

of Heaith fion). The Team Member’s medical practitioner should
be able to provide a form to sign that enables them to release this information to you.

O Hillness is confirmed as foodborne, notify Chick-fil-A, Inc. Food Safety (Hal King, Ph.D., cell phone
404-713-5534), the Public Relations Department (PR Helpline — 1-800-404-7196), and your Business
Consultant to make them aware of the illness and actions being taken by the health department, if
any. Most foodbome illnesses require the health to alert the ity (usually via the
media) of the potential for to the illness in a {eg. itis A can
be prevented if a person receives passive immunization with immune globulin {IG) within two weeks
post exposure).

O Prepare to your Team (and ians if
your customers, and media as needed.

O The ill Team Member (whether confirmed or not) should not be permitted to return to work until a

medical practitioner or health department provides written release for this Team Member to work

at your Restaurant.

the heaith
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Employee Level Training (food handler
Te——m——

Personal Hygiene and Health

Dealing with lliness and Injuries

[— ﬁ 4 Dealing with lliness
Avoid putting yourself or others at risk when you are ill.

ImportanceT:f ::::jafet:e - P Let your Supervisor or Operator know immediately if you
goal of Foor isto serve 00d to customers. do not feel well while at work.

When Team Members are properly trained and follow correct
FOOD pmcod_ulsskn_unhﬁl_ma. we w"ﬁ_v reduce the risk of lfumm'u .
SAFETY becoming seriously ill because of improper food handling. B~ m' home if you have the f‘wlg m-! fSVBf, sore
Iis important o follow both Chick-fi-4, Inc. food safety throat with fever, flu symptoms, severe cold symptoms (e.g.,
ocal Heatih ihana uncontrolled cough), vomiting, diarrhea or if you are jaundiced
{yellowing of skin). Notify your Supervisor or Operator as soon
as possible so your position can be covered.

a discrepancy between the two, always follow the more stringent
i ‘When in doubt, seek gui from your Supervisor

or Operator.

The Centers for Disease Control and Prevention (CDC) estimates

that esch year in the United States foodborne illnesses resultin IS wm w-n. m' smm or m“ MO'. codng to m
in the circumstances listed below. Your Supervisor or Operator
will then determine whether it is safe for you to come to work.
* If you have seen a doctor within the past few days for an illness

with symptoms listed above (8.9, fever).

an average of:
*76 million illnesses
+325,000 hospitslizations.
» If you have been diagnosed within the last three months as
having an illness from Saimonelis Typhi, Shigelfa spp., shiga
toxin-producing Escherichva cofi, He patitis A virus or Norovirus

5,000 deaths

Afoodborne illness is one that is spread to people by means
of the food they eat.

A 2004 study by the U.S. Food and Drug Administration (FDA)'
found that the most common ways in which restaurants put their
customers at risk are:

» Poor personal hygiene — especially incorrect or inadequate

hand i N (a type of severe stomach flu).
" holding of refrigerated, cooked/ready-to-est (RTEF, ,.:J.“..”ﬁ'.?;" » If you live with someone who has been diagnosed with one
hazardous food (PHFF. of thesa illnessas.

¥ Contaminated equipment and surfaces — especially improper
cleaning and sanitizing of food contact surfaces before use.

* If you have worked in another sstting where there was or

From Ast Actors is a confirmed disease outbreak from one of thess ilinesses,
In Sefec ted in stitutional Foodsérvice, Restaurant and Retall Food
Store Types, 2004."

» I you have no fever and feel well enough to come to work but
are sneezing, coughing or have a runny nose, you must not work

e term read-to-gat (ATE) foodrefers fo any food that wil not
80 priorto

ST i with expesed food or in customer service areas.
miagarisns Ifctes man » If you accidentally contaminate food by coughing or sneezing,

you must:

cotlgafyg
Is aiso cafled “Ome/temperature controf for safety food”™ In cument

FD4 Food Code.} *Discard contaminatad food.
Additiona! food safety information and helpful tools may be found Py -
.,,.@m,-d.m.m':mh;m safaty). b v = Clean and sanitize utensils and work surfaces.
PP s ol et DMRAC A R «Wash and sanitize hands.

