
SureSight
An EcoSure SureSight Program offers onsite assessments and service reports for your 
operations’ food safety, guest experience and workplace safety practices.

Guest Experience
Front-of-House Condition 
Point-of-Purchase
Bathroom Cleanliness
Staff Greeting & Demeanor
Exterior Lighting & Signage
Drive-Thru Condition

Food Safety & Public Health
Food Prep & Storage
Hot/Cold Holding
Beverage Stations
Food Safety Knowledge
Facility Cleanliness
Pest Activity

Workplace Safety
Slip, Trip & Fall Prevention
Electrical Safety
Ladder Safety
Fire Prevention
Chemical Safety & Storage
Safety Awareness

Contact your EcoSure representative
 email: ecosure@ecolab.com
 visit: ecolab.com/ecosure

The Benefits of a SureSight Program

  Actionable Insights
Our assessments offer insight into everyday operations 
so our team can make recommendations specific to your 
brand.

  Consistent Employee Performance
Our approach is centered around training, coaching and 
corrective action at the unit level, which helps to build 
an employee culture emphasizing safety, accountability, 
knowledge retention and empowerment.

  Improve Guest Satisfaction
Positive guest experiences can increase revenue, enabling 
your business growth and expansion. 
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All EcoSure Field Specialists are selected for their coaching ability. Our team is agile and flexible to deliver calibrated 
results without disrupting your operations.

Field Specialists’ Credentials

Global:*
•	 CP-FS
•	 CIEH
•	 FSSC

North America: 
•	 CP-FS 
•	 HACCP
•	 OSHA

•	 ISO
•	 CPHI
•	 REHS *Dependent on local regulatory requirements

About EcoSure
EcoSure, a division of Ecolab, partners with global brands to create an end-to-end brand protection strategy. Through 
a collaborative approach to assessments, coaching and industry best practices, we create a unique program that 
encompasses the critical components of any operation. The results are real-time insights and actionable steps that 
mitigate brand risk and optimize guest experience.

SureSight Program Components

  Food Safety Starter Kit
The starter kit includes several food safety necessities, such as universal food labels, test strips, a hand washing poster, 
thermometer probe wipes, a digital thermometer and a refrigerator thermometer.

  Onsite Assessment
Our first visit is announced and includes training on the SureSight Program and best practices. Visits thereafter are 
unannounced and designed to emphasize employee preparedness.

  Digital Reporting
Assessment performance data provides visibility and actionable insights.

•	 HACCP
•	 BRC

•	 ISO
•	 SQF


