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OBJECT IVES 

01 Define AMC 02 AMC Benefits 

03 Operator’s & 

Regulator’s 

Role 

04 Tools & Resources 
  



Active Managerial Control 

01 PREVENTATIVE 

Preventative Food Safety 

Management System 

02 PROACTIVE 

Embodies a proactive 

rather than reactive 

approach  

03 MONITORING & 

VERIFICATION 

Through a continuous system of 

monitoring and verification.  
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AMC in Practice 

Corrective Actions 

Verification 

Training 
Policies 



Annex 4 

Achieving Active Managerial Control 

of Foodborne Risk Factors 

5 

Management of Food Safety Practices 
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Theme 
ANNEX 4 

REGULATORS 

Recognize and seek correction of 

violations/re-inspection/enforcement 

REACTIVE 

PROCESS 

OPERATORS 

Respond to inspection findings by 

correcting violations identified 
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Operators should implement 

proactive systems of control to 

prevent violations from occurring 

or recurring. 

Theme 
ANNEX 4 

PROACT IVE 



RETAIL FOOD 

ESTABLISHMENTS 
CUSTOMERS 

ULTIMATE 

RESPONSIBILITY 

REGULATORY 

AUTHORITIES 
8 

01 03 

02 

Who has the ultimate responsibility 

for providing safe food to the 

customer? 

Responsibility 
ANNEX 4 
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FOODBORNE ILLNESS 

RISK FACTOR 

REDUCTION 

01 

ACTIVE MANAGERIAL 

CONTROL 

02 

REGULATORY INSPECTIONS 

MUST BE PROACTIVE IN 

AMC ASSESSMENT  

03 

ASSIST 

04 

DEVELOP AND IMPLEMENT 
. 

05 

Responsibility 
ANNEX 4 
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VALUE TO REGULATORS 

3 4 2 1 5 

Tool for 

Achieving Long-

Term 

Compliance 

Less 

Enforcement 

Action 

Less Time Spent 

at Inspections 

Focus Shift to 

High Risk 

Establishments 

Less Complaints 

Linked to 

Foodborne 

Illness and Risk 

Factors 
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VALUE TO OPERATORS 

3 4 2 1 5 

Control of 

Foodborne 

Illness Risk 

Factors 

Consistency in 

Product 

Preparation 

Increase in 

Quality 

Better Inventory 

Control 

Increase in 

Consumer 

Confidence 
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VALUE TO OPERATORS 

6 

Increase in Employee Awareness and Participation 

in Food Safety 



KNOWLEDGE CHECK 
 

 

• Who is responsible for Active Managerial Control in a Retail 
Establishment? 
 

 

EVERYONE IS RESPONSIBLE 

 

  Owner, Operator 

       Staff 

       Regulatory Authority 

       Consumer 

http://ppttemplate.net/?utm_source=ppt&utm_medium=logo&utm_term=ppt&utm_content=NNNN&utm_campaign=ppt


2013-2014 
FDA Risk 
Factor Study 

14 

FSMS were the strongest predictor of data items 

being out-of-compliance in both fast food and full-

service restaurants: those with well-developed 

food safety management systems had 

significantly fewer food safety 

behaviors/practices out-of-compliance than did 

those with less developed food safety 

management systems.  



Lorem ipsum dolor sit duis arcu tortor, suscipit eget, imperdiet nec, 

imperdiet iaculis, aliquam ultrices mauris ipsum. Sed aliquam ultrices 
mauris. 

Objectives 

Now what? 



Active Managerial Control 

16 
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Industry Tools 

LOGS 

EMPLOYEE 

TRAINING 

SIGNS 

FACT SHEETS 
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Industry Tools - LOGS 

Receiving 

Cold Hold 

Hot Hold 

Cooking 

Cooling  

Reheating 

Refrigerator 

Time as a Public Health 

Damaged/Discard 

Thermometer Calibration 

Sanitizer Check 

Shellfish Tracking 
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Industry Tools - LOGS 
 

 

 

 

Receiving Log 

Instructions:  The designated foodservice employee must record the description of the product being received, date, 

time, temperature, corrective action, and initials on this Log each time a food delivery is received.  Chef or manager 

must verify that foodservice workers have taken the required temperatures by visually monitoring food workers 

during their shift, and must review, initial, and date this log daily.  This log should be maintained for a minimum of 6 

months 

. 

  

Product Received Date Time Temp   Corrective Action Initials 
Verified 

By 
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Industry Tools - LOGS 
 

 

 

 

Cooking and Reheating Temperature Log 

Instructions:  Record product name, time, the temperatures/times taken, and any corrective action taken on this form.  

The supervisor of the food operation will verify that food workers have taken the required cooking temperatures by 

visually monitoring food workers and preparation procedures during the shift and reviewing, initialing, and dating this 

log daily.  This log should be maintained for a minimum of 6 months. 

