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OVERVIEW
E—

Welcome to the 2024 USDA NIFA
Food Safety Outreach Program
National Project Directors Meeting
Webinars. We are delighted to have
all of you here with us today. Over
the next two webinar sessions, the
Lead Regional Coordination Center
(LRCC) and four regional centers
(Southern (SC), North Central (NQO),
Northeast (NECAFS), and the

Western Regional Center to Enhance

Food Safety (WRCFS) will host FSOP
grant awardees from around the
country as they discuss their
accomplishments and success
stories.
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Fourteen FSOPs Presentations within the 2 webinar
o sessions.
We will hear from different projects and experts in the field, learn
about best practices, and explore new strategies for improving
food safety education and outreach.

Over 100+ attendees and over 26 states
represented between the two sessions!

Over 45 Universities and organizations represented,
including national and federal regulatory agencies.

Thank you for attending and for your support!

(This work is supported in part by USDA NIFA grant no. 2024-70020-42861. 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 US Department of
Agriculture.)
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IFAS Extension

UNIVERSITY of FLORIDA

UF

Thanks to the program committee:
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Keith R. Schneider, Professor, University of Florida Ellen Johnsen, Extension Education Specialist, lowa State

Renee Goodrich Schneider, Professor, University of Florida Arlene Enderton, Evaluator/Program Specialist, lowa State
Michelle D. Danyluk, Professor, University of Florida e e < .
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llahan, Extension Associate Professor, University c
Newbold, Assistant Director NECAFS, University

Taylor Langford, State Specialized Extension Agent, University of Florida

Matt Benge, Evaluator/Extension Assistant Professor, University (@E@g

Peggy Geren, Extension Program Specialist, University of Florida
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| . .
A 12 ME Jovana Kovacevic, Associate Professor, Oregon State Ur
Jodi Williams USDA Office of the Chief Scientist Samantha Kilgore, WRCEFS Coordinator, Oregon State L
Colin Edwards, Program Specialist
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IFAS Extension

UNIVERSITY of FLORIDA

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

USDA LC! C{ht blGAz2zylf tNRre2SOG 5ANBOG2

A 2:00-2:05 Welcome - Chris Callahan/ NECAFS A 2:50-3:00 Janice Hall- Building a Food Safety
_ _ e Training Program to Empower Disadvantaged
A 2:05-2:10 USDA NIFA Update - Jodi Williams Producers in Alabama (Southern Center)
A 3:00-3:10 Nicole Richard- Building Capacity:
A 2:10-2:20 Sara Poggi Davis- Training Beginning, Customized Food Safety Education and Outreach in
Socially Disadvantaged, and Organic Specialty Crop Rhode Island (NECAFS)
Producers in Food Safety / FSMA Compliance to A 3 _ : -
: 3:10-3:20 Sara Runkel- Diversified Farm FSMA
Access Intermediated Markets (NECAFS) Training Initiative (Southern Center)
A |2::20'2:30 Pei Liu- Establishing a Food Safety Model A 3:20-3:30 Kranti Yemmireddy- Closing GAPS: Food
arm as a Training Center to Advance Food Safety Safety Education and Outreach to Underserved
for Hmong Farmers in Missouri (NCR) Communities in the Lower Rio Grande Valley
A 2:30-2:40 Shauna Henley- TRAIN: Targeted (Southern Center)
Resources Addressing Identified Needs in Maryland _ _ :
Worker Food Safety Training via On-farm Piloting of a A a'sg;éd'o Matt Benge- New Evaluation Instrument

Mixed Media Toolkit (NECAFS)

A 2:40-2:50 Break A 3:40 Closing Remarks and Adjourn
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IFAS Extension

UNIVERSITY of FLORIDA

UF

Tuesday, September 24, 2024, opening session:
Moderator ¢ Chris Callahan

Before we start:

APlease take a moment now to silence electronic devices and review your
Zoom panel resources. Thank you!

