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INTROS Attendees
Muchas
Gracias

Greg 
MatchettPanel

Walt 
Hawley Panel

Jeff ButlerPanel

Trevor 
Morones Moderator

GuestsInterviewees
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GUESTS

Michael DeGiovanni
Morning Star Senior 

Living

Rebecca Weidemer
Golden Grove Global

Tom McGuigan
TM Consulting

Jesse Moreno
Fit Chefs 

Michael Briski
National Center For 

Atmospheric Research 
(NCAR)

Aran Essig
US Foods
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Thanks to our guest and sponsors! 
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Perspective & Why 
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Milestones

Beginnings 
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Flow Data Culture Gazing together 
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FSMS Beginnings – Roles, responsibilities, mission, target consumers, 
distribution, packaging, transportation.  



FSMS generate robust value for 
operations

• Owning the industry
• Customer trust 
• Reducing unnecessary $$$
• Distinguished marketing 
• Closing gaps

• Preventative measures
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Cost 

Withdrawal Recall Outbreak
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Risk of not investing in FSMS 



Data (annual)

• 1 in 10 people fall ill eating contaminated 
food

• 420,000 die as a result

• Children under 5 years, are at particularly 
high risk 

• 125,000 children dying from 
foodborne diseases every year

• Now, Recalls average $20M - $30M
• Utilities 
• Payroll
• Vendors
• Expenses
• Damage Control 



FLOW 
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Insight 

Michael DeGiovanni
Morning Star Senior 

Living

Tom McGuigan
TM Consulting

Michael Briski
National Center For 

Atmospheric Research 
(NCAR)
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From the trenches 
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Ongoing 
verification

REMINDER: Rare to transmit COVID-19 through food or food packaging.
Can spread by touching a surface and then touching mouth, nose or eyes
Mostly spread through respiratory droplets. 

6 ft kitchen 
social distancing

Distance 
between team 

members

Employee health 
and hygiene

Cleaning

Vigilant SSOP

Frequent and 
Proper 

Handwashing

Operational 
sanitation*

Gloves when, 
where, and how

Face coverings

Follow CDC 
Guidance/requir

ements

*Chemical hazards



Safety & Sanitation - BOH 
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Consumer
Perception

What are you displaying? 
How are you displaying your actions?

• Food safety has a commonsense approach
• Ask for the proof
• Read the science 
• Request more details 
• Politely, challenge the sales force 
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Consumer
Perception

Other Areas 

FOH Shift entry, Guest entry 
Host, Stations, Tables.

BARPrep, Service 

INSRUANCE
Liability, Workers 
Comp.

DELIVERYTeam Edu., training, SOPs 

SSOP
Facility perimeter, All 
areas inside

TABLE SIDETeam Edu., training, SOPs 



Pick up & delivery: 
Steps

Pick up & 
Delivery:

Steps



Sequence of Service - Take Out/Delivery

© Control Point, LLC | ALL RIGHTS RESERVED18



© Control Point, LLC | ALL RIGHTS RESERVED19

Hazard 
Analysis

Team > Flow > Hazard Analysis > CCP > CL > Monitoring > 
Corrective Actions > Verification/Validation > Record Keeping 

Prevent, Eliminate, or Reduce 



SSOP: Standard Sanitation Operating Procedures

§ Frequency is dictated by the operator and team 

§ Clean as you go, to reduce the amount of time during complete sanitation (Remove 
product, Wash, Rinse, Sanitize)

§ Chemicals are determined by the type of operation (food service, manufacturing, 
cultivation, distribution)
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Stuck? Team? Products? Packaging? Consumer? 
Distribution? 

Reminder, always 
revert back to the 
foundation.



Are we collectively as a group seeing the 
value of food safety? 

Do we see what the group is seeing?

Could we continue to spread the gospel 
of food safety and have the industry look 

through similar lenses? 



Food Safety Value 
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0
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Category 1 Category 2 Category 3 Category 4

Volume w/o breakdowns

Series 1 Series 2 Series 3

• Reduce risk 
• Operational excellence 
• Prevent operational 

downtime 
• Promote operational 

growth 
• Own the industry (prevent 

unnecessary regulations)



Trial by fire or Lost at sea
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Perspective & Why 
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Milestones

Beginnings 
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Flow Data Culture Gazing together 
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Contact Let’s keep the conversation going!

Jeff Butler
Control Point 
jbutler@controlpoint.consulting
@Chef_Jeffrey_butler

Greg Matchett
US Foods
Greg.Matchett@usfoods.com
@chefgregmatchett

Walt Hawley
Rocky Mountain Food Partners
walt@rmfp.co

Trevor Morones
Control Point 
tmorones@controlpoint.consulting
@ControlPointCo
LinkedIn: Control Point, LLC

Rebecca Wiedemer
Golden Grove Global
rebecca@goldengroveglobal.com

http://controlpoint.consulting
http://usfoods.com
http://rmfp.co
http://controlpoint.consulting
http://goldengroveglobal.com


Insight from the trenches 
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