Welcome to Day 2 of the Food Safety
Outreach Program National Project
Directors Meeting!

Agenda and Program Booklet Available at:
https://sc.ifas.ufl.edu/resources/

Questions for a presenter? Feel free to
use the Q/A box. Chat has been disabled.

Other questions? Contact Katelynn Stull
k.stull@ufl.edu
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Inspector Meetings
Monthly gatherings to calibrate across state lines

Listening Sessions

Monthly

« Topic specific
- Wells, Wildlife, Covid-19, PSA Planning
Open discussion

IOWA STATE UNIVERSITY



Impact of Produce Safety Alliance Grower Trainings
in the North Central Region

Introduction
The impact of Produce
Safety Alliance Grower
Trainings in eight North
Central Region states was
evaluated in January 2020.
Between October 2018 and
June 2019, 926 participants
attended a training in one
of those states. They were
invited to participate in the
survey.

Methods
A survey was conducted
electronically and through
the mail.

Respondents
364 participants (39%)
responded to the survey.
(Some results also include
data from a separate survey
sent in lowa.)

Growers most commonly
are not required to comply
with FSMA.,

Full coverage [ =2
eartial coverage [ -
Nolowered | -
Unsure: | El

# of respandants

Narth Central Region
Cornar for FMA Training Feirsar

el Tes hnical danirierce:

Results
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K
76%
of growers mads
changes to food safaty

practices after the
training

{55%

af non-growers made
changes as a result of

attending the
tralning.

Farmers made significant progress toward being compliant with FSMA
since taking the training. See the changes farmers/growers made, as well
as which practices they already had in place prior to the training.
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*Bazlegieel Soi Amend ments ol Anenal Qrigis % of growers (of 341

96 respondents spent an estimated
5209,350 to improve food safety

practices and infrastructure.

IOWA STATE UNIVERSITY

25% of growers (69 of 276} added or modified on-farm infrastructure
or equipment to improve food safety practices.

20 growers upgraded or 15 replaced or updated
added hand-washing washing or sanitizing
stations. equlpment.

9 improved water or # | T\I 8 added or upgraded
irrigation systems / restrooms.

———
7 built new or upgraded - \.I 5 upgraded food contact
existing buildings. - ' surfaces,

5 switched to picking/ 4 added fandng to deter
storage containers that can wildlife from growing
be washed and sanitized. areas.

Wisstrations: ganden bow by Uuisa Ibomo [Koun Froject], table by Azam lshag Noun Project]

64% of growers who have participated in an OFRR made changes to
on-farm food safety practices as a result.

7 growers created clean zones in packing areas to reduce
contamination.
& changed how they clean or sanitize food contact surfaces.
" X it | - :
I am very happy with the guidance and suggestions that
the review tgam gave us. | feel very comfortable calling any
one of thew [f we have a question as we prepare for training

our employees and implement new procedures.”

~ OFRR participant

Limited fime and money were the most commonly cited limitations to
improving on-farm food safety practices.

Financia mitations I
Mone I -

nesd o upgrade facility I

CHber* L __E

Need for technical assistance .

Lackof knowladge of how to improve practices [l 20

Recommendations

Continue to offer food safety
education.
Provide updates viz email or

newsletters whenever FSMA
requirements are updated.

Continue to offer OFRR's and
similar on-farm activities.

Provide technical assistance to
individual growers.

Share information about
grants or loans available to
farmers for food safety im-
provements.

Highlight information on low-

cost ways to improve food
safety practices.

104 respondents attended a
training targeted towards
Plain Growers. They were

maore likely to be fully covered
than growers who attended

ather trainings.

29%

of rezpamdants
attended atrairing for
Plain comimunity
Rroamses oSN
060

Author: Arlene Enderton

bowa State University Extension and
Outreach Farm, Food, and Enterprise
Development Program
arlens@iastate edu

|641) 4254948

Updated: 5.26.20




Alternate Curriculum Review

- Procedures
- Develop review matrix

« Internal review

Coordinate external reviews

IOWA STATE UNIVERSITY
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2 | Submitters fill in only the blank boxes under the blue headings. Columns in green are for re

Terminal  Enabling
Learning Learning
4 Objective Objective
5 Module 1 to Prods

D

Intake Form #1

viewers

Standardized Curriculum Learning
Objective AND Produce Safety Rule
or Standard citation

From the FDA's Draft Guidance

Proposed Alternate
Curricula Learning
Objective AND proposed
Produce Safety Rule or
Standard citation

Example: Monitoring of wild
and domesticated animals
intrusion into the growing
area of covered produce.
§112.83(a)

Proposed Learning
Objective Assessment
(optional)

NA

Proposed Alternate Curriculum
Learning Activity Description

Lecture on the different ways
animals can contaminate produce

Equivalent Learning
Objective (Y or N with
comments if necessary)

Act
Prc
I\
nec

ice Safety

6 1

Discuss produce safety

7 11

[Explain how FSMA supports food safety

s 2

[Explain how the Produce Safety Rule supports
produce safety

9

Discuss the impact of produce-related outbreaks on
public health

10

Explain how produce safety may impact your
operation

1 2.1

List compliance dates for Produce Safety Rule

[Explain why someone familiar with the farm should
be involved in assessing “known or reasonably
foresceable hazards” related to produce and
implementing the requirements of the Rule

Tdentify the fypes of human pathogens that can
i oduce

Describe the characteristics of cach type of human
pathogen

Readv  #7

33
Contact Info | #1 Intake Form | #2 Intake Form

[Explain how each type of human pathogen can be
#3 Intake Form

Correction Sheet
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ncrfsma@iastate.edu
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2020 FSOP National Project Director’s Meeting

Development of a community Culinary Incubator to improve
food safety and value-added opportunities for small farmers,
producers, processors and potential entrepreneurs.

Cindy Borgwordt, borgwordtc@lincolnu.edu NIFA,
Food Safety Outreach Program
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Development of a community Culinary Incubator to improve food safety and value-added opportunities
for small farmers, producers, processors and potential entrepreneurs.
COOPERATIVE

Cindy Borgwordt, borgwordtc@lincolnu.edu RESEARCH
NIFA, NIFA, Food Safety Outreach Program J) LINCOLN UNIVERSITY

Low resource small farmers, producers, processors and entrepreneurs cannot afford
the initial cost for:

* A commercial kitchen,
* FSMA, food safety, product development and business training,

* Additionally, a need and opportunities exist:
* Many are unaware of FSMA and food safety practices,
 Communities want safe product and product made with local food,

* Low resource farmers and producers can increase profit by value-added product
development.

» Shared kitchens with business assistance result in a higher rate of client success.
* The Iong term goal is to increase food safety compliance.

