
Western Regional Center to Enhance Food Safety 
(WRCEFS) hosted its 3rd Annual Meeting in 
Portland, OR on May 15 and 16, 2019. Over two 
days, 47 attendees had the opportunity to hear the 
updates from WRCEFS members and FSOP grant 
awardees in the Western Region, USDA, FDA, PSA, 
FSPCA, LFSC, sister Regional Centers and Lead 
Regional Coordination Center. The group discussed 
project and program evaluations, approach for 
add-on material reviews, and technical assistance 
and continuing education efforts for Western 
Region FSPCA and PSA trainers.

2019 ANNUAL MEETING
MAY 15-16, 2019

WESTERN REGIONAL CENTER TO ENHANCE FOOD SAFETY



Meeting Minutes

On Day 1, meeting started with 
the introductions, and agenda 
overview.

The first speaker was Dave 
Stone, providing the overview 
of OSU’s Food Innovation 
Center.

Talk highlights:

In Oregon, there are:

• 34,000 farms;

• 96.7% family owned farms;

• 226 distinct commodities;

• Marion County - #1 ag 
production;

• 14% of jobs are related to ag;

• >100 farmers markets;

• 80% of production leaves the 
state.

Oregon’s key food safety 
issues

• Ag water

• Workforce Education and 
Training

• Capacity of small farms and 
processors

• Diversity of crops and 
agroecosystems

The second speaker was Jovana 
Kovacevic, introducing the 
goals and objectives of the 
Western Regional Center 
continuation grant.

WRCEFS 2.0 Talk highlights:

Purpose – continue to build, 
maintain and grow the network.  
Support continued-education in 
compliance with FSMA.

5 sub-awards (Washington, 
Arizona/California, New Mexico, 
Hawaii).

3 NGOs (CCOF, CAFF, Tilth 
Alliance).

3-year funding - $800K.

Objectives

1. Support development and 
continuing education to 
trainers in the region. 

• Annual continuing 
education workshops?

• Develop mechanism to build 
trainer skills.

2. Coordinate regional 
communication strategies 
and best practices.

• Annual conferences.
• Communication –

email/website, etc.

3. Establish review of add-ons 
(WRCEFS is the national lead 
for peer-review of these).

• Review process development.
• Ad hoc committees for 

reviewing curricula and 
materials.

• Coordination of reviews.

4. Identify subject-matter 
experts to support technical 
assistance.

• Communicate with 
stakeholders.

5. Evaluate impact of WRCEFS 
– assessment and tracking 
(official subawards or other 
work in the region).

• Collaborate with LRCC.
• Need everyone to feed in 

data.

OSU Food Innovation Center, the home of Western Regional Center to Enhance Food Safety. 
Source: OSU FIC.

Day 1
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Southwest
California and Arizona
Alda Pires, Natalie Brassill, Erin DiCaprio

California

Objective 1: 

• Support FSMA training to 
medium to small-sized 
growers and food processors 
and underserved culturally 
diverse groups.

• Bi-annual webinars to 
stakeholder.

Objective 2: 

• Facilitate PCQI and PSA as 
needed.

• Continuing education for 
trainers.

• Examples of partnerships:

Soil amendment project – NIFA 
OREI

Food Hubs Project – FSOP

California specialty – SCBGP

Gleaning Project - NIFA –SCRI

Arizona

Natalie Brassill, Channah Rock, 
Paula Rivadeneira

Large focus is on water quality 
work.

Maricopa Agricultural Center 
• Lead PSA trainer and Lead 

PCQI trainer.
• 506 PSA certificates since 

2016 – 405 farm attendees; 
101 non-farm.

• 12 OFRRs in 2018-2019.
• Spanish PSA trainings.
• 2 mock OFRR trainings.

Two Extension publications –
2018.

Ag water app – Open Houses –
App and Calculator.

Other workshops: United Fresh 
Recall Ready Workshops, 
Romaine Task Force, Water 
Metrics Workshops, Yuma Safe 
Produce Council, Water Law, 
Microbiology 101, FSMA PSR 
Implementation Town Hall, 
Irrigation water treatment and 
sampling workshop, Ag water 
app open house.

Moving forward –

• Spanish training and OFRRs.
• Monthly PSA trainings.

• Extension publications in 
review:

Water treatment publications – in 
response to LGMA – this is 
ongoing.
Pre- and post-surveys.

• Open houses are well 
attended; 30->100 attendees 
– they need to be able to 
come and talk to us; handed 
out the publications at the 
open house – explained what 
was going on with the 
outbreak, etc.  

• Advertised working hours.
• Microbiology 101 – This is an 

online class.  We send people 
to these first to understand 
food micro. 

• Beginning (general micro) 
and intermediate (pathogens) 
and advanced biofilms.

• Target audiences – college 
students, consumers, 
auditors, coop extension 
colleagues – this is 
undergoing further 
development; everyone 
wants a certificate.

The day continued with reports from WRC sub-regions.

Natalie Brassill, Ag Water App Open House. Source: N. 
Brassill, 2019.

Natalie Brassill, U. Arizona, Collecting water 
samples. Source: N. Brassill, 2019.
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Mountain

Nancy Flores, left, NMSU, reviews the importance of good sanitation 
practices during a food safety workshop. Source: 
http://newscenter.nmsu.edu/Articles/view/7345

Highly diverse region. There are lots of 
independent players in the states, which makes it 
challenging to get feedback from the region.

New Mexico

• Trying to be proactive to support PSA trainings.

• Trained about 200 producers – this is good 
considering most of the farms are not subject 
to the rule.

• Moving forward – trying to reach the farm-
direct people.

• Great partnership in New Mexico  with NMDA.

• SW Border Center is a collaborative center by 
design.

• Bob Silver – lead PSA instructor.

• Brought in Spanish speaking courses last 
month, but very low attendance. 

• Have trained quite a few Mexico producers and 
a few other foreign nationals.

• Using ear buds and translations seemed to be 
better than Spanish-only trainings.

• Graduate student working on water quality of 
the irrigation district – starting to get some 
results out of this.  Another one is working on 
implementation costs – farms already doing 3rd

party audits versus those that have not done 
anything.

• Food technology – certification courses going 
into the undergraduate population.

• OFRRs – mock trainings.
Asked for the regulators (FDA and NMDA) to 
come in to provide updates and feedback - this has 
been well received.

