
PEAK SHIFT

Building a
Food Safety Culture

Make safe work the normal way the shift runs.

Before opening During the rush At handoff
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THE EVERYDAY PATTERN

Culture is what keeps happening

01 Expectation

People know the safe step.

02 Support

Tools and time make it possible.

03 Action

The step still happens under 
pressure.

04 Follow-through

Someone checks that the fix lasts.

A rule tells us what. Culture shapes whether we actually do it.
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BEFORE OPENING

Same checklist. Different habits.

Checked on paper

The box is marked.
The solution was never tested.
The test-kit shelf is empty.

Checked in practice

The right kit is used.
A failed result gets corrected.
The setup is verified before use.

A completed box is not the same as a completed check.
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BEFORE OPENING

Make the safe start the easy start

Hands Sink ready, accessible, and supplied.

Food checks Suitable, working food thermometer.

Sanitizing Correct product, directions, and test device.

Backup A named person resolves anything missing.

Do the readiness check before the problem reaches the guest.
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WHAT PEOPLE COPY

A shortcut can become the lesson

01

One missed step

Nobody responds.

02

The next shift

The shortcut looks normal.

03

The new hire

Copies what everyone does.

Correct the immediate risk and the pattern behind it.
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LEADERSHIP ON THE FLOOR

The manager sets the real priority

What people hear

"Food safety matters."

What people see

The manager washes hands.
A reset gets coverage.
A reported problem gets follow-up.

The same standard applies when the manager does the task.
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REMOVE THE BARRIER

Fix the setup, not just the reminder

Three stations share one suitable food probe. Checks keep getting 
delayed.

What needs to change before the next rush?

Accountability works better when the safe step is possible.
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TRAIN FOR THE ACTUAL TASK

Show it. Try it. Check it.

01

Show

Demonstrate the correct 
test.

02

Try

Employee performs the 
task.

03

Check

Employee explains a failed 
result.

Knowing where the bucket is does not mean knowing how to use it.
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BETWEEN TASKS

A new task needs a clean reset

01

Hands

Remove gloves. Wash 
hands.

02

Station

Replace tools; clean and 
sanitize affected surfaces.

03

Ready-to-eat food

Wash again. Use fresh 
gloves or clean, sanitized 
utensils.

Raw poultry to salad is a change in risk, not just a change in ticket.
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DURING SERVICE

The rush does not cancel the reset

Tickets are stacking up. The prep station needs a contamination 
reset.

How do you keep service moving without using that station too soon?

Pause the affected task. Redirect work. Verify before restarting.
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HONEST CHECKS

Record what happened, not what should have

Not useful

Fill in the temperature that was 
expected.

Useful

Record the actual reading.
Report the missed check.
Assess what the missing history means.

A blank entry is a problem to investigate, not permission to invent data.
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RAISE THE CONCERN

Make it easy to speak up early

Allergy order Uncertain ingredient or preparation? Verify before promising.

Employee health
Report required symptoms and diagnoses to the person in 
charge.

Failed equipment Flag it and assess the food or work it affected.

Reporting early gives the restaurant a chance to act.
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AFTER A MISTAKE

Correct the food. Then teach the person.

Cooked chicken, prepared here and refrigerated ready-to-eat for 
more than 24 hours, has no required date mark.

What happens to the food? What happens before the next batch?

Do not confuse a missing required date with a missing house initial.
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REINFORCEMENT

Notice the behavior you want repeated

Reinforce

Reports a failed check.
Asks before an unfamiliar task.
Helps a coworker reset safely.

Do not confuse with success

Fast tickets with skipped controls.
Perfect-looking logs with invented 
entries.
Silence about recurring problems.

Recognize useful action, not just the absence of a complaint.
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EVERY ROLE CONTRIBUTES

Ownership follows the task

Cook Measures the required food temperature and acts on it.

Server Communicates and verifies the allergy order.

Dish team Checks the sanitizing process and reports failures.

Person in charge Ensures training, controls, correction, and follow-through.

Assign the work clearly. The person in charge still has oversight.
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CHANGE OF SHIFT

Handoff the next action, not just the pan

What / where Soup cooling in the marked shallow pans.

Verified history Actual readings and times, not estimates.

Next action Who checks next, and by what deadline?

Decision What to do if the check misses the limit.

The cooling clock does not restart when the next shift arrives.
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PUT IT TO WORK: SANITIZER

A failed check needs a finished response

01

Protect

Stop using the failed 
solution. Assess affected 
work.

02

Correct

Prepare and verify a 
compliant solution.

03

Prevent

Fix the cause and check 
follow-through.

The response ends when the control works, not when the problem is reported.
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PUT IT TO WORK: MISSING HISTORY

Cold now does not prove safe cooling

135 F to 70 F

Within 2 hours

135 F to 41 F or below

Within 6 hours total

For normal measured cooling of cooked TCS food. No reliable history? Do not guess.
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MAKE IT NORMAL

Choose one habit for the next shift

One action What will you do differently?

One support What tool, coverage, or instruction will help?

One follow-up Who will check that it actually happened?

Safe work becomes culture when it keeps happening.
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