{Write your project problem statement / issi
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Development of a community Culinary Incubator to improve food safety and value-added
opportunities for small farmers, producers, processors and potential entrepreneurs.

Cindy Borgwordt, borgwordtc@lincolnu.edu
NIFA, NIFA, Food Safety Outreach Program

Approach / Methods:

30 persons are selected from an application process, a needs assessment helps determine any
equipment or other needs.

Members work with the SBDC to develop a business plan, obtain licenses and receive consultations.
FSMA, with Dr,. Shaw, and food safety trainings are offered at reduced or no cost.

A community committee help ensure meeting community needs and opportunities.

Student can participate in trainings.

Develop culinary Incubator curricula.

Once successful, or after two years, clients graduate and

/___.—-—'—_—-.
ERICA‘%S
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go on their own.

NCR FSMA training center staff assists.
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Development of a community Culinary Incubator to improve food safety and value-added
opportunities for small farmers, producers, processors and potential entrepreneurs.

Cindy Borgwordt, borgwordtc@lincolnu.edu
NIFA, NIFA, Food Safety Outreach Program

Results / Outcomes:
Funding was received in March 2020 and then delays due to COVID.
Application procedure and policies complete and being launched this week.

Community committee includes MDA, MO DHSS, food truck, restaurant, inspector, SBDA,
farmers market, Visitor and Convention Center, MU Extension and a few more. There is great

interest in the project.

COOPERATIVE
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Development of a community Culinary Incubator to improve food safety and value-added
opportunities for small farmers, producers, processors and potential entrepreneurs.

Cindy Borgwordt, borgwordtc@lincolnu.edu

NIFA, NIFA, Food Safety Outreach Program FOO d ?%
* Where do we go from here? Safetyd)

it's our business

Contact, ask, involve, reach out

Partnerships - please contact me for opportunities.

Collaborations - are you involved in a shared kitchen or know of
one?

Presentations/workshops — we want to help!
Trainings — sharing trainings expends effort
Other efforts - | want to hear from you
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2020 FSOP National Project Director’s Meeting

Expanding FSMA Produce Safety Rule Outreach to
Underserved Diversified Fruit and Vegetable

Farms in Minnesota
Annalisa Hultberg, University of Minnesota Extension, hultbOO6@umn.edu
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Driven to Discover*
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Expanding FSMA Produce Safety Rule Outreach to Underserved AR

Diversified Fruit and Vegetable Farms in Minnesota UNIVERSITY OF MINNESOTA
Annalisa Hultberg, University of Minnesota Extension, hultbO0O6 @umn.edu EXTENSION

Driven to Discover

Issue Definition

* Significant number of Latino, Hmong, and African, Amish and Plain community
growers. Many small, diversified, organic, and few GAP audited.

* Many farms with qualified exemption to the PSR, that are completely excluded.
(Roughly 100 covered, 3000 total farms)

* Food hubs, non-profit training organizations and incubator farm organizations that
provide conduit to growers

* We have hosted 27 grower tig"s“,"ainiabou 500 farms

* Robust FSMA PSR training program with 9 farmer trainers that can act as peer
educators

* Goal is to develop additional materials to supplement Grower Trainings
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Expanding FSMA Produce Safety Rule Outreach to Underserved AR

Diversified Fruit and Vegetable Farms in Minnesota UNIVERSITY OF MINNESOTA
Annalisa Hultberg, University of Minnesota Extension, hultb0O0O6@umn.edu EXTENSION

Driven to Discover

Needs assessment and advisory group of food hubs, farmers and

agricultural educators:

 Farmers and groups wanted to know: Am | covered by the rule?
What are the basics of the rule, in short easy-to-digest
educational materials to have as needed.

 What is needed if | am qualified exempt? What is difference
between GAP audit/PSR inspection?

 Can | get a tailored training for our group of farmers (language,
approach)

 We need training materials to “plug and play”
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Expanding FSMA Produce Safety Rule Outreach to AR

i ifi i i UNIVERSITY OF MINNESOTA
U r)derserved Diversified Fruit and Vegetable Farms in R TENSION
M I n nESOta Driven to Discover*

Annalisa Hultberg, University of Minnesota Extension, hultbO0O6@umn.edu

Approach / Methods:

e Short videos and factsheets on GAPs and basic components of the
PSR (translated). Farmers review all scripts.

* Tailored outreach to incubator farms and those training groups of
farmers like Extension educators and ag organizations

» Utilize farmer knowledge and engage farmers as trainers
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Expanding FSMA Produce Safety Rule Outreach to Underserved
Diversified Fruit and Vegetable Farms in Minnesota

Annalisa Hultberg, University of Minnesota Extension, hultbOO6@umn.edu

Results/ Outcomes:

1. Factsheets
- Updated and created 8 factsheets — GAP concepts and FSMA PSR

- PSR status overview, water testing, qualified exempt.

2. Videos

- 4 videos: PSR status overview, water testing, harvest safety, building handwashmg station.
Translated into Spanish and Hmong.

Yuav kom sau tau tej qoob
loo zoo yuav tsum nco ntsoov
txog ghov hais tias tej khoom

noj nyob nyab xeeb

(Safely Harvesting Fresh Produce
With Food Safety in Mind)

4 Produc’é Safety Rlle?

@t Apply to Me?

m 9 WOl

Yuav sim cov dej khawb hauv
koj daim teb li cas seb puas
muaj kab mob.

(How to Sample Well Water on

LRCC

E- N E c AFS S C ‘ “ Your Farm for Bacterial Contamination) | )
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Expanding FSMA Produce Safety Rule Outreach to
Underserved Diversified Fruit and Vegetable Farms in

Minnesota
Annalisa Hultberg, University of Minnesota Extension, hultbO0O6@umn.edu

UNIVERSITY OF MINNESOTA

EXTENSION

Driven to Discover

LABELING AND SIGNAGE RULES
FOR QUALIFIED EXEMPT FARMS

HOW TO BUILD A LOW-COST
HANDWASHING STATION

ON-FARM FOOD SAFETY PROGRAM

THE PRODUCE SAFETY RULE
HOW IT APPLIES TO YOUR FARM

‘ON-FARM FOOD SAFETY PROGRAM

FETY ERN FE E

'WHAT DOES IT MEAN TO BE QUALIFIED EXEMPT?

Under the Produce Safety Rule, your farm might be Qualified Exempt. This means that a farm qualifies for an
exemption from the major regulations in the Rule, The exemptions are based on your annual sales and the types of
buyers you sell to

If your farm is eligible for a Qualified Exemption:

THE IMPORTANCE OF HANDWASHING

Handwashing is one of the most important steps you can take to reduce the
risk Of contaminating your fruits and vegetables with foodborne illness-

= You will not be subject ta routine FSMA inspections.
« You need to follow rules regarding labeling and signage
« You need to keep sales records 1o prove you qualify for the exemption

'WHAT IS THE PRODUCE SAFETY RULE?