Colorado, Montana, New Mexico, Nevada, Wyoming, Utah
Tom Dean, Karin Allen, Nancy Flores, Emily Russell

Karin Allen, Utah State University Extension food quality and 
entrepreneurship specialist, explains the many intricacies of the Food 
Safety Modernization Act. Source: 
https://onionworld.net/2018/05/28/experts-update-utah-growers/ 

Utah
• Utah State University is working closely with Utah 

Department of Ag.
• A full-time person has been hired to organize the 

PSA trainings.  We have reached ~100 farms – most 
of these are probably qualified exempt.  

• Graduate students are developing fact sheets for the 
growers in the region.  

• Work on water quality around the state is underway.  
Utah is limited by a very short growing season.  
There is a solid three months where no one is 
growing anything.
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Northwest
Alaska, Idaho, Oregon, Washington
Casey Matney, Jang Ho Kim, Jovana Kovacevic, Joy Waite-Cusic, Faith Critzer, Stephanie Smith

Alaska

• Focus on getting more lead trainers.
• Working with Department of Conservation.
• Major challenges: lots of people around the 

state – very small and not many farms; hard 
to reach people – geographical limitations.

Taking advantage of conferences to have 
everyone together:
• Alaska Food Festival Conference,
• Alaska Sustainable Agriculture Conference 

(200 people).

Working on publications.

Idaho and Washington

• PSA and PCQI trainings and TTT courses 
continue to be offered. 

• Attended by growers, processors and 
students.

• Special packinghouse course and a Food 
Safety Plan developed.

• PCQI training for small and medium-sized 
processors – trained hundreds of people.

• Subsidized costs through partnership with 
WSDA.

• Specific tree fruit trainings – handwashing, 
etc.  – Videos for growers are now also 
available.

• Aquaponic and hydroponics specific training 
– online resources and workshops.

Faith Critzer, WSU. New lead for the NW Sub-Region of WRCEFS. 
Source: CAHNRS News - Washington State University

• Listeria workshop with United Fresh and Produce 
Marketing Association.

• 1-day GMPs (Girish Ganjyal); including Spanish 
version.

• Continuing to develop additional workshops 
(English and Spanish).

New courses:  
• Basic Microbiology and Intermediate Microbiology 

for growers and small food processors – expected 
to be delivered soon.

• Produce Safety Handbook – for growers in the field 
– currently in review.

• New explainer videos – on YouTube – short and 
cartoonish – good overviews.

• New faculty member at U. Idaho, Lu Hauger, 
replaces Jeff Kronenberg.

• Barbara Rasco is leaving WSU/U. Idaho. Faith 
Critzer (WSU), will replace Barbara and take on the 
NW sub-region lead role.

Publication of 
“A Guide to the 
Aquaponics 
Food Safety 
Plan 
Development” 

Also, 
conducting 
research in this 
area.

Other 
workshops:
• Hosted 

United Fresh 
Recall Ready 
Workshop.
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Northwest

Oregon

• OSU Farm Food Safety Team 
formed in 2018, in 
collaboration with OR 
Department of Ag (ODA).

• PSA grower trainings, 
modified 2-day PSA trainings 
and water workshops also 
offered.

• PSA training costs are 
subsidized through 
partnership with ODA.

• OFRRs well underway:
o 2017 growing season: 4
o 2018 growing season: 10
o 2019, as of May 15th : 18 

(51 scheduled in total)

Alaska, Idaho, Oregon, Washington
Casey Matney, Jang Ho Kim, Jovana Kovacevic, Joy Waite-Cusic, Faith Critzer, Stephanie Smith

Joy Waite-Cusic, OSU. Modified PSA and water workshop in 
Aurora, OR. 

Stuart Reitz, OSU. PSA grower workshop in Central Point, OR. 

continued
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Pacific
Hawaii, American Samoa, Guam
Sharon Wages et al.

• Hawaii’s farm food safety team has grown (11 extension people) – building the group bigger helps with 
travel.

• Taro has gotten an exemption – buyer has a validated kill step.
• 15 PSA grower trainings and 5 TTTs.
• CAP is still unsigned; planning 12 OFRRs, 12 PSA grower trainings, 5 workshops for FFSP, 10 field days.
• Targeting Public Schools and Community Colleges, so that students are ready before they launch into the 

industry. The goal is to introduce food safety early.

Field Day: Lead agent decides what to do.
Big Island – Papaya growers.
Oahu – Leafy greens.

American Samoa and Guam – Jensen Uyeda is the lead person for the region. He travels to Am. Samoa and 
to Guam to support development and sharing across the different states; processing training, etc.

Pre- and post-exams
• These add more time, but also add value to the training. Some attendees have demanded to know their 

scores on the spot. 
• Highlight that this is NOT an exam and their scores are not impacting their certifications.
• Useful to call them “pre- and post-surveys” instead of exams.
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NGOs
CAFF, CCOF, Tilth Alliance

Meaghan Donovan, CCOF, presenting at the WRC 2019 meeting, Portland, 
OR.

CAFF

Kali Feiereisel

• Located in California.
• 40 years old; merged with the Farmers Guild 

and going through rebranding.
• On-the-ground programs for food safety, 

marketing, climate-smart farming, etc.
• Active more in northern CA (located in 

Davis), but growing throughout the state.
• Food safety program started in 2007.
• 1,200 growers in 68 workshops since 2016.
• 250 farmers/participants through webinars.

Podcast – The Farmers Beet

There are 4 episodes that are available right 
now online:
• On-farm composting
• Post-harvest practices and small farm 

cleaning
• Hedgerows and co-management

Episodes have had almost 400 downloads so far, 
and farmers have commented that they are 
listening to them while they are working.

CCOF

Meaghan Donovan

• California Certified Organic Farmers.
• Certify (organic) over 4,000 farms.
• Certification arm, but also education, 

outreach, and advocacy work.
• Professional development for organic 

growers.
• Lots of challenges after outbreaks to 

maintain compliance/ecological diversity 
for organic expectations (hedgerows for 
pollinators, etc.).

• Main audience is organic growers, but 
trainings are open to everyone –
advertised through Farm Bureau; lots of 
size diversity (1/4 acre vs. hundreds of 
acres) in same class.
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Farm Programs
• Farm Walks
• Annual Tilth Conference
• Regional workshops
• Farm Guide
• Washington FarmLink
• Washington State Organic and

Sustainable Farming Fund

NGOs

Source: Tilth Alliance. http://www.tilthalliance.org/

Tilth Alliance

Isaac Bonnell (Tilth’s new Farm Program Manager)

• Farm walks – farmer to farmer education –
partnership with WSU – goal is to talk about 
food safety.

