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Å2:00-2:05 Welcome - Chris Callahan/ NECAFS

Å2:05-2:10 USDA NIFA Update - Jodi Williams 

Å2:10-2:20 Sara Poggi Davis- Training Beginning, 
Socially Disadvantaged, and Organic Specialty Crop 
Producers in Food Safety / FSMA Compliance to 
Access Intermediated Markets (NECAFS)

Å2:20-2:30 Pei Liu- Establishing a Food Safety Model 
Farm as a Training Center to Advance Food Safety 
for Hmong Farmers in Missouri (NCR) 

Å2:30-2:40 Shauna Henley- TRAIN: Targeted 
Resources Addressing Identified Needs in Maryland 
Worker Food Safety Training via On-farm Piloting of a 
Mixed Media Toolkit (NECAFS)  

Å2:40-2:50 Break

Å 2:50-3:00 Janice Hall- Building a Food Safety 
Training Program to Empower Disadvantaged 
Producers in Alabama (Southern Center) 

Å3:00-3:10 Nicole Richard- Building Capacity: 
Customized Food Safety Education and Outreach in 
Rhode Island (NECAFS) 

Å3:10-3:20 Sara Runkel- Diversified Farm FSMA 
Training Initiative (Southern Center) 

Å3:20-3:30 Kranti Yemmireddy- Closing GAPS: Food 
Safety Education and Outreach to Underserved 
Communities in the Lower Rio Grande Valley 
(Southern Center) 

Å3:30-3:40 Matt Benge- New Evaluation Instrument 
Update 

Å3:40 Closing Remarks and Adjourn 

 September 24, 2024- 2:00 pm Eastern; 11:00 am Pacific 



Tuesday, September 24, 2024, opening session:

Moderator ς Chris Callahan

Before we start:

ÅPlease take a moment now to silence electronic devices and review your 

Zoom panel resources. Thank you!

ÅThere will be a break around mid session ς 2:40pm ET/ 11:40pm PT

ÅYour attendance through the entire time of the webinar is appreciated!

ÅPlease reserve any questions for towards the end of each presentation.



FSOP Presentation #1

Training Beginning, Socially Disadvantaged, and 
Organic Specialty Crop Producers in Food Safety / 

FSMA Compliance to Access Intermediated Markets 
(NECAFS)

Sara Poggi Davis



Making Produce Safety Practices 
More Accessible

Training Beginning, Socially Disadvantaged, and Organic Specialty Crop 

Producers in Food Safety / FSMA Compliance to Access Intermediated 
Markets

Sara Poggi Davis

New Entry Food Hub Program Manager

C{ht tǊƻƧŜŎǘ 5ƛǊŜŎǘƻǊΩǎ aŜŜǘƛƴƎ ²ŜōƛƴŀǊ
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New Entry Sustainable Farming Project



Outline

1. Food Safety Resource Guide

2. On-Farm Risk Assessment

3. DIY Improvements in Infrastructure and Post-

Harvest Handling



1. Food 
Safety 
Resource 
Guide:

A Guide in 
Plain 
Language





2. On-Farm Risk 
Assessment: 
A òMock Auditó to 
Demystify the 
Regulatory 
Process



Å1 

ÅON-FARM RISK ASSESSMENT 

ÅFARM NAME: DATE: 

ÅRESPONSIBLE PERSON: 

ÅTOTAL FARM ACREAGE: IS THERE A FARM MAP? Yes No 

List the agricultural activities conducted on this site over the last 5 years. (crops, livestock, housing) 

List specialty crops grown on this site: Acrea
ge: 

Area of Risk Assessment Details, Observations, Corrective or Preventative Actions 

Describe any indoor growing, packing, storage, cooling facilities. Any food safety hazards in these 
structures? 

Health, Hygiene, and Training 

Is there a farm food safety manager who has GAP 

training? Describe training.

Are workers trained in safe health, hygiene, harvest and 

handling practices? What materials are used for training? 

How many toilets? Located where? 

How many hand-washing stations? Located where? Are they 

properly stocked (potable water, soap, paper towels, trash can)? 

Do you have any policies on jewelry, cell phones, protective 

clothing, and other personal belongings? 

Are there any signs posted to instruct employees and visitors of 

ƎƻƻŘ ƘȅƎƛŜƴŜ ǇǊŀŎǘƛŎŜǎΚ όŜΦƎΦ ƘŀƴŘǿŀǎƘƛƴƎΣ ŘƻƴΩǘ ǿƻǊƪ ǿƘƛƭŜ ǎƛŎƪΣ 

proper glove use) 

How do you inform visitors of food safety policies and practices? 



