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Food terrorism attacks are common practices across the food restaurants that often result in the food borne illnesses and severe cases the death of individuals. Food terrorism arises from the intentional acts of food contamination with foreign agents that negatively impact on the socio-economic livelihood of individuals (Bogadi, Banović & Babić, 2016). As such, food outlets and institutions have a responsibility of enhancing measures to uphold food defense from intentional adulteration. Fast food companies offer ready to eat meals for their customers which could make them an easy target for opportunists who would wish to disrupt the business environment (Spink et al., 2016). Due to the vulnerability of the fast food outlets, developing a food defense and safety plan would reduce the incidences of food poisoning and contamination that could pose detrimental consequences for consumers.

Possible types of food attacks within the fast food restaurant

Many possible attacks exist for a fast food outlet operating to serve consumers within a particular region. First, biological agents such as infectious and disease-causing microorganisms can be a significant source of food contamination (Food Defense, n.d.). The intentional adulteration of food may occur through the introduction of the agents along the food chain either from the farm or at the final point. Second, chemical agents such as the introduction of radioactive substances may result in food contamination that could pose a public health risk to consumers (Food Defense, n.d.). Thus, the scale and scope of food terrorism enhance the development of various food components that individuals can utilize within the food industry.


Recognizing terrorist food attack within the fast food restaurant


In recognition of a food terrorism threat, it would be important to assess all the critical food areas within the fast food restaurant. First, an evaluation of the complaints or cases advanced by customers within the cafeteria would provide information on the potential threats of food terrorism (Spink et al., 2016). Second, analyzing the food samples for the recommended consumption guidelines would provide insight into the extent or likelihood of food contamination. Further, some of the necessary procedures that could be advanced would include the physical restriction of the food processing areas within the fast food restaurant to the staff that would reduce any unauthorized access (Spink et al., 2016). Additionally, scrutinizing the supplier base for compliance with the food regulations and standards of the raw materials would reduce the instances of food poisoning.

Preparing for potential emergency situations

It would be essential to:

1. Understand the critical procedures within the fast food restaurant would provide an approach to assessing the emergency circumstances of food poisoning.

2. Establish the existence of the defensive and response systems and their capabilities to enhancing food defense.


3. Analyzing the foods that are vulnerable to interference within the fast food restaurant.

4. Getting to know the less supervised meals during production and processing.

5. Reviewing the packaging and storage procedures as part of the checklists for advancing food safety


6. The detection of any strange substances or odor in the food items or agricultural raw materials that may imply contamination.

Therefore, in enhancing the facility preparation plans and response policies, appraising and evaluation of the internal fast food safety measures would help gauge the extent of food safety and defense for all the food products offered in the facility.

Crisis communications procedures

Clear communication on the part of the management goes along in improving the response coordination mechanisms within the fast food for dealing with food terrorisms and attacks. The procedure would include;

1. Activating and updating the restaurant’s information center and the local health departments to raise awareness of the potential adulteration

2. Inform the restaurant’s food preparation department and employees and engage them in an audit to assess the situation.

3. Notifying customers of the potential of food contamination and advising them to avoid particular foodstuff in a way that promotes dignity and food safety.


4. Notifying the public health department and informing the public of the intention of a third-party audit to reduce the instances of food poisoning and terrorism.


Procedures for responding to the attack rapidly to save lives and property
The process would include;


· Conducting an audit of all the fast food facility and processing units


· Intensifying the existing surveillance system


· Inspection of the supposed food terrorism within the fast food facility through laboratory tests (Spink et al., 2016).

· Utilizing the existing emergency response procedures


· Early communication to reduce the extent of the food contamination within the food facility for the customers and the public.
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