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THINK OUT OF THE 
CULINARY BOX

BUT, STAY IN THE FOOD SAFETY BOX

2



3/31/22

2

FOOD SAFETY OF EMERGING AND MAINSTREAMING
FOOD AND BEVERAGE TRENDS

Ghost kitchens

Charcuterie

Dry Aging meats

Raw Proteins (e.g. Poke)

Cocktail culture(s)

Infusions/Barrel aging

Food Delivery

Cold Brew Coffee

Fermented foods

Crickets

Shrubs

Kombucha

Bahn tet

Paleo

Curative

Internet sales

Ethnic foods

Layered anything

TPHC, then what?
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SEEING GREEN
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SEEING GREEN

Research shows that pathogens do not travel from roots to stems or leaves
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Plant Oil

Plant Mill Extract w 
solvent winterize Oil + Wax Remove 

EtOH
Decarbox-

ylate Resin Distill Terpenes, 
CBDs 90% Isolate 99%

CO2, hexane
others ethanol, methanol

isopropanol

CBDs

Raw Plant Extract Dietary Supplement or food oil? Food Additive or Pharmaceutical?

pesticides
herbicides
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From Rot to Religion

C u r i n g  w h a t  m i g h t  no t a i l  y o u !

FERMENTATIONS

KIMCHEE
SAUERKRAUT
KOMBUCHA
KEFIR
YOGURT
CRÈME FRAICHE
ACIDOPHILUS
BUTTERMILK
CHEESE
PICKLES
KVASS
NUT CHEESE
MISO
TEMPEH
SOURDOUGH
SALAMI
FISH SAUCE
VINEGAR
BEER
WINE
CIDER
MEAD
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TCS TCS
Non-
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TTPPHHCC::  WWhhaatt  hhaappppeennss  aafftteerr  iittss  bboouugghhtt??
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Food Delivery
• Improper cold holding 
• Improper hot holding and 

• Contaminated equipment
• Poor personal hygiene
• Food from unsafe sources

Rated 4.5 of 5
risk factors

swipe
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FFooooddbboorrnnee  iillllnneessss  
ppootteennttiiaall

EEggrreeggiioouuss high risk practices

NNoott  uunnddeerr  ccoonnttrrooll
Risk category (historical FBIs?)

FFoooodd  SSaaffeettyy   PP llaann
Documented, implemented, verified

UUnnddeerr  rraaddaarr
AAvvooiiddaannccee  mmeetthhooddss
PPllaann,,  nnoo  iimmpplleemmeennttaattiioonn
PPllaann,,  nnoo  rreeccoorrddss

Operator or Regulator

XHAZARDS

CONTROLS
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REGULATOR
RULEMAKING: 
WHAT | IN THE WORLD SHOULD I REGULATE?
HOW | IN THE HECK AM I GOING TO DO THIS?
WHO | KNOWS WHAT’S GOING ON AND CAN REVIEW THIS STUFF?
WHERE | DO I FIND HELP?  FDA JUST SAYS “NO”.
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