Through the use of
U R E Active Managerial Control

of food borne illness
outbreaks in the U.S.
originate at retail food

establishments

Food Safety Culture:

Shared values, beliefs and norms that affect mind-set and

behavior toward food safety within a food establishment.

An FSMS is a set of specific actions and procedures
implemented to promote food safety in a food establishment.
In addition to the first two building blocks of FSMS,

food safety policies/procedures and Blstaff training,

an effective FSMS includes B8 VERIFICATION that
systems are being maintained.

WHAT IS ACTIVE MANAGERIAL CONTROL (AMC)?
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Who is responsible for Active Managerial Control?

While all staff in a retail food establishment play a vital role ‘
in food safety, a CERTIFIED FOOD PROTECTION
MANAGER (CFPM) has an important role in creating

food safety policies/procedures, training staff, and
verifying that policies/procedures are carried out.
Studies have shown that the presence of a CFPM
reduces the risk for a foodborne illness outbreak
within an establishment.

Improved performance in food safety inspections
Fewer risk factor violations

Improved relationships between regulatory bodies and
retail food establishments

Lower risk of foodborne illness outbreaks

Strengthened food safety team within the food establishment

Where do | start?

Industry experts in Active Managerial Control recommend starting
small and growing your Food Safety Management Systems over time.

Here are a few ideas of where to start:

¥’ Visual food safety posters in the back of house
¥ Checklists (ex: employee health checklists) \ ,
vy
Standard Operating Procedures (SOPs
p g
¥’ Logs (ex: temperature logs)

¥’ Quick staff trainings (ex: proper handwashing)

How can FSMS/AMC help my business?

-REPUTATION -
Enhance reputation as a safe place to eat
_QUALITY -
Enhance food quality and more consistent products
- FINANCIAL -

Reduce costs associated with product loss

;@; TIP: partner with your local health
L/ department and health inspectors for
resources and assistance!
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For more resources, visit
https://www.retailfoodsafetycollaborative.org/
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