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National Restaurant Association
Approach to Food Security
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• Historically

– Primary emphasis on food safety at the retail level

– Focus on the variety of food establishments in the U.S.

– Shifting focus on risk-based food safety planning

– First effort made in 2003 with food security publication
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• Our Food Security Plan

– Help restaurants understand the difference between food safety 
and food security;

– What are threats to food security in restaurants – updated to 
today.

– Development of work groups to plan

– Ensuring security and confidentiality of data
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• The Core of the Original Plan is Solid

– Identify and assess potential threats;

– Analyze threat control measures and establish management 
controls or procedures to to eliminate/reduce threats and risks;

– Implement control measures and monitoring at each critical 
exposure point;

– Corrective action – After Action Review and Planning
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• Tools for the industry – Food Security Checklist

Key Topics:

• Human Elements
• Interior Elements – General
• Interior Elements – Incoming Products and 

Supplies
• Interior Elements – Transport/Security
• Interior Elements – Preparation and Work 

Areas
• Exterior Elements
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• Tools for the industry – Management Threat Control

Key Topics:

• Human Elements
• Interior Elements 
• Exterior Elements
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• The Future Plan