Å6 

Traceability 

Are there planting and harvest records? 

Is there a lot system in place (i.e. using harvest records, 

άŎƭŜŀƴ ōǊŜŀƪǎέΣ ŎƻƭƻǳǊ ŎƻŘƛƴƎΣ ŜǘŎΦύ ǘƻ ŜƴŀōƭŜ ǘǊŀŎƪƛƴƎ ƻŦ 

specific product from the field to where it is shipped? 

Are boxes, sacks, bins etc. of product labeled with farm, product 

and lot information? 

Is this information on invoices or packing slips? 

Can inputs (seeds/starts, chemicals, manure, ice) used on the 

crop or in the field be traced back to the supplier? Is there an 

up to date supplier list 

Is there an up to date wholesale buyer contact list? 

Is there any plan in place if a product recall is needed? 

Action Items: 

Write a food safety plan
Post signs about handwashing in areas that staff use
Provide training materials and documented trainings for health, hygiene and food 
safety for staff completed at least once a year
Write SOPs and create logs for cleaning and sanitizing tasks in all areas (examples- 
cooler, wash station, bins, delivery vehicles)



3. DIY 
Improvements in 
Infrastructure 
and Post-Harvest 
Handling: 
Using On-Site 
Training, 
Infographics and 
Videos to 
Improve 
Wash/Pack 
Station Practices









Thank you!



FSOP Presentation #2

Establishing a Food Safety Model Farm as a Training 
Center to Advance Food Safety for Hmong Farmers in 

Missouri (NCR) 

Dr. Pei Lui/ lpei@missouri.edu  

mailto:lpei@missouri.edu


Establishing a Food Safety Model Farm as a Training Center to 
Advance Food Safety for Hmong Farmers in Missouri

Pei Liu, Ph.D.

Associate Professor, Hospitality Management

Dr. Touria  Eaton

State Horticulture Specialist, Lincoln University of Missouri 

 



ÅDevelopment and implementation of a customized and culturally-sensitive 
FSMA supplemental training program for Hmong farmers: A community 
outreach project. 2020-2023. USDA-NIFA FSOP 2022-70020-37571

ÅEstablishing a food safety model farm as a training center to advance food safety 
for Hmong farmers in Missouri. USDA-NIFA Food Safety Outreach 
Competitive Grants Program. 2022-2025. USDA-NIFA FSOP 2020-70020-
32267

Grant Activities



Team Members

Advisory Board Member Affiliation

Dr. Pei Liu (PI) Associate Professor, University of  Missouri ð Hospitality Management

Dr. Touria Eaton (Co-PI) State Horticulture Specialist, Lincoln University of  Missouri

Mr. Patrick Byers PSA Lead Trainer - Field Specialist in Horticulture with University of  Missouri 

Extension

Mr. Fue Yang Translator and Ambassador to the Hmong Community

Jacqueline Zhu, MS & Lu-Ping Lin, MS Graduate research assistants at University of  Missouri 



ÅHmong farmers continue to handle and prepare food in their 
traditional ways, which caused many foodborne illness (FBI) 
outbreaks (Perez, Moua, & Pinzon-Perez, 2006).

ÅChallenges to carry out food safety training for Hmong farmers

ÅConvenient training locations

ÅTraining format

ÅLanguage

ÅCultural differences

ÅThe current FSMA training program do not address the needs for 
Hmong famers.

Background



ÅGoal: To establish a produce safety model farm serving as a training center to 
advance food safety for Hmong farmers in Missouri

ÅObjective (1): To assess and evaluate the specific needs for establishing a 
model produce farm for food safety training guided by FSMA for Hmong 
farmers in southwest Missouri; 

ÅObjective (2): To develop and establish a model produce safety farm to 
advance food safety among Hmong farmers; 

ÅObjective (3): To develop and evaluate produce safety workshops guided by 
FSMA with hands-on practices 

ÅObjective (4): To provide one-on-one consultations and other assistance

Goal and Objectives



Approach ï Objective 1

Step (1) - Assessment of specific needs and barriers in food safety 

practices and interviews with Hmong farmers (n=6)

Step (2) - Interviews with PSA certified trainers (n=6)

Step (3) - Observation of Hmong farmersô food handling (n=5)



ÅHmong farmers (n=6)
ÅGender

Å3- Male

Å3- Female

ÅAge

Å1-30s, 1-40s, 3-60s, 1-70s 

ÅEducation

Å2- associate

Å1- less than high school

Å2- 6 grade

Å1- vocational technical college

Results



Results

Barriers implementing FS practices on farm

Farmers Trainers

Not practical Financial barriers

Lack of manpower Interpretation

Customer concern Perceived needs

True understanding



Results

Hands-on Training Implementation

Items need Most beneficial

Washing stations *

Storage containers *

Coolers *

Storage rooms

Chemicals (e.g., test strips)

Covering structures (e.g., shelters) 



ÅPreferred FS training format and language

Interviews with PSA certified trainers (n=5)

Training Format Frequency

Hands-on 3

Lecture followed by individual consultation 2

Lecture followed by discussion 2

Farm visit/demonstration 2

Video 1

(supplemented by manual)

Language Hmong and Simple English



ÅA model farm was established to enhance produce safety among Hmong 
farmers, based on the findings from objective 1. 