AThere will be a break around mid sessp®:40pm ET/ 11:40pm PT

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

APlease reserve any questions for towards the end of each presentation.
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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
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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 tNR2SOU 5ANBOG2NXaE aSSi?A
September 2024

NECAFS SC e North central Re gion .
—————————— . Center for FSMA Training, Extension "‘
Yhe hoctheast Center.1dl Western Regional Center to
ddddddddddddddd o Enhance Food Safety

Southern Cente{' and Technical Assistance



Lead Reglonal w The Northeast Center to = m
o Advance Food Safety

BT EE e S

North Central Region WR‘ ' |.’.: g USDA United States  National Institute
and Tachnical Assisance T Tn T 2 =5 Department of  of Food and

_ Agriculture Agriculture

Enhance Food Safety



Outline

1. Food Safety Resource Guide
OnFarm Risk Assessment

3. DIY Improvements in Infrastructure ane Post
Harvest Handling
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1. Food
Safety
Resource
Guide:

A Quideln
Plain
language

New Entry Sustainable Farming Project

FOOD SAFETY RESOURCE

_ e i =
— Agriculture Agriculture

Western Regional Center to
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FOOD SAFETY 7 RESOURCES GUIDE
BT (1) writinG  Foop

B SAFETY PLAN
FOOD SAFETY FOR GROWERS ’

- Helps growers get organized
and focused on food safety.

. Allows growers outline practices
to reduce risks.

. Provides a Place to keep policies
and SOPs at hand.

« Allows growers be prepared for
buyer questions and third party
audits.

2egid FOOD SAFETY 22
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2. OnFarm Risk
Assessment:

A oMock Au
Demystify the
Regulatory
Process
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AONFARM RISK ASSESSMENT

AARM NAME: DATE:

ARESPONSIBLE PERSON:
A OTAL 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 handwashing stations? Located where? Are they
properly stocked(potablewater, soap,papertowels,trashcan)?

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

322R Ke3aASyS LINIOGAOSaK 0Sd3I¢ KIYyRelFaKAYII R2y Qi 62N] KAt S airoil:z
proper glove use)
How do you inform visitors of food safety policies and practices?
N ECAFS S C ‘ “ ﬁ;‘ North Central Region USDA United States  National Institute
Sl Center for FSMA Training, Extension —
e Southern Center | (e




Traceability

Are there planting and harvest records?

Is there a lot system in place (i.e. using harvest records,
GOf Sty oNXIF{1aeészs O2f2dzNJ O2RA
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 t
crop or in the field be traced back to the supplier? Is there 4
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 foo(
safety for staff completed at least once a year
Write SOPs and create logs for cleaning and sanitizing tasks in all areas (examp
cooler, wash station, bins, delivery vehicles)
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3. DIY
Improvements in

Infrastructure Q SN Fasii VL N2
and PosHarvest | SPRAY
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Using OrSite
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WASH STATION CLEANING TIPS ‘%\

¢

D Clean and sanitize the tubs before & after you use them. “
(1) Remove anything inside. (2) Spray with water (3)
Sanitize with solution. e

>

D Pick up vegetable scraps. Put in the compost cart. Empty
the cart in the compost pile

Once a week, pick up trash off the ground
and put it in the trash can ::\" ﬁ,“
oo

.

Once a week, refill the hand wash container with
fresh water

and remove old vegetables

“

Once a week, clean tables and pallets. ‘
Remove items and spray with water.

O
0
D Once a week, sweep out the cooler
U
U

Once a week, check supplies (paper towels, soap,
trash bags). Refill as needed

O

USDA United States National Institute
—

_/ Department of of Food and

Agriculture Agriculture
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FSOP Presentation #2

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

Dr. Pel Lui/lpei@missouri.edu

c-nr-n.-n-n n--.. The Northeast Centerto Sl Southern Center

aaaaaaaaaaaaaaaaa


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

MISSO l..l Ri




Grant Activities

ADevelopment and implementation of a customized and cultesaligitive
FSMA supplemental training program for Hmong farmers: A community
outreach project. 202P023. USDANIFA FSOP 20227002037571

