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Creating a Food
Safety Culture




Agenda

« Why is Food Safety Important?
« How to Build a Food Safety Management Program
 Your Partners in Creating a Food Safety Culture

« What are some common concerns and possible solutions in Food
Safety?
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At What Cost?




In Human Terms

1in 6 Americans this year will contract
foodborne Iliness!

That’s 48 million people !
128,000 will be hospitalized

3,000 will die due to food borne illness!
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In Business Terms




It takes 20 years to build a reputation

\ ‘and five minutes to ruin it.

B/ & - If you think about that,

you'll do things differently.

-Warren Buffett
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Best Practices

« Supply Chain Management
« Choose Vendors Wisely

« Traceability

« Food Safety Plan
- HACCP

* Recall Plan
* Inspection Plan

* Monitor Current Regulations

W @IAAPAHQ | #IAAPAEXxpo

1 will adogt Best Brachices
1 will adopt Best Practices
1 will adogt Best Practices
1 wiill adopt Best Bractices
I will adoght Best Fractices
1 will adoght Best Brachices
1 will adopt Best Brachices

T wnsi! -.1.-:|;-:l|,1.‘|"' Best Brachices
] wiil adopt Best Prachices
1 will adogt Best Bractices
1 waill adopt Best Prachices




Best Practices

GET OUT °
OF JAIL, FREE

THIS CARD MAY BE KEPT UNTIL NEEDED OR SOLD

© W PARKER BROTHERS, (NS,
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What Is Food Borne lliness
Foodborne iliness (also called

food poisoning) is an illness A disease we get after
caused by eating foods that eating contaminated food.
have harmful organisms in

them.

These harmful germs can

include bacteria, parasites, =2 3l Giohazards Bea N\ Vourmie

and viruses. They are mostly ) DEYORATION

found in raw meat, chicken, UPSET STOMACH ||

fish, and eggs, but they can CRANPS {
DIARRHEA:

spread to any type of food.
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How Can We Avoid Food Borne lliness?
ALWAYS COOK MEAT POULTRY THORDUGHLY
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CHICKEN BEEF, LAMB GROUND EGGS FISH AND

AND AND PORK  BEEF, LAMB S SHELLFISH
anppork  160°F

TURKEY o o
165k  45°F  Gg0oF o 15T

Should be using raw or
cooked runny eggs
“medium” for a recipe,
4 STE PS TO FOO D SAFE I ' and allowed pasteurized
= o - to rest for at egygs are
‘i - - = 8 generally
. = - = N inutes. safer.
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Food Recalls
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Food Recalls
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Alternatives To Food Recalls

« Market Withdrawal
o Product already distributed but does not violate law, or
o Clearly one against which FDA would not initiate action
o I.e. Product fails internal quality standards, but is not adulterated

« Stock Recovery
o Same, as a Market Withdrawal, but product not yet distributed.

« Do Not Confuse a Market Withdrawal with a Recall!
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Food Recall Plan
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Food Recall Plan

* Recordkeeping
« Communications

o Effectiveness Checks

 Returned Product
Control/Disposition
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Food Recall Plan

Food Recalls*
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What Can You Do:

« Know your vendors , -

* Limit the amount of vendors Foo ea"s
By A e
 Know where your food comes from m R, <R :

« Sign up for FDA Recall Notifications

 Contracts with vendors

* Indemnity Provisions

* |Insurance
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How Can You Be Better?

Create a Food Safety Culture




Food Safety Culture Defined

A FOOD SAFETY CULTURE is when the ENTIRE group of
people regardless of rank or status share the beliefs, standards
and passion for Safety. Each member is a willing and enthusiastic
participant in sharing, teaching and maintaining high standards for
themselves and their teams without outside motivation. A culture
simply IS and is passed on by the actions of its members

through example without thinking. Different than written
standards and procedures, a Culture can not be dictated or
enforced , but can be nurtured and influenced.
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It Starts At The TOP

£ | 1) Senior Leaders We will never escape the fact that we as

i leaders, are responsible for the safety of both
our guests and our hosts. We “own” the culture of
food Safety and delegating tasks does not make
us any less accountable

Supervisors

BUT Front Line Staff is the level that you
want to drive the culture!!

w;
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Campylobacter

parasnte infection
factory contam.lna.nts
HACSPE d Sa
Staphylococcus
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Building a Food Safety Program

LA
= IAAPA.
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What is HACCP?

