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Dear Valued Member,

Food safety is the foundation of our industry. It is a shared 
responsibility that impacts human health, our financial resilience,
and the trust consumers place in animal protein. For Meat 
Institute members, the goal is clear: to produce safe meat and 
poultry products without exception.

Achieving this requires more than technical expertise; it requires 
leadership from the top. That is why our Executive Board task 
force developed the Food Safety for the Executive toolkit. This 
notebook was designed specifically for you—as an owner, CEO,
or senior leader—to provide a flexible roadmap for governing 
food safety and embedding a culture of food safety excellence 
throughout your organization.

While every functional area impacts food safety, the example 
must be set by the executive. These tools are designed to help 
you lead that charge, ensuring food safety priorities are woven 
into the culture of your company.

We are proud to share this resource with you as a benefit of your
Meat Institute membership, and we extend a sincere thank you 
to Corbion for their generous sponsorship of this edition.

Thank you for your leadership and for making food safety your 
highest priority. I look forward to working together to advance 
our industry.

Warm regards,

Julie Anna Potts  
President and CEO 
Meat Institute

4201 Wilson Boulevard, Suite 0604, Arlington, VA 22203   meatinstitute.org

Explore Corbion Solutions
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FOOD SAFETY FOR THE EXECUTIVE 

Templates Background & Usage
Food safety is a critical concern for Meat Institute members, impacting human health, 
business finances, and trust in the animal protein industry. A strategic goal of the Meat 
Institute is for its members to produce safe meat products without exception. Achieving 
this builds resilience in our industry and businesses.

In April 2025, the Meat Institute Executive Board created a Task Force with a mandate 
to develop voluntary tools for use by senior executives to ensure that governance over 
food safety is in place within their respective company. The “Food Safety for  
The Executive” Task Force has met multiple times and has engaged a group of 
professional food safety subject matter experts to support the development of a series 
of Food Safety Governance Templates. These templates are developed for use by the 
company owners, CEOs, senior executives and company boards of meat businesses of 
all sizes.

These templates serve as a set of guidelines for governing food safety programs and 
promoting a company culture that incorporates food safety requirements, priorities, 
and needs. It is important to note that these tools are specifically designed for the top 
executive(s) of the company, and are not intended to be delegated throughout the 
organization. 

Every functional area of a food business impacts food safety. By involving the whole 
company and setting a top-down example, executives can embed food safety into 
the business culture. Although certain aspects of these templates may not be relevant 
for every situation or company size, they have been designed to be flexible for various 
sizes and types of meat businesses. The Task Force recognizes that each company is at 
a different stage in the development of their food safety programs, and it is important 
to consider this when utilizing these tools. The Task Force also acknowledges the need 
to gather feedback over time and update these tools as necessary to reflect best 
practices and continuous improvement.
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TEMPLATE 1

CEO’s Food Safety Commitment 
Statement
Background and purpose: Setting the tone from the top starts with a formal statement 
concerning the importance of food safety to the senior leadership of the company. A 
written and formal statement from the CEO or company owner can set a powerful and 
purposeful statement of commitment that can be enduring and meaningful to multiple 
stakeholders, including the senior leadership team, front-line employees, customers, 
consumers, suppliers, and shareholders. The template below provides a starting point, 
but each company leader is encouraged to customize this letter to fit the company 
culture.

Dear Stakeholders,

As the Chief Executive Officer of [Company Name], I am personally committed to ensuring food 
safety is a non-negotiable and fundamental component of our business. We will uphold all applicable 
laws, regulations, and customer requirements, and we must also recognize that compliance is a 
minimum bar, and in many cases is not enough. A commitment to excellence in food safety practices 
is our goal. We will foster a culture where every employee understands their role in protecting 
the safety of our products and our consumers. Accountability, transparency, and continuous 
improvement are the pillars of our food safety efforts. As CEO, I commit to actively overseeing our 
food safety performance, empowering our teams, and ensuring we have the right financial resources 
and leadership in place. 

Signed,  
[CEO Name]  
[Date]

 
 
Footnote: Certain companies opt to integrate their food safety commitment with their Occupational Health and Safety 
commitment. While this may be a suitable and effective approach for some organizations, for the purposes of these documents, 
we will exclusively address the commitment to Food Safety.
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TEMPLATE 2

Board & Senior Executive Reporting
Background and purpose: Regular reporting and reviewing key metrics, trends, and 
plans for future improvement are fundamental to good governance. This guide outlines 
tips on how to review food safety performance, emerging risks, and future plans. 
The frequency and depth of review should be tailored to business needs. Consistent 
measurements, full transparency and detailed review ensure effective management 
and improvement.