» Keep medications in a locker. Never open medications near
food. If it is nacessary to take medications at work, they must
be taken in break area.

Remember that you can carry and transfer diseass-causing
bacteria and viruses before symptoms appear and even after
b . symptoms go away. If you are not sure whether it is safe for
ﬁu IC you to work, discuss it with your Supervisor or Oparator.
ea th CONFIDENTIAL
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Employee Level Training (food handler
B

3 Food Allergies and Intolerances e
a Answering Questions about Allergens

Certification Test

Sag ety
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W Torw wwar ol f wnng pipwr Twwel samd b4 doy hande
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Approgiriate Responses

1. Listen and understand. Listen carefully to make sure you
understand exactly what customer is allergic to and if possible
comply with their requast exa ctly s requested.

2. Have ingredient information available at all imes.

* Have copies of Ohick-fii-4* Nutition Gmide available at Front
Counter and/or displayed. (If the Restaurant has a Nutrition
Panel with literature holder, keep it stocked with copies of
Mutrition Guide at all imas.)

* If customers inquire about ngredients or mantion food allergies,
offer nutitional and ingradient information (.., P OS printout
or copy of the Nutiton Guide) and encourage themto review
ingredients to determine whether product is safe for them
0 eat.

« Inform customer that information on all Chick-fil-A menu items
is available from the Chick-fil-A website fvwwcfivck-fif-a.c om).

| Nota that POS printout is available for al menuitems, but cannot

be customizad to reflect special orders.

3. Never tell customers that a product is free of certain allergens.
See examples that follow for appropriate ways to respond when
asked about allergens.

Because of the potential for misunderstandings, the complexity
of food allergies and intolerances, and potential life-threatening

@ 4548 Bodhane cutcomes, always usa one of the following responses when
T Adver belag dechind, what is o sbainen Soipgl reden bemparst e reqived by asked by a customer if one of our products contsins a particular
0“;‘,":,;“ P en prdents bo Ry provest bustand proe ingredient Also be sure to provide customer with nutritional and
o ¥ ingredient information (e.g., POS printout or copy of Chic k-fil-A*
4 1Y Nutriion 6 widel

R L b T N PR
» Say, “Yes..."
« If youknow that ingredient is in product.
* Examples:
~ Question: Does the breading on your cficken have egg in it?
Answer: Yes, all ourbresded products are dipped in & mifk
and egg wash.
—Question: Do you cook your cficken in peanut o7
Answer: Yes, we ¢ ook ourc hicken in refined peanut oil.

Seluty wd Seney - Devanb o 2005 i

EUb 1C rtmum;i;m;mnf:m mom_:mm e e CHOKRA By
€a th CONFIDENTIAL
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Restaurant Operations Food Safety

Preventive
Controls of
Hazards in
Recipes/
SOPS
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Management Systems