AEstablishing a food safety model farm as a training center to advance food safety
for Hmong farmers in MissourtdSDA-NIFA Food Safety Outreach
Competitive Grants Program. 202P25. USDANIFA FSOP 202670020
32267
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Team Members

Advisory Board Member Affiliation
Dr. Pei Liu (PI) Associate Professor, University of Missbhiospitality Management
Dr. Touria Eaton (Co-Pl) State Horticulture Specialist, Lincoln University of Missouri
Mr. Patrick Byers PSA Lead TrainerField Specialist in Horticulture with University of Missouri
Extension
Mr. Fue Yang Translator and Ambassador to the Hmong Community
Jacqueline Zhu, MS & LuPing Lin, MS Graduate research assistants at University of Missouri
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Background

A Hmong farmers continue to handle and prepare food in their
traditional ways, which caused many foodborne iliness (FBI)
outbreaks (Perez, Moua, & Pinz&erez, 2006).

A Challenges to carry out food safety training for Hmong farmers |

A Convenient training locations
A Training format

A Language

A Cultural differences

A The current FSMA training program do not address the needs fc
Hmong famers.

NECAFS SC 7Y

Southern Center

North Central Region WR‘ ’.: g USDA United States National Institute
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Goal and Objectives

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

A Obijective (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;

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

A Obijective (3): To develop and evaluate produce safety workshops guided by
FSMA with handson practices

A Obijective (4): To provide oneon-one consultations and other assistance

» NECAFS SClex North Central Reg WRC@:
LRCC Ey %;‘-'- l Comar o Pais T emarien | YV I\\ o
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Approachi Objective 1

% Step (1) Assessment of specific needs and barriers in food safety
practices and interviews with Hmong farmers (n=6)

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

== Step(3rObservation of Hmong far mers

a ) |
LRCC E‘f I ECAFS %j North Central Region WR .: ) United Sta N
tsau Regional - - - e | GenterforesaTraining: excension C = Department of  of Food and
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Results

AHmong farmers (n=6)

AGender

A 3- Male

A 3- Female
AAge

A 1-30s, 140s, 360s, 170s
AEducation

A 2- associate

A 1- less than high school

A 2- 6 grade

A 1- vocational technical college

A .
LRCC N ECAFS ; North Central Region
2 s . Center for FSMA Training, Extension
Lead Routonat - 1::. NO,,:&“; ge;-,';, o Southern Center and Technical Assistance

RC . :
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Results

Barriers implementing FS practices on farm

Farmers
Not practical
Lack of manpower

Customer concern

Trainers
Financial barriers
Interpretation
Perceived needs

True understanding
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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)

NECAFS S‘ : ’ ‘" m North Central Region WR‘ ' ’ .’ . USDA United States  National Institute
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Interviews with PSA certified trainers (n=5)

APreferred FS training format and language

Handson 3
Lecture followed by individual consultation
Lecture followed by discussion

Farm visit/demonstration

Video

(supplemented kyanua)

R N N DN

Language Hmong and Simple English
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Approachi Objective 2 & 3

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

AA food safety workshop with hanas practices was then developed using this
model farm as a tralnlng center.

USDA
SO

United States National Institute
Department of of Food and
Agriculture Agriculture
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Approachi Objective 3

A Evaluation of produce safety workshops guided by FSMA
o0 Paperbased survey with Paired samplest

A Assessment of Food Safety Knowledge:

0 13 questions adapted from the PSA training manual (1 point for each correct
answer)

o Preworkshop: M=9.50, SD=2.74
o Postworkshop: M=11.25, SD=0.96

A Assessment of Attitudes Towards Food SafetitdB, 7point Likert scale used)
o Preworkshop: M=52.60, SD=4.56
o Postworkshop: M=55.00, SD=1.73

" NECAF \
LREC Ew ﬁ}
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Approachi Objective 4 (orgoing)

AOneonone consultations and other assistance (e.g., developing food safety plans

LRCC N E AF North Central Region USD United States  National Institute
= Center for FSMA Training, Extension = Departrment of of Food and
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More Activities

ATo provide produce safety workshops guided by FSMA us
this food safety model farm as a training center for Hmon
produce farmers, especially for produce safety demonstra
and handsn practlces purposes.