• First one of the season happening on Monday –
ethically raised meat – pasture management 
and slaughter.

• Annual Tilth Conference – goal is to get 
everyone together and do some training.

• Farm guide – support agro-tourism, farm-direct, 
etc.

• Promote seeking grant funding to support 
equipment purchases, etc.  (WA FarmLink)

CAFF, CCOF, Tilth Alliance

Source: Tilth Alliance, I. Bonnell., WRC 2019 annual meeting, Portland, OR.
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Keith Schneider (lead PI)
• Large team at the LRCC and the Southern Center.
• Trying to coordinate activities.
• LRCC is tasked with combining evaluations data.
• The goal is to try to make everything more available.
• We need data to drive the evaluations.
• Dr. Amy Harder is the lead evaluator at UFL.
• Evaluation plan 1.0:

• Track activities and outputs à knowledge à
behavior.

• Evaluation plan 2.0:
• Integrate what is going on all over the country; 

standardize and simplify.
• Hoping to make this less onerous.
• Feedback is helpful – will try to correct the issue or fill 

the gap.
• Are we effecting behavior?
• The goal is not to train, it is for growers to adopt 

knowledge that will improve behaviors.
• The only real way to assess this is a follow up 

Qualtrics survey 6-12 months later.
• Please don’t ignore these emails!
• What we need to collect:

• Trainings coversheet: This is to help the narrative 
about who you are reaching and what you are 
accomplishing.

• Attendee information.
• Pre/post test data (if doing standardized 

trainings).
• Follow-up survey data.

LRCC 4 objectives:
• Facilitate communication between the 4 centers – monthly meetings and emails; share info; open up 

routes of communication.
• Coordinate FSOP projects nationally - figure out what everyone is doing; lots of projects and they are very 

diverse; FSOP reporting mechanism – Qualtrics survey – when you receive it, please fill it out!
• Assess and review alternative curricula, add-ons, etc.
• Tracking and reporting 

Identify modalities that are working better, etc.
Short-term, medium-term, and success stories.

FSOP leads will report:
• Activities and outputs, short-term outcomes, medium-term outcomes, success stories.
• New content posted on the Clearinghouse website.
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FSOP Program Highlights

Types of trainings captured under FSOP projects. Source: J. Williams, 
WRCEFS 3rd Annual Meeting, Portland, OR.

FSOP program success rate is 50%.

About 29% of awards are in the Western Region. 

The majority of trainings are focused on Produce 
Safety Rule (67%), followed by the Preventive 
Controls for Human Food (20%) and PSR/PSHF 
combined (13%) trainings.

FSOP awardees expectations:

• Thorough response to Regional Center and 
LRCC inquiries on project data and updates; 
both qualitative and quantitative.

• Attendance at Regional and National Project 
Directors Meetings for Community Outreach 
and Multistate Awardees – 2nd, 3rd, and 4th year 
of the award.

• Submission of annual and final reports to NIFA 
REEport system.

• Appropriately acknowledging USDA funding 
support.

“This work is supported by [Program Name] [grant 
no. XXXX-XXXXX-XXXXX/project accession no. 
XXXXXXX] from the USDA National Institute of 
Food and Agriculture.”

In your publications, posters, websites and 
presentations resulting from your FSOP award, 
also use official NIFA identifier, available at: 
https://nifa.usda.gov/resource/official-nifa-
identifier.

There is a lot of talented people working on FSOP 
projects, so let us make it even more effective. 

Any data that you collect are beneficial.  We want 
to help the farmers around the country – we also 
have to justify our existence and investment from 
the federal government.

REEport – there are no good instructions on what 
goes in that report; use the information that you 
send to LRCC for what you put into REEport. 
Congress goes to REEport to get information to 
figure out impacts.

Share your data with WRCEFS and LRCC. 

• WRC has put together a guidance document on 
evaluation tools and where to send your data.

• LRCC has developed a Qualtrics survey –
complete it.

Be sure to document the impact in your 
community.

Examples:

Comparison of costs – returns on investment

Trainings – e.g. if 40 people trained, document the 
cost of subsidized trainings vs. private costs –
what did the farms save?  E.g. The tax dollars saved 
the farms XX…

This can detail: Saving time, saving money, 
accessing markets, etc.

Stories are really helpful!

Success stories show impact.

NC region and NE regions are trying to get these 
success stories captured.  Collectively they are 
working on guidance on how to collect more 
content for success stories.

USDA NIFA
Jodi Williams
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Continuing education needs
Breakout #1

What type of continuing education 
workshops would you like to see for Western 
Region Trainers?

• Capacity building.
• Annual training within the team.
• Experiences with pre- and post-harvests –

intentionally putting people through that 
system.

• Improved understanding of the whole food 
system.

• Field days.
• Farm systems 101 – different types of 

farming systems.
• Follow up with OFRR with changing 

practices.
• Facilitating lead training?  Why are people 

not applying for the lead trainer status?
• Lead PSA trainers – we are comfortable with 

the curriculum but would be useful to have 
more on guidance, inspections, etc.

• More about pedagogy and adult learning.
• How do other rules impact PSR & PCHF? 

Crash 1-day course on other rules that 
impact growers and processors.

• Soil amendments and compost.
• Commodity specific training.
• Qualified exempt – help with market access.
• State inspector GAPs/PCHF/Food Code/PSR.

• Business risk management – as a tool for 
food safety.

• HACCP/PCHF – how to manage the 
transition to a food safety plan?

• Recall ready à United Fresh (New Mexico 
hosting in November).

• Water sampling/testing.
• There are so many workshops – how to 

continue, how to keep them fresh, identify 
most value and seek money?

• Refresher workshops – grower refreshers?
• How to check what was implemented from 

workshops – can a part of workshop be 
practical application?

• Trainer continued education - adult 
education assistance.

• Common questions that we get during 
trainings.

• Hygienic design for post-harvest.
• Equipment evaluation check list.
• Translations of curricula – beyond Spanish.
• Ideas for half-day PSA GT add-ons.
• ADA compliance – for extension.
• Incorporate more interactive pedagogy into 

PSA training.
• Clearinghouse – get some hands-on teaching 

activities in the clearinghouse – search 
feature.

• Photos of good vs. bad examples in the PSA 
training.

• Flexibility of who can attend PSA skills 
training.

• Adapt water curriculum to a  more user-
friendly format (low literacy, low numeracy, 
low education – need help with empowering 
the farmers in this area).

