Use during inspections
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Risk Control Plan
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Active Managerial Control (AMC) Toolkit 


The goal of a risk control plan (RCP) is to correct a repeated risk factor. The Person in Charge (PIC) of the food establishment pledges to implement and maintain the actions described in the plan as an effort to gain control over a specific potential hazard identified at the time of inspection.
Section 1: Food Establishment Information


	Establishment Name
     
	PR #
     

	Person in Charge (PIC) Name and Title/Position
     
	PIC Email
     
	ZIP CODE
     
	PIC Phone #
     

	Site Address
     
	City
     


Section 2: Identified Contributing Uncontrolled Hazards Known to Foodborne Illness




	Based on this day’s inspection, the following uncontrolled hazard that contributed to foodborne illness was identified, and corrective action was required.



	
#
	Uncontrolled Process or Step
	Hazard
(The most common)
	Critical Limits
	Corrective Action
(When Critical Limits are not met)

	

	

	
	
	


Section 3: Signatures

	The following risk control plan is recommended to establish active managerial control of the identified uncontrolled hazards. (For example, critical limit, how it will be controlled and what training is necessary.)

	










	I have reviewed and understand the provisions of the Risk Control Plan.

	Establishment Manager or PIC

	                                                                          	                                                             

	Signature	Date
	Printed Name	Phone






	Regulatory Official

	                                                                          	                                                             

	Signature	Date
	Printed Name	Phone




This Risk Control Plan must be maintained in the food establishment and be available to Public Health Seattle and King County (PHSKC) upon request. 

If you have any questions, please get in touch with your inspector or our offices at Chinook Building in Seattle: 206-263-9566 / Eastgate in Bellevue: 206-477-8050.
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