A Food safety workshop Septembeth11
A Demonstration of the Auto Washer
A Handson Activities

A To provide oneon-one consultations and other assistance (e.g., developi
food safety plans and SOPSs)

A Developing a collaborative education and training program to advance food safet
Hmong growers. 2023026. USDANIFA FSOP 2023700240568

A Collaboration with University of Minnesota Extension
A Provide produce safety workshop for Hmong farmers in Minneso:

A Conduct interviews and farm observations with Hmong farmers ft
Minnesota

E University of Missouri

An equity opportunity/ADA institute

DIVE INTO PRODUCE
FOOD SAFETY WITH US!

JOIN OUR FREE FOOD SAFETY TRAINING FOR FARMERS

Event Description: 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 al you need to know

about produce food safety through live demonstrations and discussions.
Don't Miss Out on Your Free Food Safety Supplies!

Featured Speakers

Patrick Byers, PSA Lead Trainer
Angela Brattin, Food Safety Trainer

Date/Time

Wednesday, September 11, 2024

21 4PM

Location

Yang Family Farm

1213 Route U, Rocky Comfort MO 64861
Registration at:

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

RSVP: by September 9, 2024

USDA-NIFA FSOP Grant | D# 2023-70020-40568
2023-49400-40883
s: Call Pei Liu at 537-884-7816

Sponsors: USDA-NIFA BFRDP Grant | D#

For ADA accommodation

NECAFS
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APlease feel free to contact:
Alpei@missouri.edu

' Pei Liu
Associate Professor and HM Graduate Program
Coordinator at University of Missouri
» =
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FSOP Presentation #3

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

Shauna Henleyshenley@umd.edu

:
" NECAFS SC “ rrrrrrrrrrrrrr ion WRC .’ SDA United Stat Nat | Institut
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Year three of TRAIN: Targeted Resources Addressing ldentified Needs in Ma
worker food safety training via darm piloting of a mixed media toolkit

"This work is supported by [Food Safety Outreach Program] [grant ne7Q02035664/project accession no. 1027101] from théddS
National Institute of Food and Agriculture." "Any opinions, findings, conclusions, or recommendations expressed icahcnnelthose of
the author(s) and do not necessarily reflect the view of the U.S. Department of Agriculture.”

Visit the website for:
= Supervisor's Manual
* Grower Toolkit

Wy~
V‘ .'
CONTACT: SHAUNA C. HENLEY, PH.D. | SHENLEY(@UMD.EDU | PRODUCETRAINER.ORG
) : , ‘
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Year 1o0ffRAIN

S. Henley, Univ. of Maryland Extenstienley@umd.edu
[Food Safety Outreach Program] [grant no. 20202035664 /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.
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Year 13 of TRAIN

S. Henley, Univ. of Maryland Extensibmenley@umd.edu

[Food Safety Outreach Program] [grant no. 20@020:35664/project accession no. 1027101] from USDA
Approach / Methods

Objective 1: Convene and continue development of a collaboration of food safety focused entities
Current Maryland Food Safety Network:

Untversity of Marvland - College, an 1862 institution  *Umiversity of Maryland Extension
University of Marvland Eastern Shores, an 1890 mstitution

«University of Maryland Eastern Shore Extension
State of Maryland, Department of Agriculture

Future Marvland Food Safety Network:

Lock to bring on additional entities to strengthen communication of resources, training (e g. NECAFS, non-profits, Universities)

Objective 2: Create educational materials including a Train-the-Trainer program for farm supervisors and Toolkit for ]
supervisors

