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What We Do

Environmental Health Services

• “Ensures compliance with local, 
state, and federal laws regulating 
food, waste, water, vector and 
other areas of public health in 
Washoe County.” 

• Enforcement of regulations as well 
as education

• “Collaborative approach with 
industry to meet established public 
health goals” 

Source: Environmental Health (EHS) (washoecounty.gov)
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Consumer & Food Protection Program

Consumer &  Food 
Protection Program 

Food Safety Outreach 
& HACCP Plan Review 

Review submitted 
HACCP and Operational 

Plans for approval

Active Managerial 
Control Program and 
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Special Events & 
Foodborne Disease

Conducts Temporary 
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Follow up with Food 
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New employee training 
programs

Communication & 
coordination of 

elevated enforcement 
actions

Ad hoc projects 
valuable to consumer 

protection

• “Strives to maintain the highest 
level of food safety in Washoe 
County” 

• Conducts annual and biannual 
inspections of food facilities to 
ensure compliance with current 
food safety regulations. 

• Community outreach and 
education regarding food safety 
principles and practices. 

Source:  Food Safety Services (washoecounty.gov)

https://www.washoecounty.gov/health/programs-and-services/environmental-health/food-protection-services/index.php


Objectives of this AMC Course
The What, Who, and Why

• What is Active Managerial 
Control? 

• Who should take this course? 

• Why is AMC important to you? 

• Why is AMC important to the 
public? 

The How

• Components of an AMC Policy

• How to write an AMC Policy

• The Resource Library 

• Compliance and Enforcement

The End

• Questions and Answers

• Closing Remarks 



What is Active Managerial Control?

2. Creating and supporting a 
culture of food safety within your 

establishment

3. A toolbox for information and 
resources about food safety practices 

5. A self-engineered plan for 
food safety, tailored to your 

business, that can evolve over 
time. 

4. An informed sense of confidence 
for you AND your staff

1. An investment in your business and the 
safety of your customers



What is Active 
Managerial Control? 

• A proactive plan to help you mitigate the 
greatest risks to food safety in your 
establishment.

• The development of:

• Policies that are unique to the practices 
occurring at your establishment

• Training that is relevant, impactful, and 
inspiring 

• Verification routines that provide a clear 
path to ensure food safety practices are 
being followed
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Who should take the AMC course? 

• Managers and 
persons in charge –
must have the ability 
to cultivate change

• The establishment’s 
Certified Food 
Protection Managers 

Who develops AMC documents 
and resources?

• Key players throughout all levels of 
establishment staff 

Who is affected by 
AMC?

• Restaurant owners and 
managers

• FOH and BOH restaurant 
staff 

• Consumers and patrons of 
local food establishments 



Why is Active Managerial Control Important?
• What challenges do you face as a manager or owner of a restaurant?

What Active Managerial Control can do for YOU:

• Reduce stress

• Increase staff confidence in their tasks and employee buy-in

• Reduce Food Waste 



Why is AMC important to the public? 

AMC supports food safety in your establishment and food safety 
keeps your patrons healthy!



Verification

Training

Procedures

Writing an AMC Policy
• Each policy should contain 

answers for the 5 Ws of any 
food safety practice: 
• What is the practice?
• Why is it important?
• Who does it apply to?
• When will it be performed?
• Where will it be performed?
• How will it be performed? 

• Detailed training programs

• Description of verification

Able to evolve
over time!



Procedures

• What is the practice?

• Why is it important?

• Who does it apply to?

• When will it be performed?

• Where will it be performed?

• How will it be performed? 

• Corrective Actions

• Monitoring



Procedures

• What is the practice?

• Why is it important?

• Who does it apply to?

• When will it be performed?

• Where will it be performed?

• How will it be performed? 

• Corrective Actions

• Monitoring



Training

• Who is responsible for 
training staff on this 
policy? 

• How will staff be 
trained? 
• New employees 

• Refresher training 

1. TEACH 

2. DEMONSTRATE

3. PRACTICE 



Verification
• Are procedures being 

followed? 

• Was your training 
program successful? 

COMMUNICATE



Exercise: Writing AMC Policy Procedures 

• Everyone has been given a critical violation and a blank AMC Policy 
Template 

• Use the AMC Policy Template to briefly write food safety procedures 
related to the violation 

• Share with the group! 



The Food Safety Resource Library



Inspection

Reinspection

Inspection

Reinspection

Inspection 

AMC 
Program

90- Day
Reinspection

Fee & 
Reinspection

Legal Action 

AMC and the Enforcement Process

Thoughtful development of Active Managerial Control can break the cycle of repeat critical violations.



Questions? 
Environmental Health Services (775) 328-2434 ext. 8

Email: foodsafety@washoecounty.gov

mailto:foodsafety@washoecounty.gov



