
Beyond The Tip Of The Iceberg: 
Preventing Sporadic Foodborne Illness

Even if a retail foodservice establishment hasn’t caused a foodborne disease 
outbreak, it could be contributing to sporadic cases of illness if it fails to 
ensure food safety in its facility operations, and by its suppliers.
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MOST FOODBORNE ILLNESSES ARE 
ATTRIBUTED TO RETAIL FOODSERVICE.1

ALTHOUGH FOODBORNE DISEASE OUTBREAKS ARE FAIRLY UNCOMMON, 
SPORADIC FOODBORNE ILLNESSES ARE ALL TOO COMMON. 

Sani Professional® provides simple solutions to  
help retail foodservice achieve enhanced sanitation  
and reduce both outbreaks and sporadic foodborne illness.
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For more information or to order any of these products, contact Sani Professional® 

Customer Care at:   866.673.4376 |  info@saniprofessional.com

MELT THE SPORADIC FOODBORNE ILLNESS ICEBERG
WAYS RETAIL FOODSERVICE CAN CONTINUOUSLY IMPROVE FOOD SAFETY TO MINIMIZE SPORADIC FOODBORNE ILLNESS:

ENHANCED 
SANITATION

Go beyond compliance  
in cleaning and  

sanitizing to prevent  
cross-contamination

LEADERSHIP
Employ a food safety leader  
to implement and execute a 

plan about food safety culture 
across operations.

SUPPLIER 
COMPLIANCE

Ensure suppliers meet  
FDA requirements with  

hazard analysis and  
preventive controls.

FOOD SAFETY 
MANAGEMENT 

SYSTEM
Implement and execute a  
food safety management 
system in all foodservice 

establishments.

ASSESSMENT & 
IMPROVEMENT
Perform third party gap 

assessments and benchmark 
with industry leaders for 

improvement.
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The content of this infographic was derived from the article: "A Roadmap to Deliver Food Safety Excellence in Retail  
Foodservice" by Hal King, Ph.D., Managing Partner, Active Food Safety LLC, and published in Food Safety Magazine,  
October/November, 2025.