The Produce Safety fule is one of the seven rules under the Foad Safety Modernization Act (FSMAL and is specific to
businesses that grow, harvest, pack, and hald covered produce including fruits, vegetables, nuts, berbe, and
mushroorms. This rule sets the first-ever federal regulatory standards for fresh prodisce in an effort to prevent
microbial contarnination and reduce foadborne iinesses. The Broduce Safety Rule has requirements in these aress:

« Worker training, heakh, and hygiene

*  Agricultural water

«  Biokgical soil amendments of animal origin

o Damesticated and wild animals

*  Equipment, taoks, and bulldings

THREE FARM CATEGORIES OF THE PRODUCE SAFETY RULE
Wihile: Faad safity b important far af farmrs, the FSMA Produce Safety Rule regulations anly apply to some
farms. Your farm wil fall into one of thres categaries under the Produce Safity Rule:

NOT COVERED QUALIFIED EXEMPT FULLY COVERED
Farm ks not subject to Farm is not subject to mest Farm ks subject to all
regulations of the of the regulations of the regulations of the
Produce Safety Rude. Produce Safety Ride. Broduce Safety Rule.
Keep sales records to Musst fallow madified Farm supervisor or
demnonstrate status. labeling requirements. respansible party must

attend Produce Safety Rule
Erowes training course
recogrized s adequate
by FIA, or equivalent.

Keep sales records to
dernonstrate status.

THE PRODUCE SAFETY FLLE. HOW IT APPLIES 70 Y00 PACE10F 4

To learn more about your status under the FSMA PSR, visit won.zur
in this series, How does the Produce Sofety Rule apply ta my farm?

du/fsma-psr o refer to the other factsheet

LABELING AND SIGNAGE REQUIREMENTS

Qualified Exempt farms must follow labeling and signage rules when selling produce that is considered ‘covered by
the Produce Safety Rule, This provides contact information for the farm in case there is an issue with the produce.

WHAT IS ‘COVERED PRODUCE'?
The labeling and signage requirements described here only apply 1o produce that s considered ‘covered” under the
Produce Safety Rule. ‘Covered’ produce includes all fruits, vegetables, herbs, sprouts, and mushrooms that are not
on the FDA's list of items considered rarely consumed raw. You can find a full definition and list of rarely consumed
raw produce items at w2 umn.edu/psr rarely consumed-raw

LABELING REQUIREMENTS
When you sell ‘covered produce’ that requires a label, the label must prominently display the name and complete
business of the farm where the produce was grown

These three images show the correct labeling for pockaged produce tems sold by Quolified Exempt forms.

causing pathogens. Many of the diseases that can be transmitted through
food may be harbored in the Intestinal tracts of people s well as wild and
domesticated animas. If a person's hands become contaminated with fecal
material, pathogens can be transmitted to fresh produce. Always wash
hands thoroughly after using the tollet, before handiing produce, or
whenever they may be a source of contamination.

Hand sanicizer should only be used in addition to proper handwashing, not
in place of it. Hand sanitizer is not effective when hands are dirty, and is not
intended to replace proper handwashing

HANDWASHING AREAS ON THE FARM

Handwashing stations should be near all portable toilets and in your packing
area. Have a handwashing station near work areas 5o itis convenient for
everyone handling produce. If your farm is large, you might consider
mounting a handwashing station on a trailer 50 it can be moved around
your farm with workers.

How many handwashing stations do you need? A banchmark from the
Occupational Safety and Health Administration (OSHA) is one station per 20
employess, but you should have as many as needed to service everyone
who works on your farm. Even if you only have two employees, you should
have handwashing stations where they are needed soitis easy for people 1o
wash their hands regularly.

Handwashing stations must always use clean water that is the microbial

equivalent of potable (drinking) water. This stand might also be useful ata
farmers' market, roadside stand, U-pick or any other location

HOW 1O BUILD A LOW-COST HANDWASHING STATION | DECEMBER 2039
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Expanding FSMA Produce Safety Rule Outreach to Underserved
Diversified Fruit and Vegetable Farms in Minnesota

Annalisa Hultberg, University of Minnesota Extension, hultbOO6@umn.edu
Results/ Outcomes:

3. Trainings:

* Ongoing series of workshops for farmers on single topic related to PSR —
employee and visitor training, water testing, cleaning and sanitizing
* Co-led by farmers and use hands-on activities and approaches

* Ashort play, role playing, teach-back
1 Hmong-language grower training with Hmong-speaking trainers
Amish training planned, rescheduled. Amish LT secured.
5 3-hour GAPs trainings, translated as needed.

Engaging Farmers as Trainers for Grower Trainings— 9 farmer trainers on team.
As least 1 farmer trainer at every FSMA training. Paid as consultants to help
other farmers with questions and develop FSPs. Review scripts.

4. Ongoing:
* Translate all factsheets into Hmong and Spanish

* Finish Employee Training guide — intended audience is non-native English speakers
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2020 FSOP National Project Director’s Meeting

Food Safety Education and Outreach
Programming for Plain Growers

(Amish and Mennonite)
Sanja llic, PhD

Associate Professor and Food Safety State Specialist

ilic.2@osu.edu

Human Nutrition, Department of Human Science , College of
Education and Human Ecology, OSU

USDA NIFA, FSOP

THE OHIO STATE
UNIVERSITY

COLLEGE OF
EDUCATION AND HUMAN ECOLOGY
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Food Safety Education and Outreach Programming
for Plain Growers (Amish and Mennonite) THE OHIO STATE

UNIVERSITY

Sanja llic, OSU ilic.2@osu.edu USDA NIFA FSOP T CouEGEOF

ZRLICATION AND HUMAN ECQLQGY.,

Problem Statement / Issue Definition: [ruavecess ssey s

College of Food, Agricultural, and Environmental Sciences TE ORIO STATE

College of Education and Human Ecology UNIVERSITY

* Food safety materials and trainings

[od .Y J P tHome Videos Resources Research The Team FSMA Good Agricultural Practices COVID-19 Events News

that address limited resource e
. . WORKING WITH FARMERS'
producers, especially population 7O ENSURE FOOD SAFETY

TO ENSURE FOOD SAFETY WHAT ARE THE HEALTH KEEP PHYSICAL DISTANCE
that don’t use technology are I_ B I
lacking. " : :

* The Ohio State University Fruit
and Vegetable Safety Team (OSU THE OHIO STATE UNIVERSITY PRUITAND VEGETABLE

Upcoming Events

The OSU Fruit and Vegetable Safety Team educates growers of fresh produce about Good Agricultural Practices

FVST) has provided educational T L T .
outreach services to over 6,000
O h iO’S p rOd u Ce g rowe rS fo r 0 n = Fruit and Vegetable Safety Program

College of Food, Agricultural, and Environmental Sciences -~
College of Education and Human Ecology Ut

farm produce safety. Food Safety Videos eracs PR

Videos related to food safety (may toke o moment to load on screen).

