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Management Matters 

 foodservice manager is critical in sustaining high  
and food security in a foodservice operation.  The 
eir role. 
Training – Employees must be adequately and  
heir tasks.  Managers should also ensure that 
e significance of these tasks and the consequences if 
d effectively and efficiently.  Utilize installation 
edicine and veterinary services. 

Prevention of foodborne hazards –  Ensure that  
sed from sanitarily approved sources (veterinary 
p raw and cooked food separate.  Develop and 
tion and pest management programs (preventive 
monitor time and temperature requirements and 
 place and are being followed.  Provide employees 
 proper personal hygiene. 

Promote teamwork – Set a positive example for the 
e communication open with other installation 
vices, preventive medicine, pest control, engineers 
n a work environment conducive to employee 
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TB MED 530 (2002) HIGHLIGHTS 
ated Pest Management (IPM), CHAPTER 5, 

Section VIII 

There is significant potential for contamination and 
losses of food due to pest infestation in a DFAC. It is 
 and required to have a functioning, effective and 
tegrated pest management program.  The success of 
gram is dependent upon communication and 
n between, foodservice, medical, veterinary and pest 
rsonnel.  Emphasis should be placed on sanitation, 
arborage, excluding pests along with non-chemical 
cal (supplement to non-chemical) control measures.   
The 3 basic rules of an IPM program are: 

(1) Deny pests access to facility 
(2) Deny pests food, water and  
hiding/nesting places 
(3) Coordinate with Preventive Medicine  
and the local Pest Control Officer to control 
or eliminate pests 

During the design and review of a new facility, the  
and the installation medical authority or designated 
tive should identify & eliminate areas that could lead 
blems in the future.  Once a facility has been built, the 
e manager should ensure that preventive medicine 
est surveillance inspections of the facility and 
.  These inspections should include recommendations 
ence of pests is found.   

Foodservice personnel are responsible for minimizing 
ce of pests through the inspection of incoming 
, proper stock rotation, eliminating harborage 
 and conducting routine inspection of the facility for 
f pests.  If pests are found to be in consumable 

the facility manager should contact veterinary services 
  Facility managers will ensure that the outside area 
 facility is well kept. This entails keeping the loading 
free of debris  and excess equipment and pallets, 
mpster lids closed, ensuring the ground around 

 remain clean and swept and eliminating any high grass
ithin 25 feet of the facility. 

Non-chemical and chemical control methods should 
plied if authorized by the installation medical authority 
ted representative. 
Food Security is Everyone’s Business 

he possibility that food and water maybe used as the 
 terrorist attack has become a serious concern to the food 
 our government.  There are simple steps that can be taken 
d/or eliminate the vulnerability of food and water used in 
rvice operations. 

(1) Know your suppliers and your products 
(2) Know your employees 
(3) Consider customer self-service operations a  

a. 
(4) Be prepared to respond quickly to any  

idents. 
r further details on these steps got to  

ww.columbiacountyny.com/depts/health/food.html
ber next to each picture and explain each 
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