‘ Literature review

Survey (n=30-100) ‘

N

{\ MFSN & Worker feedback |
Development of the Toolkst b

Development of the Train-the-Trainer

Objective 3: Recruit farms and Pilot the Train-the-Trainer and Toolkit for supervisors ]
Flagship farms (n=2-4) " _
: ‘. Additional f =2-4
-Host farm field day to recruit Additional farms Honal _nrms (q )
Feceive Toolkit Receive Toolkit
. o . _ -Post-pilot receive PD technical rt/ Train-the-Trai
-Recerve PD techmical support Tramn-the-Tramer OSTprot fecelve cchmica’ Support/ - fatn-the-” famer
Objective 4: Evaluate the Train-the-Trainer program and Toolkit

Flagship farms Additional farms
-Farm Case Study (n=2-4) -Farm Case Study (n=2-4)
-Snowball surveys (n=30-100)

-Snowball surveys (n=30-100)
-Semi-Structured interviews-worker (n=4-6) & supervisor (n=4-§)

-Semi-Structured interviews-worker (n=4-6) and supervisor (n=4-6)

Objective 5: Disseminate project learning and deliverables locally, regionally and nationally
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‘Overall Results / Outcomes:

ALiterature review completed

A.dZAf R all NBf | yRQa C22R {IFFSiée DbSig2N]
Alncrease study awareness for survey participant recruitment

AWork on Semstructured interviews with growers

Aldentify farms for filming

| have enough awareness and information about
on farm food safety practices
SurveyResults: -
A37 of 58 respondents completed 980% of the survey | = |
A31 Respondents, majority feime owners (59%) 8L
AMostly sell goods at CSA and Farmers Markets " Ouner (422 Novouner  overall (v
(N=14)
Maryland farm ownership
mer “agmy NSV SCWE Wmimmemesr WRCES LSR5 e mone
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Survey Results / Outcomes: Training Materials

ABiggest barriers to training are time and cost

Aldentified that training materials are not specific to their farms
ATrainings should take abo@0 min.(non-owners) or30 min.(owners)
AMost prefer hand=on activity or demonstrations to lear(30.6%)

AMost want read/print with images/pictures to remind them of old informatior
they have learned beforé84.3%)

ARequested materials are teaching kits and haadsactivity resource$45.7%)

- NECAFS S ‘ﬂ North Central Regi
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DON'T WASH YOUR

Drexel CHICKEN!

UNIVERSITY

VIDEOS & PHOTO NOVELLAS RESOURCES CONTACT US

DON'T WASH YOUR CHICKEN

Although raw chicken and turkey can carry bacteria on their surfaces, research has shown that
washing raw poultry under running water in your kitchen sink is a bad idea.

If germs were visible to the naked eye, you would see that washing poultry just splashes bacteria 3\
i IF YOU COULD SEE
all over you, your Kitchen towels, your countertops, and any other food you have nearby, such as
’ : : : GERMS, YOU
raw foods or salads. This can make people sick, especially young children, pregnant women, older
: : WOULD SEE THAT
adults and the immunocompromised.
WASHING
8] J
Instead, just take raw poultry straight from the package into the cooking pan. The heat from the PO;;I:;HEZST
cooking process will kill any bacteria that are present. Then simply clean up any splashes and
: BACTERIA ALL
wash your hands with soap and hot water.
OVER YOU, THE
KITCHEN, AND
To learn more, explore the four mini dramas or the photonovellas.
: EXp P OTHER FOODS.

lncc w N E CAFS S‘ : ’ ‘ﬂ m North Central Region United States National Institute
- Center for FSMA Training, Extension Department of of Food and

Lead Regional and Technical Assistance (51
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dduceTRAINer Supervisor  Print Resources  About Us  Accessibility

MARVEAND
MYEN

Approximate representation of the U.S. grade level needed to comprehend the text:

| ViewOptlons = Coleman Liau index: 12.30 sp_spe
Flesch Kincaid Grade level: 8.47 Access“""ty
ARI (Automated Readability Index): 9.57 Accessibility for educational resources is a work in progress across the industry. We continually seek solutions to make our products fully accessible and
SMOG: 9.71 we strive to adhere to established standards for accessibility and usability on each new project. Some of our older products may not be accessible in all

areas, and have not been optimized for current accessibility recommendations. Here, we offer the content and approach of this game, so that learners

Flesch Reading Ease: 58.40

are better able to find alternative content and ways of learning.