HAZARD

ASSOCIATED FOODS CONTROL MEASURES
Bacteria
Baallus cereus Meat, poultry, starchy foods (rice, potatoes), Cooking, cooling, cold holding, hot holding
(intoxcation caused by heat-stable, | puddings, soups, cooked vegetables
preformed emetic toxin and infec-
tion by heat-labile, diarrheal toxin)
Campylobadter jejuni Poultry, raw mik Cooking, handwashing, prevention of cross-
contamination
Clostridium botulinum \acuum-packed foods, reduced-oxygen packaged Thermal processing (time plus pressure), cooling,
foods, underprocessed canned foods, gardic-in-oi mldhd:ilghuhoumgaodrﬁcm drying,
mixtures, tme/temperature-abused baked potatoes/
sautéed onsons
Clostridium perfringens Cooked meat and poultry, cooked meat and poultry | Cooling, cold holding, reheating, hot holding
produds induding casseroles, gravies
Escherichia coli 0157H7 (other Raw ground beef, raw seed sprouts, raw milk, Cooking, no bare-hand contact with RTE foods,
Shiga toan-produdng £ coff) unpastewrized juice, foods contaminated by infected | employee health policy, handwashing, prevengion
food workers via fecal-oral route of cross-contamination, pasteurizaSion or treatment
of juice
Listeric monocytogenes Raw meat and poultry, fresh soft cheese, paté, (Cooking, date marking, cold holding, handwashing,
smoked seafood, deli meats, deli salads prevention of cross-contamination
Saimanedia spp. Meat and poultry, seafood, eggs, raw seed sprouts, Cooking, use of pasteurized eggs, employee health
raw vegetabl p ized juice policy, no bare-hand contact with RTE foods, hand-
washing, pasteurization or treatment of juice
Shigella spp. Raw vegetables and herbs, other foods contami- Cooking, no bare-hand contact with RTE foods,
nated by infected workers via fecal-oral route employee health policy, handwashing
Staphylococaus aureus RTE, PHF touched by bare hands after cooking and Coaling, cold holding, hot holding, no bare-hand
(preformed heat-stable toxin) further time,temperature-abused contact with RTE food, handwashing
Vibrio spp. Seafood, shellfish Cooking, approved source, prevention of crass-
contaménation, codd holding
Parasites
Anisalis simplex Various fish (cod, haddock, fluke, Pacific saimon, Cooking, freezing
herring, flounder, monifish)
Toenia spp. Beef and pork Cooking
Trichinelia spiralis Pork, bear and seal meat Cooking
Viruses
Hepatitis A and E Shellfish, any food contaminated by infected worker | Approved source, no bare-hand contact with RTE

via fecal-oral route

food, minimizing bare-hand contact with foods not
piofes heath pokcy, handwashing

Other viruses (rotavirus, norovirus,
reowirus)

Any food contaminated by infected worker via fecal-
oral route

No bare-hand contact with RTE food, minimizing
bare-hand contact with foods not RTE, employee
health policy, handwashing

TTE = ready ok PHF = p

food (tmey control for safety)

Table 1. memmmmmmmcmmw@

REPRINTED FROM FOOD SAFETY MAGAZINE, FEBRUARY/MARCH 2016, WITH PERMISSION OF THE PUBLISHERS.
€ 2015 BY THE TARGET CROUP * WWW.FOODSAFETYMACAZINE.COM
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Restaurant Operations Food Safety
Management Systems

Food Handling and Preparation per Recipes

Food preparation with no cook step:
RECEIVE==p STORE == PREPARE==p HOLD (STORE) ==p SERVE

Food preparation for same-day service:
RECEIVE === STORE == PREPARE wep COOK wep HOLD == SERVE

1 il
l l Food preparation with complex preparation steps:
RECEIVE==p STORE==p PREPAREAi} COOK==p COOL (STORE) == REHEAT == HOT HOLD ==pSERVE

- - F t

-
Fgure 3. Process HACCP in Food Preparation Processes’

Preventive Controls of Hazards in Recipes/SOPS

ﬁub 1C
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Verification of Restaurant Operations Food
Safety Management Systems

 Employ three levels of
assessments:

— Self-assessments performed by a
CFSM at restaurant operations level

— Field 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

e Perform ongoing performance
review, data mining, analysis, and
menu change updates

eal I CONFIDENTIAL

lNNOV TIONS

ﬁ

unauthorized review, use, disclosure or distribution is prohibited.

Managerial Conrol rincipls

“ W Third- Parly Audt
B Self-Accessment

B Corectve Action

Figure 4. Verification

This form of communication and attachments contains proprietary and privileged information for the use of the designated recipients only. Any




Daily/Weekly Verification of Restaurant
Operations Food Safety Management Systems

Restaurant
Self Assessments

Critical Food Safety Validations: The re-designed Food Safety Evaluation in the RQA is intended to

help create Team Member and Operator confidence in critical food safety practices and to helo you prepare
for local health department inspections. Critical Food Safety Validations will now showcase a new section at
the beginning of each day ¢ content, with different tasks for each day of the week. These Daly Food Safety
Checks are now accompanied by icons, which visually depict each task. As these checks become routine,
the icons will help identfy tasks more quickly. A copy of this new Cntical Food Safety Validation Summary
15 available in Appendix D of this communication.