Hazard Analysis Critical Control Point

Conduct A Hazard

. s Analysis ’ s
Establish Verification Identify the Critical

Procedures Control Points

Establish Record Establish
Keeping Procedures Critical Limits

Establish

: ; Establish Monitoring
Corrective Actions

Procedures

An internationally recognized system for
reducing the risk of safety hazards in food
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Who Is FAT TOM?

Hazardous Analysis of conditions
necessary for bacterial growth

Food

Acid

Time
Temperature
Oxygen

Moisture
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The Flow of Food ( & $ b

HACCP identifies critical ) =
points that are essential
to prevent, eliminate, or
reduce food hazards.

FLOW OF FOOD
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Example Forms

COLD HOLDING EQUIPMENT LOG HOT HOLDING TEMPERATURE LOG
LOCATION: WEEK ENDING: LOCATION WEEK ENDING

must be taken for each i prior to start of ion in the moming. TUESDAY WEDNESDAY
Refrigerators must m aintain temperature between 33°F to 41°F
F reezers must maintain temperature below 10° F(Dippin’ Dots Freezers must maintain temperature below-30°F) 11:00 15:00 11:00 15:00
EMP

up TEMP

SUNDAY MONDAY TUESDAY | WEDNESDAY | THURSDAY SATURDAY
NAME OF REFRIGERATOR JTime taken Time taken: Time taken Time taken [ Time taken: Time fien
TEMP | INTL| TEMP | INTL| TEMP |INTL| TEMP | INTL] TEMP |INTL TEMP [ INTL

SATURDAY
11.00 15:00
TEMP

HACCP HOT HOLDING TE MPERATURES CORRECTIVE ACTIONS:

Ifthe food is found to be held below 135'F for iess than 2 hours,

Hot ods must be maintaned at 135°F or above Reheat (one time only) to 165°F o above and hold & 135°F or above
Take and record termperature every 4 hours Ifthe od is found 1o be held below 135°F for more than 2 hours,
Discard the fod.

CORRECTIVE ACTIONS, IF TAKEN CORRECTIVE ACTIONS, IF TAKEN

VERIFICATION: Signature of Management Person in Charge VERIFICATION: Signature of Management Person in Charge
RECORDS MUST BE MAINTAINED AT THE MANAGER'S OFFICE FOR AMINIMUM OF ONE MONTH DO NOT ALTER THIS FORM RECORDS MUST BE MANTANED AT THE MANAGER'S OFFICE FOR AMINIMUM OF ONE MONTH DO NOT ALTER THIS FORM
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More Examples

Dopartment of Business and Professicnal Regulstion . LOCATION: WEEKENDING.___
Division

of Hotels and Restaurants
ww.hospltaityeducation.org .‘ SUNDAY MONDAY TUESDAY WEDNESDAY

11:00 15:00 19:00 11:00 15:00 19:00 11:00 15:00 19:00 11:00 15:00 19:00
HACCP CHART

ITEM
» TEMP| EMP |TEMP| [TEMP EMP |TEMP| |TEMP MP |TEMP| |TEMP EMP  JTEMP
LY | CORRECTIVE A CRITICAL LIATS
: COLD HOLDING
| Al toods shoutd be heid 41°F or below
1 Comrective Action: ¥ iood & out of ewperaiure for
1 W P 4 hours ragedly 000l 10 41 F of lees ween P
lquw o O ad
| COOKING
‘Bmml‘l 148 F 18 saconds
lroges 1P sessads THURSDAY FRIDAY SATURDAY
Egos. b pors. Deel 149 F 18 seconds
] Hare romh 130 FAT mwies 11:.00 15:00 19:00 11.00 15:00 19:00 11:00 15.00 19:00
{ Al ofhe loods 149 718 seconds.

ITEM TEMP| [TEMP TEMP| |TEMP| [TEMP TEMP| TEMP TE MP TEMP

| Corrective Action: Cortrus cookrg
4
+ REHEATING

| Pabwat foods to 168 F withn 2 howrs
]mmm: Discard # rot retwated b 2
rour

| HOT HOLDING

| AN toods sheuis be bt 133°F o sbove
]Mmm: ¥ food i oul of iesperature o

is han & hows ragedly reteal o 183 F o greate N .
] i e roraiving Wee period or dlosard HACCP COOKING TEMPE RATURES: CORRECTIVE ACTIONS:

Chicken products 1685°F/15 seconds
Cool cooked ioods from 138°F to 70°F wthin 2 howrs Pork, Ground Meats, E gg Containing ufoduds Continue to cook to required HACCP tem perature for spedific product
Cool cosked ioods rom 135°F 1o 41°F within a etal o 155°F/15 seconds

| 8 hours. Food products made bom ngredents al oo Fish and Seafood products :145°F/15 seconds
| MeTperature must be cocked 10 41 F wifen 4 hours

