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Every day, new products and innovative solutions are introduced and embraced 
by foodservice operators to help enhance food safety. Some are small steps that 
incrementally improve safety, while others are dramatic new systems designed 
to rewrite the rules with food safety in mind. All are positive, proactive steps 
that you can adapt to your own operations. Here’s a look at some strategies 
taken recently by industry leaders. We welcome questions and comments – and 
your own unique food safety solutions – at www.foodsafetyinsights.com.

Pasteurization makes shell eggs safe. Panera Bread is serving grilled break-
fast sandwiches in its bakery-cafes that are made with fresh-baked Ciabatta and freshly cracked 
eggs. How do they dare? These shell eggs are pasteurized, a process that kills pathogens such as 
Salmonella and enhances safety. Panera’s three Ciabatta egg sandwiches safely and deliciously  ll 
customer demand for a hot, portable breakfast.

Natural sanitizer replaces some chemicals. At The Flamingo in Las Vegas, 
traditional chemicals have been replaced with an on-site system that produces a natural, food-safe solu-
tion created onsite by combining salt, water and electricity. The pH-neutral solution is effective at killing 
pathogens and spoilage organisms. The Flamingo is using the system for rinsing fresh produce and 
sanitizing food-contact surfaces.

Gluten-free menus ensure safety for allergic 
customers. Outback Steakhouse has 
introduced an extensive gluten-free menu. Gluten is re-
sponsible for Celiac disease and is among the most preva-
lent food allergies. Diners with gluten intolerance can order 
and eat with con  dence at this forward-thinking chain.

Clean the table and toss the wipe. P.F. Chang’s China Bistro has stan-
dardized use of disposable cleaning and sanitizing wipes for dining room tables throughout its 180 
locations. The disposable wipes reduce food safety risks and create a better impression with guests 
than do multi-use cloth rags or towels. 

Colored gloves send critical signal. The challenge of getting employees to limit their use 
of disposable gloves to a single purpose has been met by Buffalo Wild Wings. Yellow 
gloves for employees who handle raw chicken are in use at many BWW units. This vivid signal re-
duces the risk of cross-contamination.
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