• Incentivize more farmer representation for 
peer-to-peer training.

• Identifying needs for workshops.
• Certifications and roadmap alphabet soup –

demystifying all of the acronyms.
• Advanced PSA (Southern Region coming up).
• Basic GAPs to reinforce PSR trainings.
• Personal hygiene workshop – glow germ, etc.
• Documentation – recordkeeping.
• Food Micro 101 type workshop.
• Understanding outbreaks/current events –

relevance to them.
• Sanitation workshops – proper chemicals, 

swabbing, validation of sanitation program.
• Workshop series – an hour of listening and 

an hour of hands-on?

Breakouts
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How can WRC help support continuing 
education?

• Communication – spreading the word.
• Add on another day to annual meeting for 

some continued professional development.
• Funding
• Curriculum development.
• Publicity/co-branding to all centers & 

organizing training.
• Crowd management.
• Regulators and industry presence at annual 

meetings.
• Leverage personnel from other institutions.
• Help with getting sponsors.
• Representation from WRCEFS to 

demonstrate collaboration.
• Time
• Interpreters
• Access to technology.
• Trainings at a facility that is doing activities 

(at experiment stations).

Summary:
Groups discussed the needs for Western Region 
a) trainers and b) growers/processors.

WRC can work with the sub-regions to help 
bring continuing education to regions for 
PSA/PCQI trainers, but there is no funding for 
organizing grower/processor trainings. 

For trainings related to growers and processors, 
funding should be sought through FSOP grants. 
WRC is happy to provide letters of support, and 
be a collaborator.

Add-ons review
Breakout #2

Attendees were divided into six groups and 
asked to:
• Review combined “Submission Form” and 

“Reviewer Form”.
• Using the provided forms, review the add-on 

that each group was assigned.
• Summarize comments about the forms, and 

review of the add-on material assigned.

Comments about the form(s)

Submission form
• More clearly define Q7 – have you posted to 

the clearinghouse? 8- if not public, why? 
• Add: Conflict of interest, Physical address, 

Special request (e.g. another language etc.).
• Have a check for words that intended 

audience will understand.
• Do we need 2-3 opportunities to reject or 

just one?
• Q on post on the Clearinghouse (page 3) -

remove unsure. Do not allow to say “No”, or 
it would trigger no review.

• Goals and objectives – would need more 
details.

• Target audience – more detail.
• Specifics on “others”...
• Q8 – separate.
• If available upon request, we want info 

where it would be available etc.  Perhaps 
users would need to sign in with the email.

• Evaluation – what is it? Want more detail.
• Helpful to have a checkoff for which 

program/category (FSMA compliance, PSR 
etc.) this add-on falls under.

• Some questions need to be separated, and 
wording clarified. Drop-down list instead of 
yes/no for scientific question.

• Is it readable for the audience...is the level of 
info better – maybe expand.

• Q5 – three chances to reject should be 
changed to just one at the end.

• Most parts covered; box 5 – what is overall 
content rating? If they had a numerical score 
it would feed into the overall score.

• Q3 on last page – “overall readability” 
change to “overall readability for the 
intended audience”. 
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Reviewer form comments

• If add-on is a PowerPoint presentation, 
request narrative notes. Have a blurb under 
“video” that requires that the transcript is 
included.

• ‘Will the add-on be available publicly?’ –
review priority should be given to those 
being publicly available.  Add-ons also need 
to be viewable on laptops, tablets etc. 

• Reviewer should not have to double check 
easy things; focus more on content.

• Need to have a copy of the evaluation if 
reviewers are being asked to comment on 
appropriateness.

• Q9 should be yes/no, not multiple choice.
• Add-on – agenda, intro, module – need notes 

or curricula description if reviewing slides. 
Headings could be more clear – does it need 
to be there? Computer should validate for 
completeness of moderator checklists and 
no need to have reviewer do it. 

• Would it be important to capture what the 
initial motivation for the need for this 
material was?

• Get rid of Likert scale, either reject or accept.  
Ask only once accept/reject.

Breakout #2
continued
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Breakout #3
Expertise in the region

Attendees had the opportunity to indicate their 
and their colleague’s expertise for curriculum 
and add-on ad hoc reviews.

Produce Safety

Ag Water
Natalie Brassill
Channah Rock
Joy Waite-Cusic
Stephanie Smith
Elizabeth Lorence

Wildlife/Domestic Animals
Antonio Acosta
Casey Matney
Paula Rivadeneira
Alda Pires
Stephanie Smith
Dave Stone
Michelle Jay Russel

Biological Soil Amendments
Casey Matney
Paula Rivadeneira
Michelle Jay-Russell
Alda Pires
Donna Clements

Pre-Harvest Produce Safety
Natalie Brassill
Channah Rock
Antonio Acosta
Stephanie Smith
Alda Pires
Michelle Jay-Russell
Donna Clements
Lynn Nakamura-Tengan
Jacob Roberson

Post-Harvest Produce Safety
Jang Kim
Claudia Coles
Erin DiCaprio
Jacob Roberson
Stephanie Smith
Lynn Nakamura-Tengan
Donna Clements

Packinghouses
Nancy Flores
Girish Ganjyal
Claudia Coles
Faith Critzer

Transportation
Bob Silver
Antonio Acosta

Cold Chain/Storage
Jang Kim
Jerrid Higgins

Direct-Market Farmers
Kali Feiereisel
Karin Allen
Karen Ullmanm

Incubator-Style Context
Laura Reynolds
Carla Vargas

Adult Education/Teaching 
Methodologies
Sharon Odom - cultural learning
Claudia Coles
Donna Clements
Lynn Nakamura-Tengan
Luisa Santamaria
Bob McGorrin
Natalie Brassill
Channah Rock

Integrated Pest Management
Dave Stone
Tom Dean
Casey Matney
Ruth Dahlquist-Willard
Casey Matney
Channah Rock
Natalie Brassill
Luisa Santamaria

Low/Pre-Literate 
Adaptation of Curriculum

Carla Vargas

Organic Operations
Jacob Guth

Kali Feiereisel

Commodity Specific
Dairy

Joy Waite-Cusic
Claudia Coles

Roger Beekman 

Meat
Nancy Flores

Joy Waite-Cusic
Karin Allen

Seafood
Claudia Coles

Christina DeWitt
Jang Kim

Market/Cottage
Karin Allen

Erin DiCaprio

Acidified Foods
Nancy Flores
Erin DiCaprio

Brian Nummer
Stephanie Smith

Other RTE Foods
Stephanie Smith

Girish Ganjyal
Nancy Flores

Jang Kim
Claudia Coles

Produce
Sharon Wages (root crops, 

papaya, tropical fruits)

Frozen Foods
Claudia Coles

Nuts
Joy Waite-Cusic
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Access at:
go.uvm.edu/clearinghouse 

Regional Centers
Southern Center
Renee Goodrich-Schneider

Talk highlights:
• Southern extension group 

was already well-coordinated 
and active in extension.