Date Time Food Item Internal 

Temp/Time 

Internal 

Temp/Time 

Corrective Action Taken Initials Verified 

By 
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Industry Tools - LOGS 
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Industry Tools - LOGS 
 

 

 

 Thermometer Validation Log 

Instructions:  The designated foodservice employee(s) must record the validation temperature and corrective action 

taken each time a thermometer is validated. Accuracy of thermometers will be validated using slurry ice water. The 

chef or manager must verify that foodservice employees are using and validating thermometers properly by making 

visual observations of employee activities during all hours of operation.  The supervisor must review and initial the log 

daily.  This log should be maintained for a minimum of 6 months. 

Date Time Thermometer 

ID# 

Method Used 

(Ice Slurry) 

Thermometer 

Reading 

Accurate 

(Yes/No) 

Corrective Action Initials Verified 

By 
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Industry Tools 

EMPLOYEE TRAINING 

 

 

 

 

Certified Food Protection Manager 

 

Employee Reporting Agreement 

 

SOPs (Standard Operating Procedures) 

 

On the job Training 

 

Annual Training 
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Industry Tools – EMPLOYEE TRAINING 

EMPLOYEE ILLNESS 

 

 

 

 
Vomiting 

 

Diarrhea 

 

Sore Throat with Fever 

 

Jaundice 

 

Infected Cuts or Wounds 

 

 



Industry Tools – EMPLOYEE TRAINING 

25 
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Industry Tools 

FACT SHEETS 

Bare Hand Contact with Ready-to-

eat foods 

 

Checking Food Product 

Temperatures 

 

Consumer Advisory 

 

Date Marking 

 

Hand Washing 

 

Consumer Advisory Handout 

 

Recommended Cooling Procedures 

 

Retail Food Labeling Guidelines 

 

Time/Temperature Control for Food 

Safety 
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Industry Tools 

FACT SHEETS 
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Industry Tools 

FACT 

SHEETS https://datcp.wi.gov/Pages/Programs_Services/FoodCode.aspx 

 

https://datcp.wi.gov/Pages/Programs_Services/FoodCode.aspx
https://datcp.wi.gov/Pages/Programs_Services/FoodCode.aspx
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Industry Tools 

                       SIGNS 
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Industry Tools 

LOGS 

Staff Training 

Thermometers/Monitoring 

Regulators 

Third-Party/Self 

Inspections 
 

01 

02 

03 

06 

08 

04 

05 

07 

SOPs 

Employee Health 

Preventative Maintenance Contracts 



KNOWLEDGE CHECK  

 

• What are the 5 illness symptoms that employees must report and 
not  go to work with in a food production area with? 

 
 

Vomiting 

Diarrhea 

Fever with Sore Throat 

Jaundice 

Open Cuts 

http://ppttemplate.net/?utm_source=ppt&utm_medium=logo&utm_term=ppt&utm_content=NNNN&utm_campaign=ppt


KNOWLEDGE CHECK 

 

 

• What are the 4 main industry tools for active managerial control? 

 
 

Logs 

Fact Sheets 

Signs 

Employee Training 

http://ppttemplate.net/?utm_source=ppt&utm_medium=logo&utm_term=ppt&utm_content=NNNN&utm_campaign=ppt


AMC Resources 

Logs 
Optional Resources 

Receiving  

Cold Hold and Hot Hold  

Hot Hold  

Cold Hold  

Refrigerator Temperatures  

Cooking and Reheating  

Cooking  

Reheating  

Cooling  

Food Temperatures  

Time as a Public Health Control (4 Hours) 

Time as a Public Health Control (6 Hours) 

Shellfish Tracking 

Discarded or Damaged Foods  

Thermometer Calibration 

Sanitizer Check 

Training Documents  
Fact Sheets & Signs 

Cold Hold and Hot Hold 

Cooling Methods 

Food Temperatures 

Temperature Holding Sign 

Reheating Sign 

Cross Contamination 

Date Marking 

Food Allergens 

Glove Use 

Handwash Sink Sign 

Parasite Destruction 

Prevent Norovirus from Spreading 

Report Your Illness Sign 

Sprouts 

Thawing Sign 

Thermometer Calibration 

Time as a Public Health Control (TPHC) 

When to Wash Hands 

33 



Assessment of AMC 

34 
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Informal AMC Assessment 

FULLY INFORMED PROACT IVE 

DETERMINAT IO

N 
QUEST IONING OBSERVAT IONS INSPECT ION 



AMC   

 

 

 

 

 

“To effectively reduce the occurrence of foodborne 

illness risk factors, operators of retail and food 

service establishments must focus their efforts on 

achieving active managerial control.” 
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QUEST IONS 

Kara L. Paul 

Wisconsin Department of Agriculture, 

Trade and Consumer Protection 

kara.paul@wisconsin.gov 

715-491-4405 

datcp.wisconsin.gov 
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