Good Agricultural Practices

. . oo

° Th G A P t g p f t Eraw—
e S ra I n I n S e C I I C 0 COVID-19 Question and Answer Session Treing Proarems

Due to COVID-19 all in-person GAPs trainings have

been cancelled. Beginning in August we will offer

Amish and Mennonite culture and
practices was needed

GAPs training webinars. Please check the events
calender for webinar times and registration
information.

NATIONAL GOOD AGRICULTURE PRACTICES
PROGRAM é’dw%"

lnnc ‘ N E CAFS S C ‘“ Ej’ ‘ North Central Region United States National Institute
Leat Regional - i | ConeciocrSMAITIGING Bansion Department of  of Food and
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Food Safety Education and Outreach Programming

for Plain Growers (Amish and Mennonite) THE OHI0 STATE
Sanja llic, OSU ilic.2@osu.edu USDA NIFA FSOP T CouEGEOF

EDUCATION AND HUMAN ECOLOGY

Approach / Methods:

 We modified program
availability and delivery
methods to better meet
the needs of Plain growers
Ohio and surrounding

states.

Good Agricultural Practices Guide For Plain ° Worked W|th P|a|n growe rs
ualameL.Li:fe:if:iezzi;a?gg;imtjiif:wanmd, to Ca pt u re t h e p ra Ct i Ces-
e and collect the authentic
i inos e m“ e management examp | es
s and solutions from plain . ...

T farms. AR

 We adapted the language and integrated cultural
references to reflect the Plain (Amish and
Mennonite) community and used authentic
images from plain farms only.

USDA

n g
LRCC NECAFS m orth Central Region WR( ' ’ .; ’ United States  National Institute
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Food Safety Education and Outreach Programming
for Plain Growers (Amish and Mennonite) THE OHIO STATE

UNIVERSITY

Sanja llic, OSU ilic.2@osu.edu USDA NIFA FSOP T CouEGEOF

EDUCATION AND HUMAN ECOLOGY

Results / Outcomes: RISK ASSESSMENTS
 Pre-tested Plain grower GAPs trainings e

The best way to start a risk assessment is to draw a map of your farm. Look over your whole farm,
and its surroundings. Include all details of your farm such as:

with distinct Plain settlements (orders) + xS

. . « areas that harbor wildlife « water sources and direction of water flow
I n O h IO « livestock barns and grazing areas « topography of the land

« location of houses and packing sheds « roads

« potential flooding zones + potential flooding zones

« septic fields

« Trained extension educators and
disseminated materials to OSU =
extension network and other states with
Plain grower populations through

* Plain Grower GAPs Guide was
awarded 15t place in the OHIO
CHAPTER, National Association of
County Agriculture Agents (NACAA) o ——
Communication Awards 2020, Pro-harvest Risk Assesamant Postharvest Risk Assassment

+ Land use history and adjacent land use « Produce washing assessment

+ Water source and system assessment + Packing assessment

Publication Category, and was the et Rl
Regional Finalist for the North Central
Region.

I.III.:I:

North Central Reglon WR‘ ‘ . ] USDA United States National Institute
= — Department of of Food and

d h I
_ Agriculture Agriculture

g NECAFS SCe® & |
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2020 FSOP National Project Director’s Meeting

Community Based Technical Assistance and Training Reaching New
Audiences to Help Small Processors Reach FSMA Compliance

Majed El-Dweik, dweikm@lincolnu.edu

NIFA, Food Safety Outreach Program

COOPERATIVE

RESEARCH
,. LINCOLN UNIVERSITY

SCe® m

Southern Center

North Central Region <9
Center for FSMA Training, Extension s
and Technical Assistance Western Regional Center o

Enhance Food Safety
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Community Based Technical Assistance and Training Reaching New Audiences to Help

Small Processors Reach FSMA Compliance COOPERATIVE
Majed El-Dweik, dweikm@lincolnu.edu RESEARCH
NIFA, Food Safety Outreach Program Y/ LINCOLN UNIVERSITY

Significance of Problem and Challenge:

* Food Safety Modernization Act (FSMA)

* Small farmers, Low resource, Producers, and Food processors

* FSMA none compliance can results in ending and closing many food facilities
* Awareness of FSMA and food safety practices

* Consumers demand for safe food

* Maintaining the growth in food industries

NECAFS 4 SC 7

i Southern Center

uuuuuuuuuuuuuuuuu

North Central Region WR( .: y USDA  Unicastates  national institute
bt yeliclit S b et T Pl Wi
Enhance Food Safety
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Community Based Technical Assistance and Training Reaching New Audiences to Help

Small Processors Reach FSMA Compliance R COOPERATIVE
Majed El-Dweik, dweikm@Ilincolnu.edu ESEARCH
NIFA, Food Safety Outreach Program Y LINCOLN UNIVERSITY
Approach / Methods:

* Reaching stakeholders through Outreach and Academic programs

* Innovative Small Farmer's Outreach Program (ISFOP) in five regions

e Student scholarship for training

* Workshops by lead educators in the field

 Staff training on Hazard Analysis Critical Control Points (HACCP)

e 2 Cohorts

* Collaboration with facilities in soil and water quality to offer testing

* Develop outlines for database to assist with education about HACCP and FSMA
* Water and soil testing

NECAFS 4 SC 7

S_quther_n _Cenﬁ_;gl_:

North Central Region WRC .i ~ U_SDA United States National Institute

C for FSMA T . E:

and Tachnical Assistance o bl e = Department of  of Food and
Enhance Food Safety

—_————
_ Agriculture Agriculture
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Community Based Technical Assistance and Training Reaching New Audiences to Help

Small Processors Reach FSMA Compliance

Majed ElI-Dweik, dweikm@Ilincolnu.edu COOPERATIVE

NIFA, Food Safety Outreach Program RESEARCH
J) LINCOLN UNIVERSITY

Results / Outcomes:

* Integrated this program to ISFOP

» Selected first cohort of students and farmers

* Held workshops by Dr. Shaw

* Added a website with links to support materials related to HACCP and FSMA
 Staff receive HACCP training to offer train the trainer

