The Future of Food
Safety Culture

Commitment and Collaboration




Agenda
* Food Safety from the Top
* Food Safety Compliance

* Food Safety with Customers
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“Food safety isn’t just one
department’s or one person’s
responsibility. We all need to
take responsibility for It,
because it will benefit everyone
in the long run. ”

Publix CEO Todd Jones

Food Safety As a Strategic Imperative



Food Safety Culture — Operational Excellence

SafeMark‘

Supermarkets




Food Safety Culture

Week 13 - 2022

SHARE THESE TALKING POINTS
DURING TEAM HUDDLES,

Know when to change your gloves.

Changing gloves as required is just as important as frequent handwashing.
Whenever a food task is interrupted, your food service gloves must be changed
before resuming food preparation,

WHY?
* Food service gloves are not magic utensils. They are to
be used for a single task and then discarded. Gloves only
protect food when used correctly.

While you are away from your workstation, your gloves
could pick up germs, chemicals, or dirt from the nonfood
surfaces you touch. Using those same gloves again with
food may lead to contamination.

Need a refill?
Check soap,
sanitizer and
paper towels.

Changing gloves and washing hands between handling raw food and ready-
to-eat food is another critical point where you can prevent cross-
contamination.

TIPS of the week ... (Ask your team why these are so important.)

Food Safety Culture — Operational Excellence



Food Safety Culture — Operational Excellence
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SYMPTOMS OF ALLERGIC REACTION
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WHAT 10 DO!
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An Allgrgic Reaction Con Take Only Minutes To Develop.
DON'T HESITATE
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Inspect What You Expect

0 It Cold
0 It Clean

0 it Moving

Continuous Improvements

- Invest in our People

- Invest in our Processes

- Invest in our Technology
- Invest in our Future

Food Safety Compliance



Food Safety Compliance Continuous
Improvements
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Engagement with Regulatory and Association Communities
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Recalls and Business Continuity

Ongoing Supply
Chain Challenges
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It ‘s been my pleasure!

(863) 688-1188 ext. 32422
michael.roberson@publix.com

Michael Roberson, MS, CFS, CP-FS OLrTe0
Director of Corporate Quality Assurance m .,._I_E?I-I'._t .
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