
Food establishment owners 
and managers face many 
challenges in today’s market. 
Operating a successful food 
business requires understanding 
the competition, managing staff, 
knowledge of regulations and 
more. Food safety cannot get lost 
in the shuffle. 

Infuse is a program developed 
by the Lincoln-Lancaster County 
Health Department (LLCHD) to 
help owners, managers of food 
establishments and vendors 
maintain proper food safety.



4    CONTAMINATED EQUIPMENT

1    IMPROPER HOLDING

2    POOR PERSONAL HYGIENE

3    INADEQUATE COOKING

5    UNAPPROVED FOOD SOURCE

ACTIVE MANAGERIAL CONTROL
FIVE KEY RISK FACTORS TO FOODBORNE ILLNESS

Active Managerial Control (AMC) is exactly that—
a strategy that combines your leadership with 
good monitoring, consistent documentation 
and standard operating procedures to help 
your facility avoid the trouble and even tragedy 
foodborne illness can cause.

Infuse@lincoln.ne.gov  |  402.441.8024

How to Participate:

Infuse is a partnership between your 
establishment and an LLCHD Food Safety 
Consultant. Using AMCs, the consultant works 
with you to evaluate and strengthen your 
establishment’s core food safety practices. 

Enrollment in Infuse is free. Set up an initial 
visit and learn how Infuse can benefit you 
by contacting LLCHD at 402.441.8024 or 
infuse@lincoln.ne.gov.


