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What We Do

Environmental Health Services

* “Ensures compliance with local, Haining & Special Coneumor & Food
state, and federal laws regulating Projects Safety Program
food, waste, water, vector and
other areas of public health in
Washoe County.”

Waste
Management/

* Enforcement of regulations as well UST/ Land Permitted Facilities

Development/ & Vector Program

aS educatIOn Water Program

e “Collaborative approach with
industry to meet established public
health goals”
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Consumer &2od Protection Program

 “Strives to maintain the highest level
of food safety in Washoe County”

* Conducts annual and biannual
inspections of food facilities to ensure

compliance with current food safety
regulations.

Consumer & Food
Protection Program

* Community outreach and education
regarding food safety principles and
practices.




Objectives of this AMC Course

The What, Who, and Why The How
« What is Active Managerial Control? * Components of an AMC Policy
« Who should take this course? * How to write an AMC Policy
« Why is AMC important to you? * The Resource Library
« Why is AMC important to the public? * Compliance and Enforcement

The End

e Questions and Answers

* Closing Remarks
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What is Active Managerial Control?

5. A self-engineered plan for
food safety, tailored to your
business, that can evolve over

4 )
/' 1. An investment in your business and the
[] I safety of your customers
\_ J
) 4 )
v - 2. Creating and supporting a
vz 4 N\ ‘ V' | culture of food safety within your
= )\ /\ establishment

time.

4. An informed sense of confidence
for you AND your staff
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3. A toolbox for information and
resources about food safety practices




What is Active
Managerial Control?

* A proactive plan to help you mitigate
the greatest risks to food safety in your
establishment.

* The development of:

* Procedures that are unique to the
practices occurring at your
establishment

* Training that is relevant, impactful,
and inspiring and consistent

 Verification routines that provide a
clear path to ensure food safety
practices are being followed

Sanitizing Reheating
Food Food From Foods
Contact Unsafe I
Surfaces Cooling
Sources Proper Foods

Datemarking

N\

I Hot-
' Alpidse]pl=s Holding
Dirty/ )
Contaminated !'Ioldlngd Foods
Equipment Times an
Common Temperatures
Critical cola-
i i olding
Violations \ oldin

Employee

Improper
AGELEL Cooking
Poor
Personal Contamination
Hygiene
\ Chemical
Storage
Improper
Handwashing Bare Hand
Contact with Refrigerated
Ready-to-Eat Storage

Foods



Who should take
the AMC course?

* Managers and persons in charge

Who develops AMC
documents and resources?

* Key players throughout all

* must have the ability to )
levels of establishment staff

cultivate change

* The establishment’s Certified
Food Protection Managers

Who iIs affected
by AMC?

* Restaurant owners and Mmanagers

*  FOH and BOH restaurant staff

* Consumers and patrons of local
food establishments

NORTHERN N
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What are challenges you face that DO NOT
have to do with food safety?

Why is Active

- Common responses:
Managerial
- Increasing food costs
ContrOI - High staff turnover
I m p O rtant? - Increasing rent / property costs

- Increasing competition / trying to stand out in the food industry
- Utilities and maintenance (power outages, broken water lines,
etc.)

NORTHERN NEVADA
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What Active Managerial Control can do
for YOU:

Why is Active
Managerial

Reduce stress

Increase staff confidence in their tasks
and employee buy-in

Reduce Food Waste

* Happy customers!

Control
Important?

Public Health



Why i1s AMC Important to the public?

AMC supports food safety in your establishment and food safety
keeps your patrons healthy!
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NNPH Foodborne Disease Statistics

e 2023 in Washoe County:

* 109 Foodborne Disease Complaints, 76 Iwaspoisoned Complaints,
43 Confirmed Positive Case Epidemiologist Referrals

* 2 Confirmed Multi-State Outbreaks Caused by Washoe County Restaurants

e 2024 as of July 31st:

e 71 Foodborne Disease Complaints, 53 lwaspoisoned Complaints,
22 Confirmed Positive Case Epidemiologist Referrals

* FDA National Statistics: 1 in 6 sick, 128,000 Hospitalizations, 3000 Deaths per
year

* Foodborne lliness is severely underreported!
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Why do food safety violations occur in your establishment?

Major Cause #1 Major Cause #2

«— Supporting
Cause

«<— Supporting Cause

Supporting Cause ——» Supporting ——>

Cause

Food Safety
Violation

<«<— Supporting

«<— Supporting

Cause Cause

Supporting —
Cause

Supporting —

Major Cause #3 Major Cause #4
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Why do food safety violations occur in your establishment?