• Currently have 23 partners.
• There was very little money 

to go around – not any real 
funding to do any work, but it 
does support everyone 
getting to a meeting or two 
to work together.

• Goals are to increase 
capability of training in the 
southern region.

• Focused on assessment and 
evaluation.

• Trying to corral the FSOPs 
and being a point of 
communication for them.

• Get FSOPs engaged in the 
training community.

North Central Region
Joe Hannan

Talk highlights:
• Updating communication 

systems (websites, etc.) and 
who is involved.

• One new state that does not 
have CAP funds.

• One state is completely 
revamping CAP fund use.

• Lots of new trainers; 
professional development to 
support new and experienced 
trainers, especially if they are 
working with new audiences 
(Plains, etc.).

• Trainer sharing program to 
support states that do not 
have state CAP funds.

NCR continued

• Developing success stories –
4 new students that will be 
doing these – goal to write 
approximately 12 stories this 
summer.

• Developing alternative 
curriculum – on-hold until 
they hear from FDA on 
guidance for what has to be 
in it.

• Process is being developed; 
we will not be approving it –
we are helping to prepare for 
submission to FDA.

• Add-ons – in Clearinghouse; 
employee training manual is 
coming.

• BSAAO workshop in 
partnership with FDA –
September 2019 – for 
companies that are doing 
compost and paperwork.

• Annual conference: June 10-
11, 2019 in Indianapolis.

North East
Chris Callahan

Talk highlights:
• NECAFS Clearinghouse 

renamed to Food Safety 
Resource Clearinghouse.

• Curated and crowd sourced 
necafs@uvm.edu

• 12 months of national use –
May 13, 2019.

• 304 resources
• 62 contributors
• 18,000 page views
• 5,300 sessions @ 3.3 min

Food Safety Resource Clearinghouse. Source: 
C. Callahan. WRCEFS 3rd Annual Meeting, 
Portland, OR.

• 291 contact hours; 2,593 
unique users.

• 8 contributors in Western 
Center.

• 35 contributors in NE region.

Be mindful of the words that 
you are using in the 
keywords/narrative.
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Produce Safety Alliance (PSA)
Donna Pahl Clements

• Working to launch a Spanish 
PSA website.

• PSA Trainer Updates 
Webpage – new!  Recognizing 
that our trainers do not have 
a food safety hat on all the 
time.

• A PSR Draft Guidance 
Webinar is now available.

• Version 1.2 of the PSA 
Grower Training – updated 
photos; updating some of the 
curriculum with dates etc. –
equivalent with 1.1, but you 
will have to include some of 
the supplemental slide decks.

• PSA is funded through 2020.
• Continuing to pursue long 

term funding.

In the works
• Develop Spanish PSA web 

interface and lead trainer 
process.

• Publish additional peer-
reviewed articles to share 
evaluation data on PSA 
Training Programs.

• Water Summit was published
• Support trainers and lead 

trainers and collaborating on 
advanced training courses.

Food Safety Preventive 
Controls Alliance (FSPCA)
Claudia Coles

• Claudia was formerly with 
WSDA (retired December 
2018); now at the Seafood 
Products Association –
consulting side to do training 
for other food industries –
more preventive controls for 
small companies – growing 
this part of the organization.

• Member of the Executive 
Board of the FSPCA.

• PCHF, PCAF, FSVP, 
Intentional adulteration lead 
instructor training is available 
now.

• FDA is trying to regulate 
based on impacting public 
health.

• There is an online PCAF 
course; there is a GMP 
course for Animal Foods 
coming very soon (end of 
summer 2019).

• Intentional Adulteration –
couple of online ones, 
including free ones – good 
one to go through.

• Lead instructors for PCHF – if 
we pre-plan these, then 
people register and come.  
There are 3 for 2019 – and 
they are all full.  There may 
be another one in October or 
November 2019.

• PCAF Lead Instructor – one 
in August 2019.

• USDA Foreign Ag Services –
comparable training for other 
countries.

• Instructor trainings in India; 
4th Indian course has been 
completed to get lead 
instructors in India.  Same in 
China.  These are the two 
biggest countries for 
importing processed foods 
into US.

• Performance audit program 
has been developed – a lot of 
people think they are good 
trainers until the evaluations 
come in.

• Annual meeting in Chicago to 
talk about what is working or 
not working.

• FSPCA grant is officially 
ending this summer (2019).

• Continuing to fund through 
certificates; the curriculum 
needs to be updated.

• WAFFP conference in Chelan, 
WA in September 2019. More 
info at: 
http://waffp.com/wp1/

Local Food Safety 
Collaborative (LFSC)
Chelsea Matzen

• $4.5M for 3 years.
• Run through National 

Farmers Union Foundation
• Local Growers – no single 

definition - >50% of sales 
within 275 miles.

• Working with those that are 
excluded or qualified exempt.

Main objectives
• Needs assessment, outreach 

and education, training, 
grower liaison model (deep 
south farm operations to help 
socially disadvantaged 
growers get up to PSA 
standards and support others 
similar farms), 
communication.

• Sub-awarded to other farm 
unions in the states –
supporting trainings or 
getting people to trainings.

• Outreach to farmers directly 
– this is our primary focus.

Project outputs
• 2 podcasts (WFU and CAFF); 

PSA grower training 
promotion video; guidebook 
for implementing produce 
safety practice (end of 
August); food safety program 
matrix for talking to buyers 
about food safety (from 
Montana farmers union); 
food safety plan workshops.

Alliances and LFS Collaborative

17

http://waffp.com/wp1/


Meeting Minutes

Day 2 was focused on Food 
Safety Outreach Program 
(FSOP) projects. 

The day started with 
presentations from USDA, LRCC 
and WRCEFS on working 
together and achieving 
collective goals. 

The first speaker was Jodi 
William, providing the overview 
of FSOP and pertinent 
information about 2019 RFA.

Talk highlights:
• FSOP started in 2015 –

established the centers and 
then continued to fund 
smaller projects.

• Provide customized food 
safety training to several 
targeted audiences.