* Work with Missouri Department of Agriculture

* Member of Lieutenant Governor task force in the food and beverage initiatives

NECAFS 4 SC 7

o thene o Southern _Cenﬁ_;gl_:

uuuuuuuuuuuuuuuuu

North Central Region WRC .i ~ U_SDA United States National Institute

C for FSMA T . E:

and Tachnical Assistance o bl e = Department of  of Food and
Enhance Food Safety
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Community Based Technical Assistance and Training Reaching New Audiences to Help Small

Processors Reach FSMA Compliance COOPERATIVE
Majed El-Dweik, dweikm@lincolnu.edu RESEARCH
NIFA, Food Safety Outreach Program Y LINCOLN UNIVERSITY

Next Plans:

Second cohort selection delay

Expand this program to the other 4 regions through ISFOP

Transformation to virtual program

Industrial support to support program

Apply for grant to sustain and expand program

NECAFS 4 SC 7

i Southern Center

uuuuuuuuuuuuuuuuu

USDA United States National Institute
—_—

'—'_/ Department of of Food and

Agriculture Agriculture

North Central Region
Center for FSMA Training, Extension
and Technical Assistance
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FSOP National
Project Directors
Meeting

August 19, 2020

United States Department of Agriculture
National Institute of Food and Agriculture

Western WRC @4

[ ]
" ' Western Regional Center to
' : Enhance Food Safety

Jovana Kovacevic, PhD

T VAISHA NIRA'FSOP
57 Grant No. 2018-70020-28879
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Western Regional Center to Enhance Food Safety

'-_}.Aq

The purpose and long-term goal of the Western Regional Center
to Enhance Food Safety (WRCEFS) is to build upon the
collaborative mfrastructure established in the U.S. Western
Region to support continued food safety education, training,
extension, outreach, and technical assistance in compllance

with FSMA




Alaska
Idaho
Oregonk

Colorado
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Channah Rock

U. Arizona Alda Pires
UC Davis
Faith Critzer
WSU Erin DiCaprio
UC Davis
Jensen Uyeda WRC.EFS
I U. Hawai Sub-Regions
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Objectives

01

Support

Support the
development of and
offer continuing
educational
opportunities to PSA
Trainers/Lead
Trainers and FSPCA
Lead Instructors
within the Western
u.S.

02

8 Coordinate

Coordinate a regional
communication
strategy to discuss
ongoing efforts and
best practices for
FSMA-related
training, education,
and technical
assistance within the
Western U.S.

¥

03

Establlsh

Establish protocols for ‘_"“
peer review of original E
and modified add-on &&
and supplemental
training materials
related to FSMA
produce safety and
preventive controls
rules.

Identify FSMA subject
matter experts in the
Western U.S.

04

~ Evaluate T

Evaluate the impact
of WRCEFS
education, training
and technical
assistance programs
through ongoing
program
assessment.




Obj.1 - Professional
Development

* Produce Safety Professional Development
workshop

* 2 workshops held virtually in May and July
2020

* Developed in collaboration with PSA and
NMSU

* Train-the-Trainer Bridging the GAPs: Approaches

for Treating Preharvest Agricultural Water On-
Farm

* Workshop planned for October 2020

* Developed by Faith Critzer (WSU) and
collaborators from Virginia Tech, U. Florida,
NC State, U. Arizona, U. Georgia, U. Tennessee

36



Betsy Bihn Erin I}tcapnu

] Obj.2 - 4th ;—%
? Annual Meeting o ot B

Originally planned to be in-person in
New Mexico, but switched to virtual
meeting

Held on May 12, 2020
92 attendees; 38 presenters

Included COVID-19 session and

guest speakers from PSA, NCSU, UC

Davis, OSU -, }
y

Anmnm Acosta L
-

Courtenay Simmons Claudia Coles



FOOD

Obj.3 - Peer-review process for L
add-on* materials CLEARINGHOUSE
Peer review request Quality check Peer review
[0 = —
o Forms
incorporated O Pro-cgss
into the revisions &
May 2020 clearinghouse ® Aug-Sep 2020 ‘second pilot

o Pilot review of

July 2020 one add-on

*Add-ons are material(s) in addition to the standardized curricula that are developed and
delivered pre-course, during a course, or post-course as a standalone. ps



Obj.4 — Trainings and Evaluations

)

PSA trainings
(n=68)

O

O

©)

2018: 10

2019: 32

2020: 26 (13 remote)
Data from 6 states:

Arizona, California, Hawaii,
New Mexico, Oregon,
Washington

Follow-up surveys: 67 so far
with over 1,000 sent out (AZ,
OR)

()

FSPCA-PCHF
trainings (n=6)

©)

©)

O

2018: 1
2019: 3
2020: 2 (1 remote)
Data from 3 states:

California, Oregon, New
Mexico

Follow-up surveys: 14 so far
with over 90 sent (OR)

Other food safety
trainings (n=23)

o 2018:1

o 2019: 16

o 2020: 6

o Data from 2 states:

California, Oregon

39



Oregon PSA data

Table 1. Pre- and post-test scores for PSA
trainings in Oregon from 2018-2020.

pants Score* Score (Ax)

In 20.91
person
(n=31)

Remote 52 19.85
delivery
(n=3)

*weighted scores based on number of participants at
each training.

Farm Food
Safety Plan
(Q22-25)

6‘;

Agricultural
Water (Q15, 17)

r

Wildlife,
Domesticated
Animals and Land
Use (Q11, 13)

Frequently
answered
incorrectly:
Modules
(Questions)



How to stay in touch?

Twitter /

Facebook

Instagram

|

I \

| https://agsci.oregonstate.edu | Monthly Newsletter
|

\

wrcefs ,'Sign-up on our website
@wrcefs \ ,I

- Contact us at:
mewl I i wrcefs@oregonstate.edu dates ti



https://agsci.oregonstate.edu/wrcefs
mailto:wrcefs@oregonstate.edu

2020 FSOP National Project Director’s Meeting

Latino Farmers Trained in Organic Farm Food Safety (LIFT-OFFS)
Nathan Harkleroad, Agriculture and Land-Based Training Association

e-mail: nathan@albafarmers.org
USDA-NIFA, Food Safety Outreach Program

® :
LRCC ‘ NECAFS m]’ North Central Region WRC ‘ .: i USDA  united states  National institute
Learl Regional - ] C:mer I‘CIFIFSMAT;IZIHII'IE‘ Extension s ——— Depaﬂment of Of Food and
e i 2 Aavarncs Food Sataty Slqtllth?l'n Center e Technieatass sance W gl Do _ Agriculture Agriculture




LIFT-OFFS
Nathan Harkleroad, ALBA, nathan@albafarmers.org gﬁ_'gm
USDA-NIFA, FSOP “ATBA
Project addresses SDA farmers’ needs for:
—
e 2 AN
h.l 000 L%]
o . q

