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A newsletter for Fairfax County food establishment owners and operators and their employees

Do You Have Active Managerial Control?

For many years, the food establishment
inspection process has centered on
the inspector citing violations and
the operator correcting the violations
while the inspector was still in the
establishment. Repeat violations are
handled through follow-up inspections
and other enforcement actions. This
type of inspection and enforcement
system emphasizes reaction to the
inspector rather than prevention of the
violation. Operators may immediately
correct a violation, but often do not put
the necessary preventive procedures
in place to keep the violation from
happening again. This preventive
food safety management system is
called “active managerial control”
(AMC). Through a continuous system
of monitoring and verification, AMC
focuses on preventing a food safety risk
rather than reacting when an inspector
points out the uncontrolled food safety
risk.

Inspections today are designed to
assess the degree of active managerial
control that a person in charge (PIC) has
over the recognized foodborne illness
risk factors: 1) Unsafe Food Source;
2) Time and Temperature Abuse; 3)
Inadequate Cook Temperature; 4)
Contaminated Equipment; and 5) Poor
Personal Hygiene.

The four key components of Active
Managerial Control are:

1)

2)

3)

Policy Statements (preferably
written). Policy statements set
expectation for employees. The policy
for proper cold holding, for example,
might be that all Temperature
Controlled for Safety (TCS) foods
will be kept refrigerated below
41°F; or the policy might be that all
refrigerators will have ambient air
temperatures of 41°F or less.

Training. All staff should be trained
on the policies. All food preparation
staff should be trained that TCS
food should be 41°F or less and
refrigerators must keep 41°F or less,
if part of the cold holding policy.
The person in charge should not be
the only person who is aware of and
responsible for following the policies.

ACTIVE MANAGERIAL
CONTROL

Monitoring (a method for verifying
that employees follow specific
policies). A temperature log for
checking temperatures of TCS foods
throughout the day is one means of
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Lead by Example

When it comes to food safety practices,
food service employees learn best from
the example set by the Person-In-Charge
(PIC). Here are some examples of typical
practices the PIC can demonstrate to his
or her workers:

e Wash hands frequently and correctly.

e Do not allow bare hand contact with
ready-to-eat foods.

e Monitor safe food product
temperatures with a thermometer.

e Promptly refrigerate meats, poultry,
dairy and egg products when
delivered Rapidly cool potentially
hazardous food.

e Practice efficient date marking.

e Demonstrate the proper use of the
3 vat sink: wash, rinse and sanitize,
and air dry.

e Use sanitizer test strips every day.

e Wash hands frequently and correctly.

food

e Positively reinforce safe

handling techniques.

Are you leading by example?
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National Food Safety Month

September was National Food Safety
Month, which is sponsored by the
National Restaurant Association. The
month-long campaign is held every
September to focus on the importance of
food safety education for the restaurant
and food service industry and to raise
awareness of the industry’s commitment
to food safety. This year’s theme was

“National Food Safety Month 20-Year
Anniversary: Top 20 Tips,” offering the
best tips from the past 20 years of NFSM.
Learn more about how to increase
employees’ food safety awareness at
www.foodsafetymonth.com/Activities.
Follow the weekly training activities
that communicate concepts clearly and
quickly to employees.

What Do You Think?

The Fairfax County Health Department
Consumer Protection Program
implemented a quality assurance
program earlier this year. As part of
the quality assurance program, we are
conducting a customer satisfaction
survey. The survey will end November
15, 2014. If you have not done so
already, please take two minutes to
answer a few simple questions. You can
complete the survey online by visiting
https://www.surveymonkey.com/s/
RFY68DV; or scan the QR code with your
mobile device. If you would like a hard
copy of the survey (fax or mail), please

contact the health department at 703-
246-2444, TTY 711. Your responses will
help us identify areas for improvement
in our inspection program. Thank you for
your participation!
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monitoring a cold holding policy, for
example.

4) Corrective Action (what to do if the
verification shows that a policy isn’t
met). The corrective action should
be part of the policy statement.
For example, does the cold holding
policy tell staff what to do if the TCS
food is out of temperature on the
temperature log?

In your food establishment, what
degree of active managerial control do
you have over the foodborne illness
risk factors? Each of the four AMC
components above should be applied
to each of the foodborne illness risk
factors. Some risk factors require many

levels of control; some just a few. Annex
4 of the 2009 FDA Model Food Code
explains in more detail other aspects of
active managerial control.

Active managerial control may be a
new approach to food safety in your
operation. Going forward, you will hear
theterm “active managerial control” used
more frequently by health department
inspection staff. Inspectors may ask you
to explain your active managerial control
as it relates to cold holding of TCS foods
or a safe food source, for example. With
active managerial control in place, you
become the inspector on a daily basis
and ensure that you are serving safe,
quality food to your customers.

Food Safety
Reminders

: « Wash Hands Often!

« Don't handle ready-to-eat foods
¢ with bare hands.

+ Report symptoms of foodborne
¢ illness to management.

: « Food must come from an
approved source.

: + Cook foods to proper
temperatures.

: « Use a food thermometer!

+ Keep hot foods HOT —
:  above 135°F.

+ Keep cold foods COLD —
i below 41°F.

+ Keep foods out of the Danger
Zone (41°F - 135°F).

: « Wash, rinse and sanitize food-
contact surfaces regularly.

- Wash Hands Often!

Stay Connected!

>

Like us on Facebook:
www.facebook/fairfaxcountyhealth

Follow us on Twitter:
www.twitter/fairfaxhealth
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