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FAST FOOD 

FAST FOOD SAFETY; ARE YOU COMPLIANT? 

Introduction 

In 2003, the United State experienced its most widespread of hepatitis A. The issue began 

when a Chi-Chi restaurant in Monaca, Pennsylvania, imported tainted green onions from 

Mexico (Source). The story ran on national news and Chi-Chi never really recovered from 

the damaged reputation. This shows the extent to which fast food safety affects the industry 

stakeholders, both consumers and fast food companies. 

Foodborne illness or food poisoning has a significant impact in the United States, such that 

an approximate one of six people are affected annually. According to the Centers for 

Disease Control and Prevention (CDC), about food poisoning causes about 128,000 

hospitalization annually, 3000 of which usually result in death (see here). All these can be 

prevented if the level of fast food safety compliance increased throughout the fast-food 

industry. How compliant are you? 

Overview of the Fast Food Industry 

As of 2015, the global fast-food industry generated a revenue of $570 billion. In the United 

States, the figure was $200 billion with an expected annual growth of 2.5%. The United States 

has over 200 000 fast-food restaurants, and of these, hamburger fast food restaurants 

account for more than 30% of the total industry sales (Source). 

In the United States, Salmonella is the most common known cause of food poisoning 

hospitalization with over 19 000 annual cases (source). The Centers for Disease Control and 

Prevention submitted in a 2019 report that the rate of food poison has remained 

unchanged, stressing the need for increased Fast food safety practises (Voanews). Fast 

food safety and compliance, therefore, remains an essential issue of attention for all 

stakeholders in the Fast food industry. 

Food Poisoning in the Fast Food Industry 
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Throughout the industry’s history, Fast food restaurants have been responsible for food 

poisoning leading to deaths or permanent damage to consumer’s health. In 1982, 47 

people fell ill after contracting E. coli from eating hamburger served by McDonald. In 2006, 

Wendy’s location in Utah served E. coli contaminated lettuces that resulted in three severe 

cases of haemolytic uremic syndrome—a condition that causes Kidney failure. In a more 

recent event in 2015, Simi Valley in California experienced a norovirus outbreak that got 

243 people sick. Later that year, a second norovirus outbreak in Boston got 143 people ill. 

The two outbreaks started as a result of sick employees of Chipotle reporting for work 

(Source). There were other events like these that have served to remind us of the 

importance of fast food safety and compliance. 

Guidelines for Fast Food Safety Practices 

It is the nature of the fast-food industry for every restaurant to experience chaos. This may 

be due to busy shifts that lead employees to take short cuts. However, foodborne illnesses 

are preventable and avoidable if every restaurant and fast-food chain can adopt a fast 

food safety culture. This includes implementing proper fast food safety protocols, educating 

staffs and holding proper inspection. To ensure appropriate fast food safety culture, 

restaurants should; 

• Start from High Up: This includes making sure that the organization leaders lead by 
example by demonstrating a strong commitment to safety. They should consistently 
communicate it that anything less than 100% would not be accepted (Read more). 

• Sanitizing Surfaces: prep areas, equipment and all other materials that would come 
in contact or be used for preparing the food should be properly sanitized. Sanitize 
drains and trash cans as well. 

• All employees should wash and sanitize their hands regularly before, in between 
tasks, and after preparing/handling the meal. Employees should also be discouraged 
from keeping long nails. 

• Fruits and vegetables should be thoroughly washed, separately stored and handled 
to avoid cross-contamination by harmful microorganisms. 

• Ensure to keep the temperature safe when preparing and storing foods. (Keep food 
out of the danger zone of temperatures between 410F-1350F) 

• Ensure to pay attention to food recall that concerns food available in your food 
inventory. 

• Educate and train staff on identifying, preparing, serving, and handling allergic 
foods. (Source) 
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Tips for Ensuring Fast Food Safety Compliance 

Most American restaurants’ health and safety violation are as a result of human error that 

results from improper training (Restaurant and Institutions, 2003). Health department 

inspections of fast-food restaurants may not be sufficient to ensure fast food safety 

compliance (Read full findings). Therefore, managers must be vigilant in ensuring 

conformity with fast food safety regulations. How would you do this? 

• Reducing Human Error: this seems impossible, given that the new employees in the 
fast-food industry are mostly inadequately trained. Due to the constant discovery of 
new microorganisms in the environment, however, it is essential to reduce human 
errors in fast food safety. A great way to do this is to use an RTU product, which 
requires neither mixing nor testing, yet can deliver consistent and effective dose with 
every new application. 

• Ensure that sanitation and food safety practices are simplified. Employees should also 
be continuously trained. Operating on a simple and common standard within the 
company would also help. 

• When selecting cleaning products, ensure to stick to the less harmful ones as 100% 
wipe-off cannot always be guaranteed. 

• Ensure that your company support lawmakers to formulate industry-wide acceptable 
food safety law. 

• Ensure that your company deal with products suppliers that are fast food safety 
compliant. 

• Deploy new and advance cost-effective technologies that enhance food safety 
practices. 

Understanding the Difference between Restaurants and Fast Food Chain Food Handling 

In their operations, restaurants tend to handle more volume of fresh food compared to fast 

food companies. Depending on the request of the customers, restaurants cook just about 

everything and to different degrees. The supplies for restaurants are mostly from local farms 

and suppliers, which imply that the products do not undergo chemical processing.  Hence, 

the products have short shelf-life. The risk of food contamination is also high, as employees 

can use the same equipment for preparing raw and cooked food without remembering to 

clean and sanitize them. 

In the Fast-food chain, however, the supplies are large volumes of prepacked and frozen 

foods. The products that have been processed to reduce contamination. These businesses 

have machines that are designed to ensure meals are cooked to their proper 
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temperatures. Suppliers supplying these businesses ensure to follow processes that reduce 

contamination risk, since the volumes of orders are in the millions of dollars.  

However, this is not to say that fast-food chains are safer to eat at than restaurant. Bearing 

in mind that fast-food chain workers are predominantly young adults, there is the risk of 

inadequately training of young adults. Young adults also tend to disregard safe food 

handling processes, which can also bring contamination. Personal hygiene practices of 

these young adults are also of great concern. (Source) 

Conclusion 

• The Fast Food Industry is a big industry that affects the lives of people daily in mass. 
Restaurants and Fast food chains must pay more attention to fast food safety 
practices. 

• There have been periodical cases of food poisoning in the industry. As such, industry 
players must pay attention to fast food safety practices. 

• Good staff hygienic practices; proper washing and sanitizing of materials & 
equipment; proper storage of ingredients; these are ways of ensuring adequate 
safety practices. 

• Reducing human errors, ensuring employees training, deploying technology, 
selecting harmless cleaning product and facilitating safety laws are ways of staying 
compliant with Fast food safety policies. 

 


