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5 Major Risk Factors  
contributing to foodborne illness 

• Improper holding temperature 
• Inadequate cooking 
• Poor personal hygiene 
• Contaminated equipment 
• Food from unsafe sources 



Active Managerial Control 

The purposeful incorporation of 
specific actions or procedures by 
industry management into the 
operation of their business to 
attain control over foodborne 
illness risk factors. 
(FDA Food Code Annex 4) 
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Industry is responsible for 
developing and implementing 
food safety management systems 
to prevent, eliminate, or reduce 
the occurrence of foodborne 
illness risk factors. 
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What does it really mean? 
• Processes in place 
• Manager involvement 
• Follow-through and Accountability 
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Key Components 
• Written Policies & Procedures 
• Training of Personnel 
• Monitoring 
• Accountability 
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Written Policies & Procedures 
• Purchasing specifications 
• Private label supplier audits 
• Receiving specifications 
• SOP’s & SSOP’s 
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SOP’s & SSOP’s 
• Company & Each department 
• Food preparation, holding & service 
• Personal hygiene & Employee health 
• Sanitation 
• Local purchasing 





Active Managerial Control 
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Training of Personnel 
• New employee training 
• Food Safety CBT (annually for all food 

handlers) 
• Department training 
• Food Manager Certification 
      (Store & Dept managers, CSM’s) 



Controlling Risk Factors/ 
Active Managerial Control 

Monitoring – Inspect What You Expect 
• Quarterly internal audits 
• Regulatory inspections 
• Merchandising specialists 
• Log sheets (temp, time, pH) 
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Accountability 
• Manager scorecard (bonus program) 
• Employee evaluations 
• Senior management 
• Quarter review 
• Disciplinary action 



Thank you for your attention! 
 

Jeff Hawley 
Food Safety Manager 

Harris Teeter, LLC 
jhawley@harristeeter.com 

704/844-3098 
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