Suggested agenda for regular review:

1.	 Overview of Food Safety Performance

•	 Summary of KPIs impacting food safety. Should include lagging and leading 
indicators

•	 Progress on strategic food safety initiatives 

2.	 Key Risks and Issues

•	 Emerging risks, recurring problems, or regulatory challenges - Escalated incidents 
and corrective actions 

3.	 Culture and Capability

•	 Status of food safety training and leadership engagement

•	 Results from culture assessments or surveys 

4.	 Capital Investments in Equipment and Facilities

•	 Planned improvements, maintenance capital trends, major capital investments 

•	 Timeline and accountability 

5.	 CEO Commentary

•	 Reflections and expectations from executive leadership
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TEMPLATE 3

Executive Site Visit Guide -  
Observing Food Safety Culture
Background and purpose: The CEO, company owner, or other executive team members 
may visit the manufacturing site daily, monthly, or less often, depending on company 
size. Regardless of site visit frequency, employees observe what leaders focus on during 
these visits. To promote a culture of food safety from the top, executives should look for 
signs of a strong food safety culture while engaging with manufacturing leaders. Use 
this guide and checklists to prompt questions and reflections.

Things To Look For

	� Plant leadership meetings include food safety as first agenda item

	� Cleanliness and housekeeping of work areas, especially in areas of exposed food

	� Staff handwashing and hygiene practices

	� Clear signage and instructions for food safety

	� Employee PPE usage and understanding of food safety risks

	� Visible food safety performance boards and communication tools 

What To Listen For

	� Do employees talk about food safety as a shared responsibility?

	� Are frontline workers confident in explaining food safety practices?

	� Are concerns welcomed and addressed without defensiveness?

	� Do supervisors actively coach food safety behavior?

	� Are there examples of recent improvements or lessons learned?
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TEMPLATE 4

Executive Review Prompts by  
Business Function
Background and purpose: All business areas must engage in food safety culture, 
including distribution, finance, human resources, innovation, manufacturing, 
maintenance & reliability, procurement, quality & safety, sanitation, and sales & 
marketing. Each management team member should consider, “How do you contribute 
to food safety in your role?” These CEO-led prompts are designed to encourage 
reflection and shared accountability. They aim to facilitate dialogue across business 
functions to clarify expectations for food safety accountability. The timing of these 
discussions may vary depending on company culture and leadership style. Listed 
alphabetically by function, here is an example list of prompts you may use to stimulate 
the appropriate dialogue.

Distribution

	� How do we verify that third-party carriers and warehouses follow our food safety 
and quality procedures?

	� What controls ensure that temperature, humidity, and hygiene standards are 
maintained during storage and transport?

	� In the event of a distribution issue, how is this communicated to operations and 
quality teams?

	� How often are distribution partners audited or trained on our food safety 
expectations?

	� How is customer or retailer feedback relayed to the company, and how do we use 
that feedback to improve distribution of food safety?
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Finance

	� How does finance support the prioritization of spending on food safety initiatives?

	� Do we analyze the return on investment for food safety measures to guide 
planning?

	� How do we factor potential food safety incidents into financial risk assessments 
and reserves?

	� Are cost-cutting targets ever in tension with food safety controls? How do we guard 
against that?

	� Which financial metrics or reports include food safety indicators?

MY NOTES
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Human Resources

	� How do our hiring, onboarding, and training programs introduce new employees to 
our food safety policies and culture?

	� What ongoing food safety training and competency checks are in place for all 
roles?

	� How do HR policies reinforce food safety values? Are leaders evaluated on how well 
they promote food safety culture?

	� How do we encourage an open, no-blame culture so employees feel comfortable 
reporting mistakes or near-misses?

	� What recognition or incentive programs reward employees who contribute to food 
safety?

	� How does HR gather feedback on food safety culture, and how are insights acted 
upon?

MY NOTES
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Innovation & Product Development 

	� How are potential food safety hazards identified and addressed during new 
product and process development?

	� Who in R&D and QA is accountable for incorporating food safety steps into new 
formulations and pilot runs?

	� How do we verify that new ingredients or suppliers meet our food safety standards 
before large-scale use?

	� When designing packaging and labeling for new products, how do we ensure food 
safety information is clear and accurate?

	� How do we gather and incorporate feedback from manufacturing and QA after 
product launches?

MY NOTES
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Manufacturing

	� Do our operators have sufficient time, resources, and training to follow proper food 
safety protocols, without feeling forced to choose between food safety and hitting 
production targets?

	� What ongoing training or coaching do supervisors provide to reinforce food safe 
practices on the line? How are critical food safety procedures ingrained in each 
shift?

	� How are food safety concerns or process-improvement ideas from frontline workers 
collected and acted upon? Do operators feel encouraged to speak up and suggest 
improvements?

