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“If You See Something, Say Something
SUSPICIOUS ACTIVITY

Tmproved awareness can prevent businesses from being used in illict or tervorist activities.
Be aware. Your effort makes a difference.

What to look for?
v Person(s) taking notes, drawings, photos, or videas of your bussiness

3 $ % <%3$%: | v Pecsonls) attesping 1o gain informatien in person, by phione, os by email sbout your business operations
sp ¥
1 3 3 v Personls) conducting surveillance of sel-service arcas (i.c., sakad bars, condiment areas, and apen bulk containers)
v Porson(s) atiempting to gsin sceess o restricted or unsuthorized wress
v Thefis of emplayee uniforms, badges, or packaging lubels
5 #3$% %3%$%  Enployess ltoging working bebavio ot wiking
irregular hours
3 3 5 v Unatiended vehicles illegally parked near your business
v Unattended items (e g, bickpacks, boses) within or near

#$% your busincss

#3% What can you do?
0 ¥ Nolify management if you abserve something suspicions

v Secure apen contsiners of foad or ingredicnts in food
preparation aveas appropriately

v Cantrol sceess of all emplayces, delivery persanncl, and patrons

%3$% / . 10 food storage and prepration areas
” . v Keep doors lncked as appropriate and prevent access to fod preparation and storage arcas, including

Ioading docks

v Maonitor self-serviee areas {i.e., sulad bars, condiment areas, open bulk containers) for evidenee of timpering

v Manitor peaduct for retail sale for evidence of timpering (i e, damaged packages, evidence of resealing of packngs,
leaking packages)

v Manitor the sccurity of the premises as appropriate:

v Conduct backpround checks on employees

v Train enployees on awareness of suspicious activity and reporting procedures

1 you suspect that & patron has consumed contaminated faad:
I it is an emergency situation, DIAL 911,
Contact your local public health department:

Cancerned? Contact Iocal authorities to report susplclaus actlvity.
Losal Police: Contact

Local FBI Office:

To ideatify your Iocal FBI field office visit http:i/wuw. fbi govicontact-us/feld.

Thase having witessed suspicious setivity can also submit & “tip" at htps:/tps.fbi govl

(1) saindpine:
i, POS gag, (1 st e 9,
alesian: e

ini:
Ste Somhing, S1y Sometting
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GNVERTQONEL ARTERIEOURSOETRBREAKS LINKED
[ORFASIRIES 'S ERV.EDSIINCIEIE INGIS

Bakery products such as
cream-filled pastries like
. cream pies and chocolate
| 4 . eclairs are often implicated in
\ Y Staphylecoccus aureus
: outbreaks
Testing revealed Staphylococcus aureus in Rolf's Patisserie products

A Lincolnwood, lllinois bakery was  samples tested by local health temperature.When the bacteria
the source of four outbreaks of autherities confirmed the presence  grows, they create toxins resulting
staphylococcal food poisoning in of Staphylococcus aureus bacteria. in diarrhea, nausea, vomiting, and
November and December, 2010. abdominal cramps when eaten.
These outbreaks at catered Onset of the symptoms can be as
functions, resulted in at least 100 quick as an hour after consuming
ilinesses. Rolf's Patisserie, the contaminated food.

implicated business, closed it's
doors and recalled a number of
products sold at retail to limit
further illnesses. Cases were linked  Staphylococcus aureus can grow in
to eating baked goods at a protein-rich, low-acid foods (like
restaurant or function. Food cream-filled pastries) held at room

The balery reopened after
discarding all food ingredients;
thoroughly cleaning and sanitizing
the facility; and, retraining
employees on proper hygienic Staphylococcus aureus is commonly
practices. found on human skin. Outbreaks at
bakeries are often linked to poor
personal hygiene, contaminated
equipment and temperature abuse.

WHAT YOU CAN DO
E GOOD PERSONAL

NITIZE EQUIPMENT
ETO LIMIT
\TION OF FOOD
M-FILLED
O
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Is Your ProGgrAM CrRUMBINE MATERIAL? Pur It 1O THE TEST!

The Samuel J. Crumbine Consumer
Protection Award for Excellence in
Food Protection at the Local Level
is seeking submissions for its 2011
program.

Alllocal environmental health jurisdictions
in the U.S. and Canada are encouraged
to apply, if they meet the following basic

- Providing targeted outreach;
forming partnerships; and participating
in forums that foster communication and
information exchange among the regula-
tors, industry and consumer representa-
tives.

The award is sponsored by the
Conference for Food Protection, in

criteria: g > cooperation with the American Academy
of Sanitarians, American Public Health
« Sustained excellence over the preceding four to six ~ Association, Association of Food and Drug Officials,
years, as documented by specific outcomes and  Foodservice Packaging Institute, International Association
achievements, and evidenced by continual improve-  for Food Protection, National Association of County &
ments in the basic components of a comprehensive ~ City Health Officials, National Environmental Health
program; Association, National Restaurant Association Solutions,
NSF International and Underwriters Laboratories, Inc.
Demonstrated improvements in planning, managing
and evaluating a comprehensive program,; For more information on the Crumbine Award program
and to download the 2011 entry guidelines, please go to
Innovative and effective use of program methods and ~ www.fpi.org (see "Awards” section). Deadline for entries
problem solving to identify and reduce risk factors that s March 15. 2011,
are known to cause foodborne illness; and

Current Wyoming Legislation:

01112 $ / &) l

01133 $ ) ) I

01134 &.
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