We want the reading level to be 8th grade:

Toolbar Upgraded Content of website

Check out the brand hew toolbarl
Gotit Produce trainer is a website containing interactive models that can be used to train workers working on small and medium-sized farms that grow
| u produce about federally-required food safety procedures.

Approach

Educational content is provided through animations and web-based interactives.
A food safety training toolkit for produce farm workers, with lessons to learn

> and practice risk assessment on the farm. Trainer guides for each lesson are
o B Wmoammewhatyooshuebe®l X o tiaize - Qonmosd below o
elow.

- @&~ Q
- e Vercenllichideizn . . . Audio Color Blindness Visual Aspects
IntrOduc“on Vldeo - Fa rm RISk Assessment Recorded audio is present in videos, with a text All graphics were tested using the Sim Daltonism Keyboard zooming options are available.

Traini ng time: 5-30 minutes layout available on the website. app and other browser-based color blindness
and color contrast checkers.
What is risk assessment, and how does it apply to my work on the farm? In

this short video, learn about how decision making with food safety in mind 00
works to keep you and the produce you work with safe. @

72.33 Cognitive Aspects Interface Language

. . . . Users are able to familiarize themselves with the  This tool is web-based. This game is available in English.
Overseer - get your crew more secure in spotting hazards (ex: biological, . : o
resources through the information provided in

chemical, and physical) and assess risky features on the farm. Lead a group | pecific sections.

dialogue on how these sometimes necessary features can be managed
safely.

Fine Motor Skills Text
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and Technical Assistance
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MORE VIDEOS

© 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.

- What is Risk Ass|

> ) 003100

sment?: Produce Farm and Packing House

@ £ Youlube 5] aF
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TRAIN Project: Product Deliverables O Utp u tS
AWebsite ProduceTRAINer.org

Website

One Flip Chart: Used by Trainer Melinda: AsuperVISor Manual

(for the entire training).

How many pages?

Goay B A30-second video on farm risk assessme
1. Intro Animation (30sec - 1 min)
Based off Lesson 1: Topic: Risk Assessment A LeSSO n 1
2. Static Slide: (12-15) - 1-3 click th h L 1: (5 min) How d d .
e al. e(o(nline c)lick thrf)llfqht} o measer:ge ris(k?ngr;i)er(zrﬁogmw::E?gfigrkers ALesson a/lsual SO PS

to pick food contact surfaces and hazards
that are relevant to their farm, then pick which

Starfc s.{r‘ofes = §r‘mHar to powerpoint with ﬁrtfe‘ SOP's can be don_e to manage tlhc:-se A Wor kl n g WI th an | m al S

interactivity. Will need a pop-up or whatever is | hazards. These will be accomplished through

closest that can handle accessibility a stack of images on cards (in person) or G . h b . d

requirements as we know pop-ups can be an | clickable images (online platform). A

etting harvest bins ready

Based off Lesson 2: How to Build Standard Operating Procedures™ - - -
o neran e arcis | ALesson @ay Risk Assessment in Action

1. Interactive: Wivideo or illustrations? can have the workers develop appropriate

standard operating procedures for key .
1. still activities. This will be done either by placing A Re CIrcu |ated water
2. Videos actions in the correct sequential order using
3. lllustration that isn't easily captured in | visual cards (still shots) or online by reviewin = .

video or stills yoaw 10 second clgps and placing them i?\ the ° A DeC|S|0nS du nng harvest
correct order. This activity can be done as a
standalone, but it is recommended to