2019 RFA – what is new?

• Community Outreach 
Projects ($80-$150K) = Pilot 
and Community Projects 
combined à more money to 
expand – you can go down as 
low as $25,000 to $125,000.

• Collaborative Education and 
Training ($200-$400K) (same 
as Multi-states) – you can be 
in the same state and be in 
multiple counties, etc.

• Supplemental Funding –
there is another $150,000 
available to encourage you to 
work with minority serving 
institutions. This needs to be 
a significant collaboration! 
(budget, personnel, 
objectives).

• No matching required.

• There is $7.6M available for 
both types of projects, 
including supplemental.

• Estimates:
~40 Community Outreach 
projects at $4.6M total
~10 Collaborative projects at 
$3M total

• Audience: niche or hard-to-
reach – you need to define 
and justify to the panel who 
these are.

• Collaborative projects – cross 
various ag production and 
processing systems (e.g.,  
conservation, sustainable, 
organic etc.).

• Fatal appliacation flaws: Not 
having someone that works 
in the community; not 
understanding low literacy 
learners.

• Fatal application flaws: not 
understanding the 
community that you are 
working with (e.g., low 
literacy); not having a good 
grasp of what outreach is.

• Establish relationships with 
groups that already work 
with these groups of hard to 
reach audiences.

• Letters of Support – WRCEFS 
can provide.

• Communication and 
evaluation components to go 
into your RFA – this needs to 
be clear.

• At the very end of the RFA –
there is an evaluation rubric.

• On the website, there are tip 
sheets for the reviewers – use 
this to look at your own 
proposal.

Regional Centers, Lead Regional Coordination Center, and Food Safety Outreach Program (FSOP) 
projects.

Day 2

Pilot Community 
Outreach Multi-state

Projects

Regions
Progress Evaluations Impact

USDA NIFA Food Safety Outreach Program
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LRCC, WRCEFS & FSOPs
The second speaker was Keith 
Schneider, describing the role 
of LRCC and Regional Centers in 
data collation and reporting 
that relates to FSOP projects.

Talk highlights:
Goals for this round of the 
centers:
• Communication!!
• Evaluation – measure impact
• Alternative Curriculum
• Outreach
• Specialize each of the centers 

into doing certain tasks
• Southern – Michelle Danyluk

– evaluations; assist other 
centers

• Northeast – Clearinghouse –
development of national 
impact stories

• Western – Add-on material 
review matrix; coordinate 
review of add-on

• North Central – Alternative 
curricula, national impact 
stories

• Summary of key activities –
also posted to clearinghouse

• New standardized forms will 
be emailed for regional use

• FSOP projects will be asked 
to send a copy of their 
REEport at the end of the 
fiscal year for the Regional 
Center records.

• Other activities – monthly 
communication meetings; 
retrospective evaluation of 
FSOP projects; evaluation of 
current FSOP projects; 
newsletter highlighting 
success stories; FSMA 
collaborative forum; local 
training activities

• Alternate surveys? Pre- and 
post-surveys for low literacy? 
Task force for this??  Maybe 
an FSOP proposal? 

The third speaker was Jovana 
Kovacevic, describing the role of 
the Western Regional Center in 
data collection and reporting 
that relates to FSOP projects.

• Each center needs to submit 
to LRCC progress, evaluations, 
impact stories.

• We need everyone to work 
together and to share with the 
region so that we can 
distribute the information 
nationally and foster 
collaboration.

• WRC is tasked with 
coordination of 
communication among 
Western States FSOP projects.

• Provide evaluation tools to 
FSOPs and collate data from 
Western States FSOPs.

• WRC is in charge of 
summarizing progress and 
program outcomes of Western 
States projects.

• Communications – annual 
meetings, emails, etc.

• WRC membership – monthly 
updates on FSMA and related 
activities in region and 
nationally.

• Newsletter is coming soon.

Evaluation tools

• PSA Grower Trainings –
cover page, attendee 
information excel sheet, PSA 
pre- and post-tests, PSA test 
answer key, Pre- and post-
test scoring excel template, 
follow-up survey, attendance 
questionnaire (optional but 
recommended).

• PCHF Trainings – cover 
page, attendee information, 
pre- and post-tests, FSPCA 
test answer key, scoring excel 
template, follow-up survey, 
attendance questionnaire 
(optional but recommended).

• Other food safety trainings
– cover page, attendee 
information excel sheet.

• All food safety trainings - If 
you are using FSOP funds, 
then these need to be 
reported.

Jovana Kovacevic and Dave Stone, fielding evaluations questions. WRCEFS 3rd Annual 
Meeting, Portland, OR.
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Attendees – you have a choice 
of sharing these lists with 
WRCEFS or if you choose not to 
share, then you will have to do 
follow-up surveys. 

Follow up survey in Word or 
Qualtrics – this can go out from 
the regional center, unless you 
do not want to share this info 
with the regional center – then 
you need to send follow-up 
surveys yourself.

Joy Waite-Cusic is the FSOP 
Liaison – email her for questions 
and data submissions (joy.waite-
cusic@oregonstate.edu).

Follow-up evaluations and 
surveys are time-dependent!

• Surveys need to be sent 
ideally 6 months after 
training, but no later than 12 
months.

• You need to share the data 
about these traininsg with 
WRC, so that we can get it on 
the calendar!

• Goal of the survey is to 
measure participants’ 
adoption and 
implementation of best 
practices “behavioral 
outcomes”.

• Are they adopting practices 
because of PSA training?  
How is this being 
interpreted?  Most changes 
are probably because of 
longer term interactions, not 
independently because of the 
PSA training.  

• WRCEFS survey 
administration – if you want 
us to do it, then you need to 
email Jovana 
(jovana.kovacevic@oregonsta
te.edu) or Joy (joy.waite-
cusic@oregonstate.edu).

• Everyone wants the data –
LRCC, NIFA etc. We rely on 
you to share your data and 
impacts so that we can 
represent the region as best 
as possible.

• Attendee questionnaire is 
now optional in SC, but since 
WRC has not collected these 
data before, we recommend 
using it in your trainings.

Question 1: Can we have the 
objectives of the survey to help 
support grant writing?  

Answer: Yes, “Evaluation Tools 
and Expectations” document 
describes these. It can be 
accessed in the shared folder.

Question 2: Is there room for 
indicating how the 
surveys/exams were 
administered?  

Answer: A check box can be 
added to the cover sheet to 
indicate differences in 
administration.  