PO Do g ommnn Pt ol Db s sk 0ol 10 sl basst WY
Thst ses Bt fam waeh )
e % % % . ¢ S0z 9. "
TB 0l Am Codr ol dovhon dhovmn wony mben prpar g sadvbo b o s pooduits 3w e l‘::' =
Lo
RO Ay wilom il or ot e st v A S e e e e S OM
SRR L Py wa e d and aastiend poget @y betwnss Tl pep Mok | I A e hanh et and ol D% a
menedamly bod i N d povp ke ) D
. ]
FRAN 1 aarks ot it 50-00 pom o0 wins & o0 i o ! Tioct ol aseitm bombes sk b powied | é:'
O
FSA0 b Servale scormited Sowrnton s or acheded ot it snch acs shed duwa e et dhmad! ™
FS0U) bvogetatis 2k comed ord Cmmaed betew aae and cond oy Mot mperte ) poduce T
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Daily/Weekly Verification of Restaurant
Operations Food Safety Management Systems

T ©
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galaxy®

Enable Analytics and Root Cause Assessments
o
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orrective
and -
YES  NO  Aredear food service gloves worn when preparing sandwiches/breakfast products in Boards area?
Preventive
L4 —
ACtlon YES INO  Areyellow food service gloves worn when working with raw chicken at breading table?
YES  NO  Are hands washed and sanitized properly between food prep tasks? (Observe whether hands are washed immediately before food prep tasks.)
” ; VES  NO  Issurface sanitizer 50-100 ppm chlorine concentration? (Test all sanitizer bottles after lunch period.)

i

Daily/Weekly Verification of Restaurant Operations
Food Safety Management Systems

ﬁeﬂQAv Assessment Information Day2 Day3 Day4 Day5 Day6 Issues Reports

eRQA: Scheduied and In-Progress eRQAs >

Restaurant Self Assessments

(4] 41162012 * Daily Critical Food Safety Verification

Daily Critical Food * Daily temperature verifications for pressure fryers and Taylor grills are required upon start-up each day. Use a clean, sanitized thermometer to probe thickest part of
Safety Verification chicken immediately after it is cooked,
» Target different times of day for conducting these assessments throughout the week; also maintain awareness of these items throughout each day.

B Compartment Sink
! (Kitchen)
Do all pressure fryers and Taylor grills cook chicken to at least 165°F7 (Test one filet from each pressure fryer
[ mlt\tha)shing Station and 3 Grilled Nuggets from each Taylor grill - from front, middle and back of grill.)
chen

Hand Washing Station
["] (Front

aunter/Drive-Thru)

Fryers: 1 2 |

o=

4 5 Grills: 1 2 | 3

| O

6 7 | 8161 ¢ 10 4 5 |
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Daily/Weekly Verification of Restaurant
Operations Food Safety Management Systems

(4] 4116/2012 * Daily Critical Food Safety Verification
Daily Critical Food . : h- ; ; .
/S:f'eyty Verffication Corrective Action: Re-cook the chicken 1 minute and recheck temperature,

AR Check next batch cooked before corrective action complete.

Corrective"
and

Preventive

Action / )

Fryers: 1 2 3 B 5

-

3 7 81161 ¢ 168

Corrective Actions Defined and Implemented
During Self-Assessments
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Daily/Weekly Verification of Restaurant
Operations Food Safety Management Systems

Alerts and root-cause analytics

galaxyo # WelcomeChris Rice &

R 7 O

nnnnn ; \
A hi{ > ;
" — 2
==——==——2 |
————— ‘
e ———————————_0 Sl y

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

- b | Chicken not cooking to
Sm s e e e e e temp; In five

. - .
Different Restaurants Discover it sa su.ppller not
operational issue;
Corrective Action = ensure size/
weights in SPEC from suppliers

A Case Study

Corrective Actions Defined and Implemented
During Corporate Management
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Health Policy to Achieve
Active Managerial Control

Monitor employee health

e 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 infectious diseases.

e Team members must also be trained on when to report these
symptoms, injuries and infectious disease to the PIC, and must
comply to exclusion or restriction orders until they can show
they are no longer a risk.