Coorminatien Cantar

LRCC G NECAFS{ SCle g rvewcovaren WRC|@:  USDA  uesose seons o
- ey

Lead Regional —
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A ] C D E F G H J
1 shot codes for 11072022 filming |

entered entered
entered into  into  into
lesson 3 lesson2 lesson 1

2 Time shot Description food safety farm activity/toolkit category proposed use for toolkit lesson note plan drafted  plan plan
code good or bad?
on drafted updated
07/25/22? 7(/26/22 7/26/20
? 22
11 2 * Pick up visibly dirty knife, spray sanitizer, then bad ACTION: Inspecting knives ; yes
put into harvest bin/pick up, take out of shot for harvest
Pick up visibly dlrty .knlfe, clean \.mth ACTION: Inspecting knives -
12 2d water/soap, spray sanitize then put into harvest for harvest 3 yes
bin/pick up, take out of shot EE—
13 STILL: Brown harvest bin food contact surface 1
14 STILL: Spray bottle food contact surface 1
15 STILL: Knife food contact surface 1 yes X 7
® PAN: bobbor fiold . Jes TGD-nadine-111422- TGD-nadine-111422-
. 3 Worker comes up to patch, picks around good . 0819.jpg 0832.jpg
pooped on pepper scouting during harvest yes yes Feb 6, 2023 by Shauna Henley Feb 6, 2023 by Shauna Henley
Winrlar cFamac nin tn natrh cote affactad

TGD-nadine-111422- TGD-nadine-111422- TGD-nadine-111422- TGD-nadine-111422- TGD-nadine-111422-

0777.jpg 0810.jpg 0774.jpg 0704.jpg 0753.jpg
Feb 6, 2023 by Shauna Henley Feb 6, 2023 by Shauna Henley Feb 6, 2023 by Shauna Henley Feb 6, 2023 by Shauna Henley Feb 6, 2023 by Shauna Henley

USDA United States National Institute
—_—

_/"‘ Department of of Food and
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77 | Split screen showing 3
X 5 5. scenarios: poop being shown
AR 2 i on a piece of produce; gla_ss Hazards are grouped as
A o /.(Te( P A falling into a produce pac_klng biological, physical, or
) ; !} ey box anc_i then produce being | -hemical hazards.
A0 L8 placed in that box; worker
- = placing a green produce
/’ 5 7 _,f‘} gglcl:tactlon box in an engine oil We look for risky scenarios
E \ | —- 5 where a hazard could likely
o 7112423 contaminate produce or food
\\ s [; || Have g|aSS come into contact surfaces if we do not
- contact with food produce follow safe on-farm practices.
11 line.
a( B
% B S
v =
&\ &
e I
|

Photo credit: ParamounkobalShutterstock; E! Illustrationhttps://www.eonline.com/news/1271714/the2&-
missionimpossiblesecretsare-yoursif-you-chooseto-acceptthem

lead Regional
Coorminanian Centar

NECAFS S C \ ‘“ m North Central Region WR‘ ’ .’J i USDA. Lnasies  Nasional institute
e ——— - Center for FSMA Training, Extension = —___/3_—
Tre Noihes Carier Southern Center and Technical Assistance Western Regional Center 2 = | Rgﬁzmﬂﬁgt =l g;ﬁzﬁﬁu?re‘d
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View Options v

w : FoodSafety-TRAIN-wireframe

%,/’"/, ‘/
L3 //// .

| Mute My Audio (Alt+A)
k ~ L_‘& ~
Mute Stop Video

°
e’

®» @ @

Security Participants Share Screen Record Show Captions  Reactions

WHU}”P‘;““‘\M l \.“,‘_ —

sou ced from an unr Wan';qu‘l stream
and'has spraved some of the bertios
|- “What should the worker do?

Place flag next'io! affected
bush, skip plants in vicinity and.

oLV SUDErVISOn.

FHarvestbaivies that havk wited ‘
Spiashi-and continues
———harvesting down

e ravl! }

G -~

Share Screen

® o m

pants Chat

Whiteboards

\‘.Ill 11

@ @ -

Record Show Captions

@ @ W} W

& - ipl

Reactions Whiteboards

© m B

3t

Notes
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