Training Service Providers Compliance

Basic GAPs One-on-one FSMA

Record-keeping Support Buyer Expectations

PSAs Food Safety Plans

Audit Prep

North Central Region
Center for FSMA Training, Extension
and Technical Assistance

Lead Regional
Coorminatien tenier

"y NEAPsSg  SCleX gy

S_quther_n _Cenﬁ_;gl_:

aaaaaaaaaaaaaaaaa

WR‘ .i - USDA United States National Institute
: s _'/ Department of  of Food and
e Agriculture Agriculture




LIFT-OFFS

Nathan Harkleroad, ALBA, nathan@albafarmers.org
USDA-NIFA, FSOP

Methods:

Bilingual

% Culturally appropriate

Farmer friendly

Hands-on

Gradual
_|_|_|_ Step-by-step
71 Consistent support
Repetition

\[\ Workshops series repeats

Reg. farmer check-ins

USDA United States National Institute

—/ Department of of Food and

Agriculture Agriculture

I.III.:I:

North Ce ntral Reglon

d h I A

NECAFS ‘“
‘ﬂ The Northeast Ce i égr‘n Center m

Adv, de[y




LIFT-OFFS

Nathan Harkleroad, ALBA, nathan@albafarmers.org éﬁ_‘g”
USDA-NIFA, FSOP VRTBR-

Projected Results by Objective:

i. Strengthen capacity of 120 beginning, Latino-owned farms on the Central Coast

*  80% of the 110 farms trained and/or assisted will declare increased food safety
knowledge;

70% of 80 farms assessed 4-6 months after being trained will be using knowledge
gained through trainings and/or technical assistance;

*  75% of farms trained will pass food safety audits;

* 45 start-up farms pass internal GAP audit; 45 off-site farms pass 3 party audit;

50+ regional farms strengthen their knowledge and capacity to manage FSMA
requirements.

ii. Another 180 farmworkers, students and professionals gain knowledge and skills

* 90 field workers strengthen their knowledge and capacity to implement GAPs;

* 50 food safety students gain first-hand exposure to on-farm food safety practices;

*  Regional farmers will gain access to newly developed reference tools, record-keeping;
templates and visual aids tailored for Spanish-speakers to enhance understanding.

iii. Increase internal/external capacity

*  ALBA and partners build capacity and expand services to farmers on the Central Coast.

Lead Regional
Coorminatien tenier

—

N E CA FS S C ‘ “ I3 North Central Region WR‘ .: . USDA United States National Institute
The Naortheast Center to y | L :ﬁ:?;-:?;ii’lm:s;:aggf FREEsen b Bk e Tt = Department of of Food and
Enhance Food Safet

- _— e
Soqthgrn (;enter _ Agriculture Agriculture
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2020 FSOP National Project Director’s Meeting

Supporting FSMA compliance for California’s regional food hubs
through training and technical assistance

Erin DiCaprio, Ph.D.
Department of Food Science and Technology, UC Davis, UC ANR

eldicaprio@ucdavis.edu
USDA-NIFA, Food Safety Outreach Program

Other project team members: FOOD SCIENCE anp
) TECHNOLOGY
Gail Feenstra (PD)
Alda Pires E]
VETERINARY MEDICINE

Gwenael Engelskirchen

7 W | University of California
A Vi Agriculture and Natural Resources

"y NEAPsSg  SCleX gy

S_quther_n _Cenﬁ_;gl_:

North Central Region WR‘ .( T USDA United States National Institute

Center for FSMA Training, Extension re — Department of of Food and

andTechnieal Assistance Western Regional Center il oo Agricultur
Enhance Food Safety gricuiture griculture

llllll
Coorminatien tenier
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Supporting FSMA compliance for CA’s regional food hubs through UCDAVIS

FOOD SCIENCE anD

training and technical assistance TECHNOLOGY
Erin DiCaprio, UC Davis, UC ANR, eldicaprio@udavis.edu ’ l gg'lxﬁ:f:zdo{qg:rlilfg:smies

USDA-NIFA, FSOP
Many food hubs do not have resources to implement the PCHF Rule:

* Food hub facilities, equipment, employees, types of commodities sold, and ownership vary
* “Food safety compliance for my hub” was the #1 regulatory challenge

* Areas of need for technical support, “food safety compliance” within the top 4 responses

2017 Self Reported Annual Sales
Shasta-Trinity.
National Forest
' ' ¢? NEVADA
= <$500,000 ' ,ramento
San F':rsco '
Sanélose
@ $500,000 - $1,000,000 ’ *m
CALIFORNIA ocathlvalley
= >1,000,0000 Bakesfeld
ILos’ogele”
o QAnaheim
Long Beach
lnnn N ECAFS S C ‘“ m North Central Region WR‘ ' '.t USDA United States  National Institute
= Center for ESMA Training, Extansicn » —
e e p erodeacne S,o,l',lt,:!lem Qer}te}‘: W | nd Technical Assistance “_t?;;:‘ RL;:;‘:I::_ = - _ 2352:'::?:1 of gfgl;gﬁﬁuz:gd




Supporting FSMA compliance for CA’s regional food hubs through

o . . . FOOD SCIENCE AnD
training and technical assistance TECHNOLOGY
Erin DiCaprio, UC Davis, UC ANR, eldicaprio@udavis.edu { klniiv?trsitydofN (Ealilfgmia
USDA‘N'FA' FSOP griculture an atura esources
Approach / Methods:

Webinars (Nov 2018 — Jan 2019)
* Overview of PC Rule

e Qualified exemptions

* PC Rule fully covered facilities

PCQl training (Jan 2019) | JHWHNHIMI
Site visits (Fall 2019 — 2020) | ’5’5 |

Review of food safety plans

Fact sheet on implementation

Model food safety plan

»n ¢
lnnc ‘ N E CAFS E‘ North Central Region USDA United States National Institute
nnnnnnnnn - i | ConeciocrSMAITIGING Bansion — Department of  of Food and
e ’ r. Wikl el 50,‘,11:11‘:-‘1'!1 (;enter and Technical Assiztance _ Agriculture Agriculture




Supporting FSMA compliance for CA’s regional food hubs through

FOOD SCIENCE anD

training and technical assistance TECHNOLOGY
Erin DiCaprio, UC Davis, UC ANR, eldicaprio@udavis.edu 3& g':llcvﬁzfe'zdo{qgartlfge';xies
USDA-NIFA, FSOP g

Results / Outcomes:

Rate yourknowledge | - oo iooto | AFTER attending
* 3 webinars developed and delivered of the FSMAPCfor | ending course | course
Human Food Rule
* 12 food hub staff receive PCQI certificates Very knowledgeable 0% >0%
Somewhat 67% 50%
* 6 food hub site visits and food safety plan review knowledgeable
No previous 33% 0%
* Model food safety plan, SOPs, implementation guide |knowledge

| understand and have knowledge about the following 5.0 m Before m After

(1 = strongly disagree, 5 = strongly agree) 4.0

1. How to develop a flow diagram 3.0
2. How to evaluate threats from microbial sources 4
3. How to conduct a hazard analysis 2 M
4, How to implement preventive controls 1. |
5. What a produce distribution enterprise or food 0

1 2 3 4

hub needs to do to comply with FSMA

o

o

o

North Central Region USDA United States National Institute
—/ Department of of Food and
Agriculture Agriculture

r far FSMA Training, Extension
| Assi a

I.III.:I:

“wmmy  NECAFs SCe gy

Advance Food Safe [y




2020 FSOP National Project Director’s Meeting

Supporting underserved California leafy-green producers’
FSMA compliance, through interdisciplinary food safety,

communication and marketing training

Jeta Rudi Polloshka, California Polytechnic State University
(with Amanda Lathrop, Karen Cannon, and Erin Krier)

jrudi@calpoly.edu

USDA NIFA, Food Safety Outreach Program
2019-2021

College of Agriculture, Food
& Environmental Sciences

Coorminatian tanter

amy NEAsg  SCeX gy

Southern Center

aaaaaaaaaaaaaaaaa

North Central Region
Center for FSMA Training, Extension
and Technical Assistance

=3 .
Western Regional Center o
Enhance Food Safety

USDA
=

United States

National Institute
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Supporting underserved California leafy-green producers’ FSMA compliance,
through interdisciplinary food safety, communication and marketing training
Jeta Rudi Polloshka, Cal Poly, jrudi@calpoly.edu

USDA NIFA, FSOP — Community Outreach Project

7 CALPOLY

College of Agriculture, Food
& Environmental Sciences

Problem Statement / Issue Definition:

1. Leafy greens —important crops for the state of California — are often recalled due
to pathogen contamination

¢ This may lead to a decrease in consumer confidence, and a negative impact for the
industry.

+* As FSMA regulation becomes enforceable for very small operations, farmers in the
Central Region of California are in a need for training and expertise.

2. Growers in small and very small operations may lack understanding of food safety
regulation
+*»* Small-scale farmers often sell their produce directly to consumers, at farmers’ markets.

¢ Economic literature suggests that farmers’ markets are linked to higher incidences of
foodborne pathogen contamination outbreaks.

¢ Our goal is to train farmers in food safety best practices, and hence help reduce incidents
of food safety outbreaks.

+* We focus on disadvantaged small-scale farmers, who face language and other barriers.

Coorminatian tanter

” N ECAFS ‘ﬂ
E% The NoiTheat Do ( ggr‘n Center

North Central Region WR( .j . USDA  Unicastates  national institute
- — Department of of Food and
Wiestern Re nal Center
Enhance Food Safer

_ Agriculture Agriculture



mailto:jrudi@calpoly.edu

Supporting underserved California leafy-green producers’ FSMA compliance,
through interdisciplinary food safety, communication and marketing training
Jeta Rudi Polloshka, Cal Poly, jrudi@calpoly.edu

USDA NIFA, FSOP — Community Outreach Project

7 CALPOLY

College of Agriculture, Food
& Environmental Sciences

Approach / Methods:

“*We focus on farmers of leafy greens in the Santa Maria region of California. Our training
program is interdisciplinary, including food science, plant science, agribusiness, and
agricultural communication.

** Farmers and students are offered Produce Safety Alliance (PSA) grower training.

** Visits to farmers’ operations to offer them a training program including consultation on
the Produce Safety Rule, food safety cost tracking and agribusiness training, and food
safety crisis communication training

+» All trainings include Cal Poly and Allan Hancock College students, who will be assisting
the project directors in all phases of the project. By including students in our project, our
goal is to increase California’s future capacities in food safety.

LRCC

Lead Regional
Ceorminznan tanier

w The Northeast Center to %;'
B Advance Food Safety

S_quthern _Cenﬁ_;_ef:

North Central Region WR( .j . USDA  Uniteastates  National institute
i bt paict S e At " Pl Wi
Enhance Food Safety

—_————
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mailto:jrudi@calpoly.edu

Supporting underserved California leafy-green producers’ FSMA compliance,

through interdisciplinary food safety, communication and marketing training
Jeta Rudi Polloshka, Cal Poly, jrudi@calpoly.edu
USDA NIFA, FSOP — Community Outreach Project

7 CALPOLY

College of Agriculture, Food
& Environmental Sciences

Results / Outcomes:
1. PSA Training

L)

0

% First PSA Training Completed
17 Participants
Local farmers & students

K/ J K/
000 000 000

Spanish translation
January 2020

J
00

L)

2. Planned farm visits
% Postponed due to COVID-19
% 7-8 visits planned until summer 2021
**Personalized assistance with
regulation compliance & beyond

USDA
=

United States National Institute
Department of of Food and
Agriculture Agriculture

North Central Reglon
I‘ FSMAY
ndT

LRCC

Lead Regional
Ceorminznan tanier

" N E CAFS gl

Advance Food Safe ty
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2020 FSOP National Project Director’s Meeting

Extending Food Safety, Sanitation and Quality

training to primary processor employees that

have frontline interactions with seafood
harvesters

Christina A. Mireles DeWitt

Oregon State University, christina.dewitt@oregonstate.edu
USDA-NIFA, Food Safety Outreach Program

A\ Oregon State University

Coastal Oregon Marine
Experiment Station

LRCC

’».H NECAFS SC o 7

eeeeeeeeeeeeeeeeeee Southern Center

Advance Food Safety

1 4
North Central Region e
Center for FSMA Training, Extension s
and Technical Assistance Wiestern Regional Center to
Enhance Food Safety




Extending Food Safety, Sanitation and Quality Training

47 versi
Christina DeWitt, Oregon State University, 8;?582‘;& eﬁgm .
christina.dewitt@oregonstate.edu ¥ Experiment Station
USDA-NIFA, FSOP

Problem Statement / Issue Definition:
Seafood processing plants experience quality issues with fish at
time of arrival to plants.

Quality issues can translate to food safety issues.

y. A
o1 A
59 N
"
-,
:I;-;;

L RRRes
BSPS

2019
Need: Improve communication of food safety, sanitation and quality principles to
seafood harvesters.

Goal: Increase the knowledge base of food safety, sanitation and quality principles
of individuals at seafood processing plants who have focal interactions with

harvesters.

y \ A }_\ ! E\

0] [

o

T

LRCC

=

Agriculture Agriculture

The MNortheast Center to
Advance Food Safety

Southern Center

r North Central Region WR‘ ‘ .: ] USDA United States National Institute
W | Technical Assistance e 5 _7/’___‘- Department of  of Food and
Enhance Food Safery



Extending Food Safety, Sanitation and Quality Training GoEn) Oreon State University
Chr-ist.ina DeWitt, Oregon State University, cOitalofegonMarme
christina.dewitt@oregonstate.edu Experiment Station
USDA-NIFA, FSOP

Approach / Methods:

Expand an existing food safety education program, the Better Seafood Processing School, to a
specialized audience (fleet managers, dock foremen, and buyers) that are in a position to have

frontline communication and interactions with seafood harvesters.

