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MARICOPA COUNTY

ENVIRONMENTAL SERVICES DEPARTMENT

Working with our community 

to ensure a safe and healthy environment

VISION STATEMENT:

As the recognized regional environmental leader, we will 

develop and foster innovative environmental health protection 

programs for the safety of our residents and their 

environment. 

MISSION STATEMENT:

The mission of the Environmental Services Department is to 

provide safe food, water, waste disposal and vector borne 

disease reduction controls to the people of Maricopa County 

so that they may enjoy living in a healthy and safe community. 



AGENDA:

 Maricopa County’s FDA Cooperative Agreement 

Grant overview.

 The results of Maricopa County’s 2015-2016 Risk 

Factor Survey. 

 Where is the Department going from here?

 Using the FDA’s new FoodShield database 

program for quantifying the results of a Risk 

Factor Survey. 



MARICOPA COUNTY’S FDA FIVE YEAR

COOPERATIVE AGREEMENT GRANT

“Active Managerial Control (AMC) 

Educational Strategies for Reducing the 

Occurrence of Foodborne Illness”



MARICOPA COUNTY’S FDA FIVE YEAR

COOPERATIVE AGREEMENT GRANT

 The goal of this grant is to reduce the incidence of the top 
10 most frequently occurring Foodborne Illness Risk 
Factors by educating permit holders on the effectiveness 
of Active Managerial Control.

 Cooking Temperatures

 Cooling

 Reheating

 Cold Holding

 Hot Holding

 Hand Washing / No Bare Hand Contact

 Cross Contamination

 Cleaning and Sanitizing Food Contact Surfaces

 Approved Food Source

 Employee Health and Illness



ACTIVE MANAGERIAL CONTROL

2013 FDA FOOD CODE DEFINITION

 Active managerial control means the purposeful 

incorporation of specific actions or procedures by 

industry management into the operation of their 

business to attain control over foodborne illness 

risk factors.

 It embodies a preventive rather than reactive 

approach to food safety through a continuous 

system of monitoring and verification.



MARICOPA COUNTY ENVIRONMENTAL SERVICES

CUTTING EDGE PROGRAM

 Developed in 2011

 A program designed to promote                                            

Active Managerial Control and award                                     

those operators who are going above                                                 

and beyond with food safety through:

 Establishing policies

 Training Staff

 Verifying results

 http://www.maricopa.gov/EnvSvc/EnvHealth/FoodSafety/Default.aspx

http://www.maricopa.gov/EnvSvc/EnvHealth/FoodSafety/Default.aspx


MARICOPA COUNTY’S ACTIVE MANAGERIAL

CONTROL COURSE

 MCESD’s Active Managerial Control 

Course for food service operators. 

 Developed in 2012. 

 Promotes the active participation of 

management in the daily operations of their 

business with a focus on Policy, Training, 

and Verification.

 Course attendees have a shown a reduction 

in the occurrence of risk factor violations.

Policy

Training

Verification



MARICOPA COUNTY’S ACTIVE MANAGERIAL

CONTROL COURSE



MARICOPA COUNTY’S FDA FIVE YEAR

COOPERATIVE AGREEMENT GRANT

OVERVIEW

 Goals of grant:

 Expand attendance in AMC course. 

 Train staff on AMC.

 Align internal policies, procedures, and training materials with 

AMC intervention strategies. 

 AMC Toolbox: develop guidance documents, templates, logs, 

videos and handouts that emphasize policy, training and 

verification. 

 Expand enrollment in MCESD’s Cutting Edge Program. 

 Risk factor studies conducted in Years 1 and 5 in order to 

determine program effectiveness. 

 Share results with other food safety programs. 



MARICOPA COUNTY’S FDA FIVE YEAR

COOPERATIVE AGREEMENT GRANT OVERVIEW

 5 year FDA Cooperative Agreement grant.

 Year 1:  Risk factor study

 Year 2:  AMC toolbox for top 5 risk factors and training staff 

on AMC 

 Year 3: AMC toolbox continued for top 10 risk factors 

 Year 4: Conduct outreach, link videos to inspection reports, 

revisions/updates

 Year 5:  Risk factor study



FDA GRANT – YEAR 1

RISK FACTOR STUDY

 A total of 609 Risk Factor Survey inspections 
were conducted from November, 2015 through 
April, 2016

 Health Care

 Fast Food

 Full Service

 Schools

 Deli’s

 Received $49,502 to reimburse the time that 
supervisors conducted Risk Factor inspections



• Took a representative sample of 609 establishments of the 

following facility types: 

Establishment Type:

Total 

Sample 

Size

Non-

Cutting

Edge

Cutting 

Edge 

Facilities

Fast Food Restaurant 158 133 25

Full Service Restaurant 153 128 25

K-12 School Food Service 120 63 57

Deli Department Food Service 94 51 43

Health care facilities 84 59 25

Total 609 434 175

FDA Grant – Year 1

Risk Factor Study



2015-2016 RISK FACTOR

SURVEY RESULTS
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2015-2016 RISK FACTOR

SURVEY RESULTS
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2015-2016 RISK FACTOR

SURVEY RESULTS
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2015-2016 RISK FACTOR

SURVEY RESULTS
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FDA’S VOLUNTARY RETAIL

FOOD REGULATORY

PROGRAM STANDARDS - STANDARD 9 

 Every 5 years, a jurisdiction will conduct a risk 

factor study to determine the effectiveness of 

their food safety program in addition to a Self 

Assessment on the Standards.



