Food Code Snippet #5

CERTIFIED MANAGERS &
ACTIVE MANAGERIAL CONTROL




Certified Food

Protection
Manager

Manager (CFPM) requirement
for at least one EMPLOYEE per establishment.

O Six nationally accredited programs (ANSI-CFP Certification)

O Includes a 1-year delayed implementation (March 1, 2023)
for the CFPM requirement.

O Food establishments have 60 days to replace a Certified Food
Protection Manager.

O CFPM does not need to be on premises, but proof of
certificate does.

O Responsible for ensuring Persons in Charge are trained and
Written Plans are available as required.



rol

O New definition and duties added to the Person in
Charge

O Primary focus is to increase proactive food safety
m Policies/Procedures
m Training/Teaching
m Monitoring/Verification

Certified Food
Protection
Manager

Active
Managerial
Control




Where’s the primary gap?

It takes discussion.

Policy & Training & Monitoring &
Observation Procedure Coaching Correction

Workers unsure of symptoms of
foodborne illness

Food worker cooks hamburger
to 148°F X

Food worker doesn’t wash X
hands after break

Refrigerator at 47°F X

Hot foods cooled in 6” layer in X
covered container

Incomplete/inaccurate temp X
logs









CFPM & Active

Managerial Control
" Active managerial control (such as Key Points

with a certified manager) has been
shown to reduce the risk factors
associated with foodborne illness Active Managerial
outbreaks. Control

SUMMARY

v Policies and procedures

" Each food establishment* MUST have (written or verbal)

at least one employee with a CFPM~

T —— v Training and coaching of

staff
" Sharing CFPM between

v" Monitoring and correction by
establishments is acceptable when management

each establishment can maintain
active managerial control.

Be Proactive!

*Unless determined exempt by the regulatory authority
ACertified Food Protection Manager (CFPM)






