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Maricopa County 
Environmental Services Department

Working with our community 
to ensure a safe and healthy environment

VISION STATEMENT:
As the recognized regional environmental leader, we will develop and 
foster innovative environmental health protection programs for the safety 
of our residents and their environment. 

MISSION STATEMENT:
The mission of the Environmental Services Department is to provide safe 
food, water, waste disposal and vector borne disease reduction controls to 
the people of Maricopa County so that they may enjoy living in a healthy 
and safe community. 



Maricopa County’s Enrollment in the 
Voluntary National Retail Regulatory 

Program Standards

• Enrolled in the Program since 2002. 

• MCESD met Standards 1, 7, and 9 after the first Self-Assessment in 2002.

• MCESD met Standards 1, 3, 4, 7, and 9 following the last Self-Assessment in 
2015.

• Currently conducting the Department’s fourth Self-Assessment.



MCESD’s History Meeting Standard 3

• MCESD adoption of the 1999 FDA Food Code by reference in 2001.

• Change in the inspection form to model the FDA’s form requiring the 
selection of In, Out, NO, and NA for each risk factor.

• Class based inspection frequency. 

• Code Variance requests.

• Verification and validation of HACCP plans.





MCESD Class Based Inspection Frequency

Classifications for Food Establishments:

• Class 1 – (ex. prepackaged retail foods and non-food est.)(Annual insp.)
• Class 2 – (ex. bakeries, prep. of pre-prepared foods, food banks) (Bi-annual insp.)
• Class 3 – (ex. menu limited to cook-serve) (Bi-annual insp.)
• Class 4 – (ex. extensive menu involving advanced prep.) (Insp. every four months)
• Class 5 – (ex. high risk est. highly susceptible populations and catering operations) 

(Quarterly inspections) 



MCESD Variance Requests for Food 
Establishments

• Variances Required: 
• Smoking food as a method of food preservation (3-502.11(A))
• Curing food(3-502.11(B))
• Using food additives as a method of food preservation or to 

render a food non-TCS (3-502.11(C))
• Reduced oxygen packaging(3-502.11(D))
• Operating a live molluscan shellfish tank(3-502.11(E))
• Custom animal processing(3-502.11(F))
• Sprouting seeds or beans(3-502.11(H))
• Any other activity determined by Department (3-502.11(G)).This 

includes the live slaughter of animals, fish and/or birds (MCEHC 
Chapter 8, Section 5, Regulation 3b)



MCESD Active Managerial Control 
Intervention Plan 

• Required whenever a Priority violation of the same code reference is noted on two 
consecutive inspections.

• EHS offers the operator the opportunity for a separate AMC Intervention visit.
• AMC Intervention visit:

• Root-Cause-Analysis of the out of compliance risk factors.
• Develop a policy
• Develop a training plan on the policy 
• Develop a verification procedure for the policy

• AMC Class intervention:
• Required whenever a Priority violation of the same code reference is noted on three 

consecutive inspections. 



MCESD Active Managerial Control Toolbox

• 2015 MCESD was awarded a 5-year FDA Cooperative Agreement 
Grant.

• Year 1: Risk Factor Survey 

• Year 2: AMC Toolbox and training staff on AMC

• Year 3: Outreach, videos linked to inspection reports

• Year 4: Revisions and Updates

• Year 5: Risk Factor Survey



MCESD Active Managerial Control Toolbox



MCESD Active Managerial Control Toolbox



2015 Risk Factor Survey Vs. 2020 Risk Factor 
Survey Out of Compliance Risk Factors
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5A. TCS FOODS AT 41F 
(5C) OR BELOW.

19A. PIC KNOWLEDGE 
OF ALLERGENS.

1B HANDS PROPERLY 
WASHED WHEN 

REQUIRED. 

1A PROPER 
HANDWASHING 
PROCEEDURES.

6A TCS FOODS HELD AT 
135F (57C) OR ABOVE. 

4A FOOD CONTACT 
SURFACES CLEAN.

7C PROPER COOLING 
METHODS FOR TCS 

FOODS. 

7A. TCS FOODS COOLED 
FROM 135F (57C) TO 70F 
(21C) W/IN 2 HRS. AND 

FROM 135F TO 41F 
WITHIN 6 HOURS.

3A. FOOD PROTECTED 
FROM 

CONTAMINATION.

18A. TOXIC CHEMICALS 
PROPERLY IDENTIFIED, 

STORED, AND USED. 

Yr. 1 RFS OUT % Yr. 5 RFS OUT %



Virtual Active Managerial Control 
Class



Maricopa County’s 
Active Managerial Control Course

• MCESD’s Active Managerial Control Course (AMC) for food service 
operators. 

• Developed in 2012. 

• Promotes the active participation of management in  the daily 
operations of their business with a focus on Policy, Training, 
and Verification.

• Course attendees have a 53% reduction in the occurrence of 
risk factor violations.

Policy

Training

Verification



Questions?
Maricopa County Environmental Services 

Department
Environmental Health  Division

Tim Hurst, MPH, RS
(602) 372-3353

Timothy.Hurst@maricopa.gov
Eastern Regional Office

Additional Resources:

https://esd.maricopa.gov/5114/Food-Restaurants

mailto:Timothy.Hurst@maricopa.gov
https://esd.maricopa.gov/5114/Food-Restaurants
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