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Elements of a Crisis Management Plan

Why have a plan?

Purpose

Contact Lists

Roles & ResponsibilitiesSpecific Crisis Procedures

General Procedures

Animal & Product 
Security Procedures

Employee Procedures

This preparation is crucial for the company’s survival in the event of a catastrophic situation. It’s essential to conduct mental drills to ensure the safety and security of 
employees, animals, and products. Having a well-thought-out plan in place will provide a sense of control during an otherwise uncontrollable situation.

A plan to demonstrate preparedness 
for potential business disruptions 

and threats to employees, 
animals, raw materials, 

and/or products.

Emergency Contacts & Backups with 24 hr. Phone Number

Crisis Management Team

USDA Inspector

Trade Association
Emergency/Crisis Plan Administrator

Emergency/Crisis Director

Emergency/Crisis Manager

Food Safety Coordinator

Personnel Coordinator

Explosion/Fire

Serious Injury/Illness

Severe Weather/Flooding

Toxic Spill/Leak

Loss of Critical Utility (Water, Power, etc.)

Workplace Violence/Civil Unrest

Terrorism/Food Defense

IT Failure (Ransomware)

PR/Media Crisis

Identify an Incident Commander

Who & What to Prioritize

Emergency Response Expectations

Who Communicates to Who

Who Secures Safety of People & Product

Rendezvous Point(s)

Who Determines and Communicates ‘All Clear’

Follow-Up Review

Animal Welfare

Raw Material Product

Finished Product

Notification Plan

Evacuation Plan

Shelter-in-Place Plan
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