Staff Procedures
«— No refresher «—0ld / outdated
trainings
Inconsistent Not written /
—

training not accessible

Product out of

temperature
<~ Duties are «<— Not properly
Impractical not delegated cleaned /
record- — * Not checked g maintained
keeping daily
Time Equipment

NORTHE
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Writing an AMC Policy

Able to evolve

* Each policy should contain ™ overtime!
answers for the 5 Ws of any \ /
food safety practice:
* What is the practice? specific to your
* Why is it important? establishment!

* Who does it apply to?

* When will it be performed?
 Where will it be performed?
 How will it be performed?

e Detailed training programs
* Description of verification

Training
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Active Managerial Control Policy(
SS———

e —— ————

Business Name:

Effective Date:

Next Review Date:

e —

MOes this apply td?

Describe who is responsible for
this process in your food
establishment. Include these
people in the development of yo

proced S=RrOCESS.

performed?

escribe when this process will be
performed at your food
establishment.
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Where does this take
place?

Describe where this process will be
erformed at your food service
eStablishment.

ow is this completed?

Describe the critical limits that
apply to this process. If applicable,
provide details about utensils or
instruments used to verify critical
limits.

Corrective Action

Describe the corrective actions that
will be taken if this process is found
to be out of compliance. If

applicable, provide details
regarding how food items are
replaced.

nitoring Step

Describe how this process is
monitored at your food
establishment. If your
establishment maintains logs

related to this process,

describe how they are used/

Active Managerial Control
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Training

 Who is responsible for
training staff on this
policy?

* How will staff be
trained?
* New employees
* Refresher training

1. TEACH
2. DEMONSTRATE
3. PRACTICE

Training of Staff

Describe how food employees are
trained on this process. Identify the
people responsible for providing
training on this policy. Provide
details regarding initial training as
well as subsequent refresher
trainings.

TRAINING



Verification

* Are procedures being
followed?

* Was your training
program successful?

(6{0) N::-U-NI : ATE
BT
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Verification of Policy

Describe who is responsible for

pro

verifying this policy is being
perly followed. Provide details

regarding how the verification

proce

description of how adjustments are

ss is conducted. Include a

made if the policy is not working.
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Everyone has been given a critical
violation and a blank AMC Policy

: Template
Exercise:
Writing AMC Use the AMC Policy Template to briefly
Policy write food safety procedures related to
Procedures the violation

Share with the group!
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AMC Policy
Exercise

Work with your group

to create an AMC
policy for your
assigned violation

Public Health
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The Food Safety Resource Library

NORTHERN NEVADA
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Serving Reno, Sparks & Washoe County

DRIVING COMMVNITY
HEALTH AND WELLNESS

WASHOE COUNTY
HEALTH DISTRICT

Public Health

NNNNNNNNNNNNN

Public Health



The Food Safety Resource Library

ovtaye ot FAC  Enolish Spanih Chinesc General Information and Frequently

-
Date Marking Guidance - English Spanish Chinese ASked Questlons

FDA Food Facility Registration - Sign-up

Foodborne Illness Restriction and Exclusion Guidelines - English [ Food Safety Handouts
Hold Orders FAQ - English
Labeling Guidelines - English
Label Template - English =
S le Standard O ting P d
amptLe anaar eratin rocedures
Molluscan Shellfish Guidance Document - English Spanish Chinese
MNo Bare Hand Contact with Ready-to-eat Foods FAQ - English Spanish Chinese
Non-continuous Cooking of Raw Animal Foods - English Spanish Chinese
[ J

Food Safety Logs and Record Keeping

Morovirus Disease Alert - English Spanish Chinese

Power Qutage at a Food Establishment - Englist

)

Parasite Destruction FAQ - English Spanish Chinese

Service Animal Poster - 11x17

NORTHERN
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AMC Statistics

AMC Policy Not
Available

AMC Policy Available

Repeat Violations

32.799 58.33%
Observed o °
Pass on Reinspection 95.08% 76.92%

Percent of Total 58 11% 71.89%

Attendees



AMC & The Enforcement Process

Office Hearing with
Enforcement
Supervisor & Elevated
Enforcement Action

Pass — Proceed to next
routine inspection

Pass — Proceed to next
routine inspection

Routine Inspection

Pass — Proceed to next
routine inspection

Thoughtful development of Active Managerial Control can break the cycle of repeat
critical violations.



Food Safety:
An Overview

Public Heal

Environmental Health

Objectives

Course Scope

What are TCS Foods?

Common Critical Violations

Hot- & Cold-Holding

Cooking & Reheating

Cooling

Datemarking

Handwashing & No Bare-Hand Contact

Cleaning Food Contact Surfaces

Questions




DON’T FORGET!! z

Please take this survey by scanning the
QR code.

HAVE A
VERY NICE

THANK YOU!!! DAY !
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