
Verify the appropriate corrective 
actions have been taken for the risks 
that were identified and addressed. 

Identify risks in the cafeteria and 
formulate a plan to address issues. 

Address risks as you identify them, 
make corrective actions before 

other issues arise.

Food Service Managers should utilize “Active Managerial Control” 
(AMC) to regulate the food safety risks within the cafeteria. 
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“Active Managerial Control” is essential 
to the success of a food safety program.

Food Safety Through
Active Managerial Control

Following the ALERT Defense System will reduce 
the chances of terrorist intentionally 

contaminating the food we serve to our students.

FIT requires you to observe all areas of the operation, top to bottom. 

This includes walk-in refrigerators and freezers, storerooms, prep areas, hopper room and chemical storage area.
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The floor is the most overlooked area of the kitchen:
 Inspect floor drains, corners and coving
 Look under counters, prep tables, ovens, stoves and shelving
 Address pooling water and leaking pipes
 Clean food spills
 Remove fallen debris and dust particles 

Eye-level: Look in between, inside and on shelves, drawers and walls:
 Chipping paint, rust and mold
 Broken tiles
 Ice buildup
 Clean hand washing stations
 Inverted small wares

Inspect all areas over your head:
 Signs of leakage
 Missing or broken ceiling tiles
 Light shields and missing or burnt out lightbulbs 
 Dust and debris
 Air and oven filters
 Grease traps

To actively manage your operation 
conduct a risk assessment. 

 Self assessment 
 Remember, no grey area!
 Do at start and end of day

The Daily Walk-Thru and Monthly Sanitation Checklist are tools 
managers should use to monitor the condition of the cafeteria. 