1 Comestive Actlont Rohest i 30°F and soel CORRECTIVE ACTIONS, IF TAKEN
1 progecy serve o dacard
Im

4 Al PrFy must be ol 41 F or s

1 Cormective Action: Papct bood £ not of proper VERIFICATION: Signature of Management Person in Charge:
7 wTperatue

RECORDS MUST BE MAINTAINED AT THE MANAGER'S OFFICE FOR AMINIMUM OF ONE MONTH DO NOT ALTER THIS FORM
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Steps for Success




Inspect What You Expect




Audit for Accountability

What things can
you do to "get
ahead" of
potential issues
regarding Food
Safety?
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Food Safety Inspection Checklist
Standard Operating Procedure’s (SOP)

Instructions: This checklist can be used daily, monthly, semianaually or anaually. Allow plenty of time to properly
do this inspection based on your business size. It could take up to 1 hour to several hours to conduct this
inspection. Be thorough and detail orientated.

The purpose of this form is to identify potential food safety issues in your restaurant or bar. If the food safety issue
poses a direct health threat to your customers or staff members, then it should be corrected immediatel
then documented.

PERSONAL/WORK STATION HYGIENE

Employees are to wear the proper uniforms per compary standards. Shirts or polo's tucked in and
are they wearing belts and socks.

Employees must wear hats, hair nets and beard nets If they are preparing food or serving food in the
kitchen. This includes cooks, prop and dishwashers.

Employees working in the restaurant or bar must wear black non- slip shoes.

Gloves are worn If the employee s cooking, prepping or serving food to your customers.

Soap and single ply paper towels or
both restrooms.
Trash receptacles are avallable near il hand sinks and restrooms.
Employees are permitted to wear one ring, such a5 a wedding ring and a watch and no bracelets.
Eating, drinking, chewing gum, smoking, or using tobacco is allowed only in designated areas away
from preparation, service, storage, and dishwasher area.
When employees cough or sneeze, they are to immediately wash their hands. 1
Quiz one employee at the front of the house and one employee in the back of the house in the
proper handwashing procedures.

Wash hand vigorously using hand s0ap under running water (110°F) from elbows to hand for 20
seconds. Use single ply paper towel to dry hands and use single ply paper towel to turn off the
Taucet. Use a fingesnail brush to clean under fingernails. You can use an air dryer blower instead of &
paper towel to dry hands. Make sure the heat from the blower is at least 110°F.

Front of the house employee Pass: Yes No

Back of the house employee Pass: Yes No
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Remember- If you are scrambling to
change, improve, fix, clean, or adjust
when it Is time for your inspection- it Is
too late!

Inspection day should be like any other day.
(I am not crazy!! Bear with me- | will tell you
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Get to Know Your

Experts as Resources

Local Health Department

Government/Regulatory Agencies
Food Safety Consultants
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5 The Health
(L ] Department is

Rﬂ not your enemy!

(even the really really really really really difficult ones)
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 Local regulations are consisted of multiple levels.

: : GET OUT °
« City Regulations OF JAIL, FREE
« County Regulations
° State RegUIationS THIS CARD MAY BE KEPT UNTIL NEEDED OR SOLD

© W PARKER BROTHERS, (NS,

* Federal Regulations

« Ensure you know which regulations trump which regulations.
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How to be a good partner
to your Health Department




W @IAAPAHQ | #IAAPAEXxpo



Consultants, Regulatory Agencies,
Programs and other stuff

* Food Safety Certification proof

 Regular Food Safety Meetings (bring your local regulatory group or consultants
In to speak to your staff)

 Food Safety Job Aides (your local HD can provide some of them)

Do not forget to share all these with your Food Safety partners. They will
appreciate it!

v
w IAAPA.
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Who iIs your biggest and
most important Food Safety
Resource?

Hint: They can make or break your Food Safety Program

Another hint- It is not you, or the Health Department, or your boss
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Your Employees!!!]

(So do not forget to work on that buy in!!)

v
w IAAPA.
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Common Concerns,
Discussion and PRIZES!

* |ce Machines

« Soda Nozzles

« Gaskets

« Employee Drinks
« Hand Sink Set Up
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If you don’t have ...you definitely don’t have
time for this... time for this!
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il e FDA

Take a few minutes for food safety! www.fda.gov/food