Question 3: Are these available 
in other languages?  Other 
delivery methods (clickers, etc.)?  
Can we have a communication 
about this?  

Answer: The pre and post tests 
are available in the 
clearinghouse in English.  No 
other languages have been 
created right now.  If people 
adapt them, then we would like 
to know.

Answer: LSA is using pre- and 
post-tests with the clickers –
Keith will share more 
information on this.  

Suggestion: A one page 
document on how to administer 
the surveys with clickers would 
be helpful.

Concerns were 
raised about 
evaluations 
achieving the goal.

To help WRCEFS and LRCC 
better serve you:

• Let us know what is working 
and what is not working for 
your projects!

• If you are creating materials 
etc. please submit to the 
Clearinghouse!

20

mailto:joy.waite-cusic@oregonstate.edu
mailto:jovana.kovacevic@oregonstate.edu
mailto:joy.waite-cusic@oregonstate.edu


FSOP Projects in the 
Western Region
PILOT PROJECTS

UC Davis – Luxin Wang

Bridging Knowledge Gaps in Food Quality Assurance 
to Strengthen the Foundation for Food Safety 
Training and to Ensure the Successful 
Implementation of FSMA Programs

• We were implementing a lot of food safety 
trainings that lead you to put everything into 
Food Safety Plans.  Small processors do not 
have a lot of quality assurance 
resources/knowledge – this was intended to 
support their food safety program.

• 4 webinars (live and recorded) – 3 in June and 1 
in July 2019.

• Food quality assurance and food safety 
programs – June 11 – Luxin Wang.

• Tool for quality control and the use of control 
charts – June 18 – focused on what to do with 
the data – Luxin Wang.

• Microbiological testing and standards – June 25 
– Erin DiCaprio.

• Environmental monitoring – July 2 – Linda 
Harris.

• Registration and evaluations; brief online 
survey after – post-survey only.

• Free
• Accessible through UC Davis Food Safety 

Website – Noon to 1:00 PM.
• Goal is to optimized the content of slides and 

then publish the PowerPoints on the website.

IRC – Laura Reynolds

Refugee and Immigrant Food Safety Outreach and 
Education Project

• IRC & New Roots – work to resettle recent 
immigrants.

• Farm and garden program – healthy eating.
• Farmer Training Program – micro-producer 

program.
• Community Gardens
• Outreach & Education (food access & nutrition)
• Increase food safety awareness and adoption of 

best practices of marginalized farmer groups.
• Nepali-Bhutanese – lease small plots of land 

from IRC.
• Iraqi – lease plots from IRC.
• Lu-Mien strawberry farmers – mostly lease 1-3 

areas around the region.
• Lots of variations between these groups – some 

are new farmers, some are experienced, but 
new to US.

Sharon Kaiulani Odom talks about her FSOP Project, Returning to our 
Roots. WRCEFS 3rd Annual Meeting, Portland, OR.
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IRC – Laura Reynolds
continued

• Create alternative curricula 
for each of these groups.

• Partnered with UC 
cooperative extension; CAFF; 
UC-Davis; uptown studios 
(design company).

Activities:

1. Conduct needs assessment
2. Design and produce 

modules
3. Pilot educational modules; 

gather feedback
4. Deliver finalized modules as 

part of on-farm food safety 
trainings.

• Each group prioritized the 
most important – these are 
getting developed first. (i.e., 
Iraqi prioritized health and 
hygiene).

• Farmers are interested in 
food safety.

• Scale-appropriate education
• Farmer education on FSMA 

regulations.

IRC Tucson – Carla Vargas-Frank

Micro Producer’s Academy
• Food security resettlement
• 9-week farmer training, skill 

building, supplemental income.
• Graduated 10 farmers of 

mostly women from 
Democratic Republic of Congo, 
Burundi, and Rwanda.

• Tucson has very specific 
farming practices – two cohorts 
have gone through the training 
– 80% women; all African 
immigrants.

• Graduates do continued 
education – every 2 weeks.

• Local school, food bank, and 
IRC owned farm location.

• FSOP is going into the 
biweekly training –
land/biosolids, ag water, 
worker health and hygiene, 
pre-post-harvest handling, 
animals/wildlife.

• FSMA compliant processing 
facilities (wash station 
building) – adapted a design 
from the Leopold Center.

• Successes – all farmers are 
selling locally; all have 
completed the 6 modules; 
working on farm food safety 
plan; garden is a gathering 
place for community events 
and continuing education.

• Challenges – access to land, 
market skills, 
ownership/accountability.

• Next steps – sharing the 
program with IRC Network; 
farm safety plan/mock audit, 
farm stand, 
mentorship/internal training 
among farmers.

Refugee and immigrant food safety outreach and education projects. Source: L. Reynolds, WRCEFS 
3rd Annual Meeting, Portland, OR.
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ALBA – Patricia Carrillo and 
Antonio Acosta

Latino Immigrant Farm-Owner 
Education on Food Safety (LIFE) 
Project

• ALBA’s mission is to create 
economic opportunity for 
limited-resource and 
aspiring organic farmers 
through land-based 
education in the heart of 
the Salinas Valley.

• Working with primarily Latino 
immigrants.

• 100-acre organic farm 
incubator (up to 4 years in 
the program – making 
progress and being 
successful).

• Reduced barriers to entry –
land, equipment, water. 
Subsidies that decrease each 
year to help them be 
successful.

• Strong partnerships for 
business growth.

Group GAP Food Safety Program 
2010

• Restructure of our food 
safety program internally à
went from one person to 
expanding this to a holistic 
team/program.

• Everyone is communicating 
with each other – everyone 
has to agree on everything 
before things are changed.

• Group GAP Umbrella 
Certification – 36 members + 
25-30 Farmer Education 
Program (PEPA).

• Monthly OFIR Packets –
growers work on these forms 
and turn them in every 
month – Antonio checks over 
these and does retraining, 
etc.

FSOP Trainings
• PSA trainings – English and 

Spanish – inviting other 
people from Monterrey 
county.

• Basic GAPs & symptoms of 
foodborne illness.

• Food safety record keeping.
• Traceability
• Sanitizers
• New – Focus groups & 

resource fair.
• Tailgate Trainings – one on 

one GAP training.

Successes
• 400 graduates from 300 

hours.
• 100+ have started 

independent farms.
• 200+ returned to local ag 

industry in better ag 
positions.

NMSU – Nancy Flores

Online Food Safety Training for 
New Mexico Food Manufacturers

• The goal of the project to 
assist NM farmer-processor 
and food manufacturing 
operations meet 
requirements for FSMA 
cGMPs and NMED Food 
Code to have trained 
employees.

