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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.	

	
•  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	
f o c u s e d	 o n	 t h e	 c o n.nuou s	
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		



Suppliers	

Implementing a Food Safety Management 
Program to Achieve Active Managerial Control 
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What/Why How/When 

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



Chick-fil-A’s Food Safety Program  
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All Retail Training Based on the Most Current FDA Food 
Code and Company SOP’s/Recipes 



Chick-fil-A’s Food Safety Program  
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All Retail Training Based on the Most Current FDA Food 
Code and Company SOP’s/Recipes 

Owners 



q  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 
§  Via a Beyond ServSafe course every three years 

Restaurant Owner/Operator  
Training 



Managers online course 
•  ANSI standards for a Certified Food Safety Manager 

(CFSM) 
•  Trains managers to apply Company specific 

requirements 
•  A requirement for all PICs 

 

Training/Education 
CFSM Level Training (PIC) 
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SOP’s	

At	all	&mes	to	ensure	
correc&ve	ac&ons	
management	



CFSM Level Training (PIC) 
SOP’s	



Training/Education CFSM Level Training (PIC) 
Health Policy  
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SOP’s	



Training/Education 
Employee Level Training (food handler) 
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Misinformation/Cross Contact  
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Employee Level Training (food handler) 
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Restaurant Operations Food Safety 
Management Systems 

Preven&ve	
Controls	of	
Hazards	in	
Recipes/
SOPS	
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Restaurant Operations Food Safety 
Management Systems 

Preven&ve	Controls	of	Hazards	in	Recipes/SOPS	

Food	Handling	and	PreparaBon	per	Recipes	
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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 

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



 Restaurant  
Self Assessments 
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Daily/Weekly Verification of Restaurant 
Operations Food Safety Management Systems 



COLLECT		

MANAGE	

Enable	Analy.cs	and	Root	Cause	Assessments	

On	ANY	device	

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

Restaurant Self Assessments 

M
obile device based 

161	



Daily/Weekly Verification of Restaurant 
Operations Food Safety Management Systems 
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161	

CorrecBve	AcBon:		Re-cook	the	chicken	1	minute	and	recheck	temperature;			
Check	next	batch	cooked	before	correc&ve	ac&on	complete.	
	
	

168	

Restaurant Self Assessments 

Corrective Actions Defined and Implemented  
During Self-Assessments 
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Operations Food Safety Management Systems 
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Alerts and root-cause analytics	

Chicken	not	cooking	to	
temp;		In		five	

Different	Restaurants	

Chicken	size/weights	not	to	
SPEC;		Does	not	thaw	and	

cook	in	current	SOP	

Discover	it’s	a	supplier	not	
operaBonal	issue;	

CorrecBve	AcBon	=	ensure	size/
weights	in	SPEC	from	suppliers	A Case Study	

Corrective Actions Defined and Implemented  
During Corporate Management 
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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.l	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	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	no.ce	a	
team	members	illness)	

 
 
 
 
 
 
 
 
 

Health Policy to Achieve 
Active Managerial Control 
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Health Policy to Achieve 
Active Managerial Control 

Verify	daily	and	document	
•  Verify	training	of	managers	on	Employee	Health	Monitoring	

Requirements	and	team	members	on	Employee	Illness	Repor&ng	
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	
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Daily/Weekly Verification of Restaurant Operations 
Food Safety Management Systems 

M
obile device based 

Restaurant Self 
Assessments 

1.  Check	employees	during	this	shi_	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	symptoms	to	review)	
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Daily/Weekly Verification of Restaurant Operations 
Food Safety Management Systems 

M
obile device based 

Restaurant Self 
Assessments 

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	



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

business’s	reputa.on	as	a	safe	place	to	eat	

•  Empower	self-regula.on	to	reduce	health	inspec.on	viola.ons	and	
low	health	inspec.on	scores/grades	that	nega.vely	affect	the	
business	

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

•  Due	to	be0er	supplier	management	controls,	reduce	paying	for	
defects	and	enable	more	rapid	recall	of	ingredients	and	foods	
discovered	to	be	adulterated	

	

CONFIDENTIAL	
This	form	of	communica.on	and	a0achments	contains	proprietary	and	privileged	informa.on	for	the	use	of	the	designated	recipients	only.		Any	
unauthorized	review,	use,	disclosure	or	distribu.on	is	prohibited.			

 
 
 
 
 
 
 
 
 

Value Proposition for Achieving  
Active Managerial Control 



Chick-fil-A’s Food Safety Program  
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For More Details on Food Safety Management to 
Achieve Active Managerial Control 
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Questions? 


