The foodborne illness
risk factors are:

Food from Unsafe
Sources

Inadequate
Cooking

WHAT ISACTIVE [
MANAGERIAL s
CONTROL -

Hygiene

Active Managerial Control (AMC) refers to the purposeful utilization
of policies and procedures within a food establishment to mitigate
foodborne illness risk factors. Everyone is responsible for

exercising active managerial control and ensuring compliance with RICHMOND COUNTY
food safet ' ts.
00 SAIEY TeqUIrements HEALTH DEPARTMENT
Tools used to active managerial control: 127 Caroline Street

e Certified food protection managers Rockingham, NC 28379

e Standard operating procedures (SOPS) 910-997-8329

e Recipe cards www.richmondnc.com/505

e Purchase specifications
e Equipment and facility design and maintenance
e Monitoring procedures

e Employee health policy AMC Video



https://www.bing.com/videos/riverview/relatedvideo?&q=Active+manager+control-+Retail+Food+Safety+Collaborative%09&&mid=2CA9C925DBAF9B7E4C792CA9C925DBAF9B7E4C79&&FORM=VRDGAR