000

Ruestions are the path to learning

Training Program Survey

e Six Question Reconnaissance Effort to Outline the
Dartboard

"y

NECAFS SCle® g

orth Central Region WR‘ ' .f y USDA United States  National Institute
Center rﬁr FSII\AATralnlngi Extension = e Department of of Food and
Western Regional Center to

and Technical Assistance _’ > h
Agriculture Agriculture



Extending Food Safety, Sanitation and Quality Training 0&»
s 4 . . . (/ Oregon State University
Christina DeWitt, Oregon State University, y Coastal Oregon Marine

christina.dewitt@oregonstate.edu Experiment Station
USDA-NIFA, FSOP

Results / Outcomes:

Program Development
Meeting #1 Feb 20, 2020

* Working Together to Define the
Dartboard

et CAF‘[ Fboss,
it { st

DTN >,

lnnc ‘ SC ‘ 'ﬂ North Central Region WR‘ ‘ . . United States National Institute
" Center for FSMA Training, Extension 'y Department of of Food and
nnnnnnn = i i P
w— _ Southern Center e Agriculture  Agriculture




Extending Food Safety, Sanitation and Quality Training pan: .
s 4 . . . B8 Oregon State University
Christina DeWitt, Oregon State University, Coastal Oregon Marine

ul\,

christina.dewitt@oregonstate.edu Experiment Station
USDA-NIFA, FSOP

Next Steps: 1

Program Development o
Meeting #2, September . @
* BSPS 2021

* In-person?

* Same structure (50-60 attendees)

* Mini-course delivered 4-5 key locations (10-20
attendees).

OR

* Professional and Continuing Education (PACE)

. | C A
lnnc “w N E CA FS E‘ North Central Region WR ‘ .: ¥ SD United States National Institute
nnnnnnnnn . 2 — ] \:le;n:er I‘I:II'IFS’IMA“;FZZIHII'IE‘ Extension b ; - -7’__ Depaﬂment of Of Food and
S : 3 e o Sataty SQFth‘?r“(;enter e Teehneal fesmance estem Heghoua Coneent _ Agriculture Agriculture




Extending Food Safety, Sanitation and Quality Training GPRBS o reson State Universi
Christina DeWitt, Oregon State University, cOitalofegonMatime

christina.dewitt@oregonstate.edu Experiment Station
USDA-NIFA, FSOP

USDA United States National Institute
—/ Department of of Food and
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Goals and Obijectives

1. Develop a minimum of 5 specific, locally relevant food commodities or
?afztg |slszues/pract|ces addressed in the new curriculum based on
eedbac

2. Update current community-based curriculum to reflect new FSMA
guidelines relevant to the community

3. Conduct a process evaluation with pilot program workshop participants
to determine workshop series and delivery methodology
improvements in addressing the needs of Hawai;i‘s small and beginning
farmers, processors, and wholesalers

4. Disseminate updated curriculum to at least 150 individuals through on-
site trainings (3 outer island, 5 O‘ahu based), 15 local stakeholder
organizations and 600 individuals through broader implementation
throughout Hawai 'i.
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WATER QUALITY

This section will go over FSMA agricultural water information, changes to water
quality regulations, tools for testing, regulations for the state of Hawaii and a brief look
at our long fight for water in our islands for over 100 years.
ral Level: State Level:
D. Water Quality Regulations for the State of
Agricultural Water Section Hawaii
B. Companies that Test for Agricultural Water  E. Recycled Water Guidelines
Quality in Hawai'i o
B1. Testing kits suggested by the EPA and F. Guidelines for the Reuse of Gray Water
FDA G. Water History in Hawai'i

C. Changes to FSMA's Agricultural Water H. Water Rights in Hawai'i
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For example, You do need:

« Three compartment sink
for scrubbing, washing and
sanitizing

+ Separate sink for hand washing |

» Hot and cold potable water

+ Cleanable surfaces: smooth
tables, walls, and floors

« Screened windows and doors
for ventilation and keeping out
animals

Grinding | Peels

Bagged Poi

pipe to leach field
4 window
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F. CERTIFIED KITCHEN REQUIREMENTS FOR POI MILLS
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Applying for a permit:

Fill out application and have supporting
documents including:

Cover letter, application, kitchen map, flow
drawing, waste water plan and payment

Cover letter should include:

« Description of your farm and operation: size,
ownership, employees.
How much poi do you intend to produce per
week/month?

+ How much wastewater will you generate?

»  What are your floors, walls and food contact
surfaces made of?

+ What type of cooking equipment do you
have for cooking and grinding?

Cleaning kalo (Bishop Museum)

THE INDIGENOUS FOOD SYSTEM:
ROLES AND RESPONSIBILITIES

The Hawaiian concept of responsibility goes beyond that of

the conventional English definition of responsibility. Kuleana also

encompasses the concept of privilege. In an ancestral view, all
of the rights and responsibilities that we are presented should be
treated as gifts and privileges.

The early Hawaiian social structure assigned these personal
responsibilities and privileges, from “high-born” to “commoner.”
Every person is seen as gifted with the privilege to be able to carry
out their kuleana for the benefit of the entire community. More
importantly, everyone held a kuleana that related to food in the
ancient context of this land. Mahi‘ai, farmers, held the kuleana
to physically cultivate and produce food but the whole social

system held a kuleana to manage resources well, especially
water. Drinking, bathing, and irrigation all require water to
be managed with responsibly by the entire community, thus

involving the kuleana of all.

shows the interconnectedness of
s from mountain to sea. Careful
clean water for all activties

This ahupua‘a illustration
all roles and responsibilitie:

water management ensured e :
(Life in Early Hawai'i: The Ahupua‘a)

It is this idea of growing and preparing food as a privilege
that we highlight as another important aspect of food safety.
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Food Safety Modernization Act Guide:
A Look at Food Safety Through a Cultural Lens
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Challenges

* No interisland travel

e 14 day quarantines

e School campuses closed, including all University of Hawaii systems
* No gatherings

* Currentrise in positive cases

* Hawaii started to open and then closed again

e Historical context of pandemic in community

Response

* Video vignettes
* [nterviews

* Site specific
 Webinars
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