	� Can you describe a recent instance where a production team member identified 
a potential food safety risk and how it was handled? What did we learn from that 
event?

	� What trends or recurring issues have we observed, and how is the manufacturing 
team addressing them through changes in process or culture?

MY NOTES
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Procurement

	� How do we ensure suppliers and vendors understand and follow our food safety 
and quality requirements (e.g., do they adhere to our site-specific food safety 
procedures)?

	� When selecting or renewing suppliers, how do we balance cost and speed 
against safety? Can you share an example where a safety concern influenced a 
procurement decision?

	� What processes are in place to evaluate supplier food safety performance (audits, 
certifications, corrective action tracking), and how is this information shared with 
leadership?

	� If a supplier-related food safety issue arises, how do Procurement, Quality, and 
Operations collaborate to address it and prevent recurrence?

	� How do we build partnerships with key suppliers so that food safety becomes part 
of their culture as well as ours (e.g., joint training or open communication on food 
safety expectations)?

MY NOTES
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Quality & Food Safety

	� How do we measure and report food safety performance to leadership? Are food 
safety metrics included in executive dashboards?

	� When a food safety or quality issue occurs, do we perform thorough root cause 
analysis and implement corrective/preventive actions?

	� Is food safety a standing agenda item in senior management meetings?

	� How do we ensure every employee can answer guiding questions like ‘How do I 
contribute to food safety in my role?’

	� Do we have visible food safety champions or leaders in each department that 
model correct behavior, and how do we support them?

MY NOTES
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Reliability & Maintenance

	� How do we prioritize preventative maintenance tasks to minimize food safety risk? 
Are maintenance activities scheduled to support sanitation needs?

	� In operations where Ready to Eat (RTE) products are prepared, have maintenance 
tools, people and processes been appropriately segregated between the raw and 
RTE sides of the facility?

	� When equipment fails or is repaired, what steps ensure that all necessary clean-up 
and food safety verifications are completed before production restarts?

	� Do maintenance employees properly understand their role in preventing 
microbiological, physical and chemical hazards? Can the staff properly describe 
relevant examples in each category?

	� Are maintenance staff trained to recognize food safety hazards? How do they 
integrate these checks into their procedures?

	� How do we track and review maintenance-related incidents? What improvements 
have been made based on those learnings?

	� What role does Maintenance play in continuous improvement of our food safety 
culture?

MY NOTES



13

Sales & Marketing

	� How do sales targets and delivery schedules factor into food safety requirements?

	� Do our marketing claims, labels, and packaging accurately reflect food safety-
related information?

	� What processes exist to review marketing or packaging changes for potential 
food safety impacts, and how do we manage customers who want us to take 
unreasonable food safety risks?

	� How does the sales team receive and relay customer food safety concerns to the 
quality and operations team members?

	� Are sales incentives and sales KPIs leading to any negative implications for food 
safety outcomes?

MY NOTES
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Sanitation

	� Does the sanitation crew have the time, tools, and training to clean all areas 
thoroughly? What obstacles do they face in maintaining standards?

	� What methods do we use to validate cleaning effectiveness, and how are the 
results used to improve procedures?

	� How do sanitation and production teams coordinate schedules? Have there been 
conflicts, and how were they resolved?

	� How are sanitation audit findings or inspection results communicated to the rest of 
the team? Who ensures that necessary corrections are made and verified?

	� Do sanitation staff have channels to suggest improvements to cleaning procedures, 
and how their input is valued?

MY NOTES
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TEMPLATE 5

CEO’s Food Safety Governance 
Checklist
Background and purpose: Running a business can be overwhelming, requiring 
management of many tasks. Like a pilot’s pre-flight checklist, executives need 
reminders for food safety commitments. This checklist offers guidance on crucial areas 
needing top-level support, framed as personal commitments to ensure accountability.

	� I regularly review the company’s food safety performance and risks.

	� I ensure food safety is a standing agenda item in executive and board meetings.

	� I ensure the company has clear and documented food safety objectives aligned 
with our business goals.

	� I commit to having roles and responsibilities for food safety clearly defined in all key 
areas of the business.

	� I have established effective mechanisms for internal reporting and escalation of 
food safety concerns.

	� I ensure that our teams benchmark food safety performance against industry 
standards and best practices.

	� I regularly review the assessment of our food safety culture and improvement 
actions.

	� I have a designated executive (e.g., Chief Food Safety Officer) accountable for food 
safety.

	� I ensure that food safety training resources are sufficient for all leadership and 
frontline employees.

	� I actively demonstrate food safety as a core value through my decisions and 
actions.

	� I take steps to consistently combat complacency with our food safety commitments
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and preservation

www.corbion.com

Resource Generously Sponsored by