ÅA food safety workshop with hands-on practices was then developed, using this 
model farm as a training center.

Approach ï Objective 2 & 3



ÅEvaluation of produce safety workshops guided by FSMA

o Paper-based survey with Paired sample t-test 

ÅAssessment of Food Safety Knowledge:

o 13 questions adapted from the PSA training manual (1 point for each correct 
answer)

o Pre-workshop: M=9.50, SD=2.74

o Post-workshop: M=11.25, SD=0.96

ÅAssessment of Attitudes Towards Food Safety (8-item, 7-point Likert scale used)

o Pre-workshop: M=52.60, SD=4.56

o Post-workshop: M=55.00, SD=1.73

Approach ï Objective 3



ÅOne-on-one consultations and other assistance (e.g., developing food safety plans)

Approach ï Objective 4 (on-going)



ÅTo provide produce safety workshops guided by FSMA using 
this food safety model farm as a training center for Hmong 
produce farmers, especially for produce safety demonstration 
and hands-on practices purposes. 
ÅFood safety workshop September 11th

ÅDemonstration of the Auto Washer

ÅHands-on Activities

ÅTo provide one-on-one consultations and other assistance (e.g., developing 
food safety plans and SOPs)

ÅDeveloping a collaborative education and training program to advance food safety for 
Hmong growers. 2023-2026. USDA-NIFA FSOP 2023-70020-40568

ÅCollaboration with University of Minnesota Extension

ÅProvide produce safety workshop for Hmong farmers in Minnesota

ÅConduct interviews and farm observations with Hmong farmers from 
Minnesota

More Activities

USDA -NI FA FSOP Gr ant  I D# 2023-70020-40568

USDA -NI FA BFRDP Gr ant  I D# 2023-49400-40883

For  A DA accommodat i ons:  Cal l  Pei  L i u at  537-884-7816

DIVE INTO PRODUCE 

FOOD SAFETY WITH US!
JOI N OUR FREE FOOD SA FET Y  T RA I NI NG FOR FA RM ERS

Event Descr iption: Get hands-on with the University of Missouri and 

Lincoln University's food safety experts at our upcoming Produce Food 

Safety Workshop. Held on a fully-equipped diversified vegetable farm 

featuring an auto washer, this workshop will cover all you need to know 

about produce food safety through live demonstrations and discussions.

  Don't Miss Out on Your Free Food Safety Supplies!

Date/Time

Wednesday, September 11, 2024 

2 ï 4 PM

L ocat ion

Yang Family Farm

1213 Route U, Rocky Comfort MO 64861

Featur ed Speaker s

Patrick Byers, PSA Lead Trainer

Angela Brattin, Food Safety Trainer

Regist r at ion at :

https:/ /extension.missouri.edu/even
ts/dive-into-produce-food-safety-
with-us-workshop-0 

RSVP:  by September  9, 2024

Sponsors:

An equity opportunity/ADA institute



ÅPlease feel free to contact:

Ålpei@missouri.edu  

mailto:lpei@missouri.edu


FSOP Presentation #3

TRAIN: Targeted Resources Addressing Identified 
Needs in Maryland Worker Food Safety Training via 
On-farm Piloting of a Mixed Media Toolkit (NECAFS)  

Shauna Henley/ shenley@umd.edu



Year three of TRAIN: Targeted Resources Addressing Identified Needs in Maryland 
worker food safety training via on-farm piloting of a mixed media toolkit

"This work is supported by [Food Safety Outreach Program] [grant no. 2021-70020-35664/project accession no. 1027101] from the USDA 
National Institute of Food and Agriculture." "Any opinions, findings, conclusions, or recommendations expressed in this publication are those of 

the author(s) and do not necessarily reflect the view of the U.S. Department of Agriculture."





