“Management by Walking Around”

[bookmark: _GoBack]As a manager undertaking the "management by walking around" in an organization where the staff has just received food safety training, I would attempt to observe a number of items in the process evaluating the training of the staff, and the execution of the training concepts in the actual workplace. The various aspects or concepts or items I would be observing include, but not limited to, the following:
1. The communication done by the staff with any guests
2. The reading of food labels by the staff
3. The prevention of cross-contact
4. The sexual behavior that may be evident among the staff
5. Avoidance of bare hand food handling
6. Adherence to proper handwashing procedure
7. The time when the staff does the handwashing
8. Proper use of thermometers
9. Appropriate cooking temperatures
10. The reheating, cooling or thawing mechanisms
11. Hot and cold holding aspects
12. Handling of potentially hazardous foods
13. Control and prevention of pests like flies and cockroaches
14. Safe preparation and storage mechanisms
15. Proper and safe dishwashing aspects
16. Proper cleaning and sanitizing