Ensure personal hygiene

e 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 a 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 notice a
team members illness)
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Health Policy to Achieve
Active Managerial Control

Verify daily and document

e Verify training of managers on Employee Health Monitoring
Requirements and team members on Employee Iliness Reporting
as part of a restaurants health policy inspection. 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

e The PIC should keep a “sick log” of employees who have called in
sick and what actions were taken
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Daily/Weekly Verification of Restaurant Operations
Food Safety Management Systems

Restaurant Self
Assessments

E TN AN 4 Not
Compliant} Compliant

1. Check employees during this shift for signs of Q

illness (click here for list of signs of illness) g

1))

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 symptoms to review) é

‘ orrective o

and %

Preventive To complete Corrective Action for = eTMDP Video D
this issue review eTMDP resources

Actlon / &7 eTMDP Pamphlet Q

Corrective Action Taken?
Issue corrected during assessment

ﬁub 1C
ea th CONFIDENTIAL

-y This form of communication and attachments contains proprietary and privileged information for the use of the designated recipients only. Any
unauthorized review, use, disclosure or distribution is prohibited.



Daily/Weekly Verification of Restaurant Operations
Food Safety Management Systems

| Restaurant Self
| Assessments

iant Compl(lant

If Not Compliant:

CORRECTIVE ACTION

Exclude employee from work

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

Borrective® e Require doctors note before employee may return
and to work

Preventive

Action /

paseq 32INap 31O

Corrective Action Taken?
Issue corrected during assessment
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Value Proposition for Achieving
Active Managerial Control

Retail Foodservice Businesses:
e Ensure the business always serves safe food and enhance the

business’s reputation as a safe place to eat

* Empower self-regulation to reduce health inspection violations and

low health inspection scores/grades that negatively affect the
business

v Protection

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

* Due to better supplier management controls, reduce paying for
defects and enable more rapid recall of ingredients and foods
discovered to be adulterated
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For More Details on Food Safety Management to
Achieve Active Managernal Control

Hal King

TFood Safety
Managem

Implementing a
in a Food Retail B:

Food Code

U.S. Public Health Service
Foa

| Annes
4 Management of Food Safety

Practices — Achieving Active
Managerial Control of Foodborne

0

SRy Y= lliness Risk Factors
; ¢ " - AD
E c I) Am(,::;vs:: ¢ ﬁ%‘.‘,’“'“"‘:‘:m
As « ™ 5. ~ A PRACTICAL A/VUCATION OF NACCP AT
% RETAR 70 ACHEVE AC oo
s L § AN G LN s of e
g 3 ‘ 3 REbcumcs s naresences
I d Retai
T AT MBI COnTRGL
L)
v w
Food Busifiess< =
U6l K Pl = —
S T e Sy
cooeding to the mos: recently published data from the ULS. Centers -
Aﬁnnm&umlmdm(coc). 88 percent [ Restaurant or Del -—;__...,...»__(._E__.::::.....
= —— of foodbome diseise outbeeaks in the United States beween 2013 | 80| | )
and March 26, 2015, were caused by a single food prepazation location. Private Home
As reponed in previous years (Figure 1'), resil foodservice establish- =) |
menss were again the mos: commanly repored location: lesding to A
foodbome disease outbreaks in the United States. It appeass, based o Caterer or Supplier Food Regulatory Retail Feod
mumerous curbreak investigations repomed in 2015, that this trend will - | Banquet Fadiity Safety Compllance Safety
ontinue. Likewise, sporadic cases of foodbome disease occur every year natiston
that are not investigated, suggesting significantly more foodbarne disease | ) {e.g. Prison
cases from retail foodservic establishments than reponad. Cleadly, there or School)
nieeds to be mose focus on the prevention of foodbame disease cur- o) /- 1 2 > 2 N
s s b, s o | H. King, Food Safety Management: Implementing a Food Safety Program in a Food Retail
e e e T Business, Food Microbiology and Food Safety, DOI 10.1007/978-1-4614-6205-7_4,
A food safery mansgement program in 2 eesil foodservice business  Dans Outvunk 1958 £ 2008" ; " : :
“ © Springer Science+Business Media New York 2013
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