Year 1of TRAIN
S. Henley, Univ. of Maryland Extension, shenley@umd.edu 
[Food Safety Outreach Program] [grant no. 2021-70020-35664/project accession no. 1027101] from USDA

Problem Statement / Issue Definition:

This project aims to provide small and medium sized farms that grow, 
harvest, pack and hold covered produce with targeted training and tools to 
enhance and sustain an operational culture that champions food safety 
while supporting workers to provide Americans access to a safe, nutritious 
and secure food supply.

mailto:shenley@umd.edu


Approach / Methods:

Year 1-3 of TRAIN
S. Henley, Univ. of Maryland Extension, shenley@umd.edu 
[Food Safety Outreach Program] [grant no. 2021-70020-35664/project accession no. 1027101] from USDA

mailto:shenley@umd.edu


Overall Results / Outcomes:

ÅLiterature review completed

Å.ǳƛƭŘ aŀǊȅƭŀƴŘΩǎ CƻƻŘ {ŀŦŜǘȅ bŜǘǿƻǊƪ

ÅIncrease study awareness for survey participant recruitment

ÅWork on Semi-structured interviews with growers

ÅIdentify farms for filming

Survey Results:

Å37 of 58 respondents completed 98-100% of the survey

Å31 Respondents, majority full-time owners (59%)

ÅMostly sell goods at CSA and Farmers Markets

Year 1 of TRAIN
S. Henley, Univ. of Maryland Extension, shenley@umd.edu 
[Food Safety Outreach Program] [grant no. 2021-70020-35664/project accession no. 1027101] from USDA

mailto:shenley@umd.edu


Survey Results / Outcomes: Training Materials

ÅBiggest barriers to training are time and cost

ÅIdentified that training materials are not specific to their farms

ÅTrainings should take about 20 min. (non-owners) or 30 min. (owners)

ÅMost prefer hands-on activity or demonstrations to learn (30.6%)

ÅMost want read/print with images/pictures to remind them of old information 
they have learned before (34.3%)

ÅRequested materials are teaching kits and hands-on activity resources (45.7%)

Year 1 of TRAIN
S. Henley, Univ. of Maryland Extension, shenley@umd.edu 
[Food Safety Outreach Program] [grant no. 2021-70020-35664/project accession no. 1027101] from USDA

mailto:shenley@umd.edu


Year 3 of TRAIN
S. Henley, Univ. of Maryland Extension, shenley@umd.edu 
[Food Safety Outreach Program] [grant no. 2021-70020-35664/project accession no. 1027101] from USDA

mailto:shenley@umd.edu


Year 3 of TRAIN
S. Henley, Univ. of Maryland Extension, shenley@umd.edu 
[Food Safety Outreach Program] [grant no. 2021-70020-35664/project accession no. 1027101] from USDA

mailto:shenley@umd.edu


Year 3 of TRAIN
S. Henley, Univ. of Maryland Extension, shenley@umd.edu 
[Food Safety Outreach Program] [grant no. 2021-70020-35664/project accession no. 1027101] from USDA

© 2014, NMSU Board of Regents. Produce Safety Matters is a collaborative 
project supported by North Carolina Cooperative Extension, Ohio State 
University Extension, and a 2012 Florida Specialty Crop Block Grant as part of 
the Multi -State project "A systems approach to improving the safety of 
cantaloupe." NMSU is an equal opportunity/affirmative action employer and 
educator. NMSU and the U.S. Department of Agriculture cooperating.

mailto:shenley@umd.edu


Year 3 of TRAIN
S. Henley, Univ. of Maryland Extension, shenley@umd.edu 
[Food Safety Outreach Program] [grant no. 2021-70020-35664/project accession no. 1027101] from USDA

Outputs

ÅWebsite ProduceTRAINer.org

ÅSupervisor Manual

Å30-second video on farm risk assessment

ÅLesson 1-

ÅLesson 2-Visual SOPs
ÅWorking with animals

ÅGetting harvest bins ready

ÅLesson 3-Day Risk Assessment in Action
ÅRecirculated water

ÅDecisions during harvest

mailto:shenley@umd.edu


Year 3 of TRAIN
S. Henley, Univ. of Maryland Extension, shenley@umd.edu 
[Food Safety Outreach Program] [grant no. 2021-70020-35664/project accession no. 1027101] from USDA

mailto:shenley@umd.edu


Year 3 of TRAIN
S. Henley, Univ. of Maryland Extension, shenley@umd.edu 
[Food Safety Outreach Program] [grant no. 2021-70020-35664/project accession no. 1027101] from USDA
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mission-impossible-secrets-are-yours-if-you-choose-to-accept-them
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mailto:shenley@umd.edu


Year 3 of TRAIN
S. Henley, Univ. of Maryland Extension, shenley@umd.edu 
[Food Safety Outreach Program] [grant no. 2021-70020-35664/project accession no. 1027101] from USDA
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