FDA GRANT – YEAR 2

 AMC PSAs and commercials (airtime of English and Spanish stations - $10,000)

 Taping and editing AMC classes in multiple languages to place on the Internet ($2880)

 Train the Trainer classes for all EH employees ($10,464)

 Teaching and developing course - $3120

 90 inspectors attending - $5940

 18 supervisors attending - $1404

 AMC Toolbox for top 5 risk factors

 6 inspectors assisting with developing guidelines, handouts, policies, and logs - $3960

 2 supervisors assisting with developing guidelines, handouts, policies, and logs - $1560

 2 EOPS assisting with developing guidelines, handouts, policies, and logs - $1800

 2 interns to develop and edit media videos – part-time, $10,140

 Purchasing software licenses for video and publication enhancements - $1750

 Publications - $4450

 Contracted translation services to translate materials into Spanish, Tagalog, Chinese, 
Vietnamese, and Korean - $4485



MARICOPA COUNTY’S FDA FIVE YEAR

COOPERATIVE AGREEMENT GRANT OVERVIEW

 5 year FDA Cooperative Agreement grant

 Year 1:  Risk factor study

 Year 2:  AMC toolbox for top 5 risk factors and training staff 

on AMC 

 Year 3: AMC toolbox continued/expanded to include top 10 

risk factors 

 Year 4: Outreach, videos linked to inspection reports, 

revisions/updates

 Year 5:  Risk factor study



FDA’S FOODSHIELD RISK FACTOR SURVEY DATA BASE

 Maricopa County’s Risk Factor Survey time 

period (Mid-November 2015 thru April, 2016).

 County was granted special access to the 

database in February, 2016. 

 Created two databases for Maricopa County 

(Cutting Edge and Non-Cutting Edge Programs).











POLICY, TRAINING, AND MONITORING

 Food Safety Management System Categories:

 PTM #1 – Poor Personal Hygiene.

 PTM #2 – Contaminated Equipment / Protection from 

Contamination. 

 PTM #3 – Improper Holding / Time and Temperatures.

 PTM #4 – Inadequate Cooking / Reheating.



POLICY, TRAINING, MONITORING LEVEL

Score 

(Number of 

“YES” Responses) 

 

Description 

 

1 

  

 

Non-Existent – No system in place or haphazardly implemented. (number 

of “YES” responses is 0 or 1)   
 

 

 
2 

 

 

Underdeveloped – System in early development.  Efforts are being made 

but there are crucial gaps in completeness and/or consistency. (number of 

“YES” responses is 2) 
 

 

 
3 

 

 

Well Developed – System is complete, consistent, and oral or a 

combination of oral and written.  The preponderance of the management 

system is oral. (number of “YES” responses is 3) 
 

 

 
4 

 

 

Well Developed and Documented – System is complete, consistent, and 

primarily written.  The preponderance of the management system is 

written. (number of “YES: responses is 4) 
 

 
 

FOOD SAFETY MANAGEMENT SYSTEM ASSESSMENT 
 

PROCEDURES TRAINING MONITORING 

 1 
COMMENTS:        

 

 

 

 

 1 
COMMENTS:        

 

 

 

 

 1 
COMMENTS:        

 

 

 

 

 2  2  2 

 3  3  3 

 4  4  4 

 NA  NA  NA 

 





















LESSONS LEARNED

 Direct entry of risk factor survey reports into FoodShield. 

 Using “Tab” function to go through data screens. 

 Have a second person be a scribe during data collections.

 Policy, Training, and Monitoring (PTM) levels and occurrence 
of risk factor violations are exclusive of each other. 

 Ensure that data collectors have a good understanding of 
difference between the allergen knowledge of the PIC verses 
employees.

 Be sure to assess any cooling activities towards the 
beginning of the inspection and then again at the end in 
order to properly assess trends. 



CONTACT INFORMATION

Tesann Achilles, R.S.
TAchille@mail.maricopa.gov

623-939-5788

Tim Hurst, R.S.
THurst@mail.maricopa.gov

602-372-3353

Maricopa County 
Environmental Services Department

Environmental Health Division
esd.maricopa.gov

mailto:TAchille@mail.maricopa.gov
mailto:THurst@mail.maricopa.gov
http://www.maricopa.gov/envsvc/


QUESTIONS?

Environmental Health
Maricopa County Environmental Services Department