• Crossover between PSA and 
PCQI.

• New Mexico regulatory 
organizations are different–
Dept of Ag/Environment 
inspects on Food Code; FDA 
does PCHF.

Project activities
• Database of producers and 

processors to identify NM 
farmer-processors.

• Collect and sort trainings 
materials and information 
that can be used to teach 
GMPs and food code 
concepts that are culturally 
and technically appropriate.

• Personnel was the number 
one concern: Proper 
handwashing and Hair 
restraints.

• Objectives for handwashing 
lessons: List proper steps on 
how to do it; explain why do 
it;  demonstrate how to do it.

Next steps
• Online and/or with proctored 

trainings in extension offices.
• Shorten trainings
• Develop modules; test with 

focus groups; pilot with 
manufactured food facilities.

ALBA. Source: Antonio Acosta and Patricia Carrillo. WRCEFS 3rd Annual Meeting, Portland, OR.
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COMMUNITY OUTREACH 
PROJECTS

UC Cooperative Extension -
Aparna Gazula

Food Safety Outreach and 
Technical Assistance to Limited 
Resource, Socially Disadvantages 
Farmers in Santa Clara, San 
Benito, Santa Cruz Counties

• Work with many Hispanic 
and Asian farmers.

• There are a lot of service 
providers for Spanish 
speakers, but not much for 
Asian populations.

• Asian farmers – 277 farmers; 
503 acres harvested à
$6.9M in sales

• Most are ~ 4 acres, but 
ranges from 0.5 acres to 60 
acres.

• Family heavily involved
• Greenhouse production 

mostly – 20’x100’.
• A lot of their crops need 

higher temperature and it 
gets cool at night.

• Lots of Asian vegetables – bok choy, daikon radish, Malabar 
spinach, yam leaves.

• A lot of these are always cooked, but not on the RCR list.
• Our goal is to help them to understand the rule complexity.
• Direct marketing – working with people that they know in the local 

sales radius – this is their best price point.
• Wholesale – only because they have a glut of product and have to 

move it – they cannot compete with the imports.
• Objectives – customized technical assistance – workshops, farm 

visits, one-on-one, tailgate.
• Develop culturally relevant food safety materials (Chinese, etc.).
• Evaluate short- and medium-term results.
• Very good group of people – highly engaged.

Husband and wife Yong Liang and Yugu Su works side-by-side to remove grass from a 
small bok choy field at Kam Hoang Farm in north Morgan Hill. Source: A. Gazula, 
WRCEFS 3rd Annual Meeting, Portland, OR.
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CAFF/Farmers Guild – Kali 
Feiereisel

Food Safety Outreach and 
Education for Local Food Systems 
in California 

• 12-18 month relationship 
with FSOP.

• Step by step process to 
evaluate a just right food 
safety plan for their 
operation – compliance vs. 
buyer requirements, etc.

• Then they would have a field 
day and host other farms.

• Podcasts – working to get 
some more funding – goal is 
for 20 more in the next few 
years.

• We are trying to guide 
farmers through this whole 
process.

FSOP: 
• 20 workshops to 400 farmers 

(7 workshops, 92 growers, 56 
questions answered).

• 5 field days to 100 farmers –
5 partner farms.

• 105 farmers through 1-on-1 
help: 58 as of 5/3/19.

• 3 webinars to 150 growers: 
working on this – LOOKING 
FOR COLLABORATORS 
(FSMA myths and 
misconceptions?).

• Website updated with new 
resources.

WSU – Stephanie Smith

A Primer to the Produce Safety 
Rule for Small and Very Small 
Farms in Washington State

• Many small growers had no 
idea what FSMA is.

• Overall goal to help increase 
knowledge on third-party 
audits and PSR, in English 
and Spanish.

• Train the trainer materials 
intended for our extension 
people to help growers that 
they already are working 
with.

• Cadre of extension trainers to 
deliver to the county agents.

• Hoping to continue this for a 
small fee.

• Translate to online training.
• Develop online workshop.

• Delivery at the end of year 2.
• Evaluations at the end of the 

program before expansion.
• Different people are 

developing the information 
for different topics.

• Team members: Susie Craig 
and Scott Parrish in Western 
WA, Faith Critzer in Mid-
region of WA, Stephanie 
Smith and Aleksandra 
Checinska-Sielaff in Eastern 
WA.

KKV Comprehensive Health 
Services – Sharon Kaiulani
Odom

Returning to our Roots

• Kokua Kalihi Valley 
Comprehensive Health 
Services – federally qualified 
health center.

• Coordinating training with 
meal – farms provided food 
for the meal.

• Oahu, Lanai, and one more.
• Sent out 80 emails – only 2 

responses; had to follow up 
in person/phone.

Modules
• Module 1 – history of food 

safety.
• Module 2 – farm visits
o Only 2 farms on Oahu that 

are over $500K.
o Work with farms doing 

really good work in the 
community.

o Incorporate cultural 
practices with food safety 
practices.

• Module 3 – buyer needs; 
interviews with buyers.

• Module 4 – water quality and 
water rights.

• Module 5 – Kalo (taro) as a 
case study; poi processing 
challenges.

CAFF/FG’s Food Safety Program. Source: K. Feiereisel, WRCEFS 3rd Annual Meeting, Portland, OR.
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3rd Annual Meeting, Portland, OR.
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CA Food Hub Network. Source: G. Engelskirchen, WRCEFS 3rd Annual 
Meeting, Portland, OR.

UC Davis – Gwenael Engelskirchen

Supporting FSMA Compliance for California’s 
Regional Food Hubs Through Training and Technical 
Assistance

• CA Food Hub Network: a collaborative learning 
network to coordinate technical assistance and 
best practice sharing among food hubs in 
California.

• 89% of food hubs source almost exclusively 
from small and mid-scale producers.

• 100% of respondents are within 250 miles.
• 2018 Food Hub Assessment publication.
• Food hubs are varied in their organizational 

structure and outlets.
• CA Food Hub Assessment survey ( 2016, 2017, 

2018) – Food safety and compliance indicated 
as needs.

• Hosted 3 webinars to go over the preventive 
controls rule (Erin DiCaprio).

• Hosted a PCQI course – heavily subsidized with 
the FSOP.

• Personal and anecdotal engagement – including 
tweets during training.

Next steps

• Visits to 10 food hubs for one-on-one food 
technical support for hazard analysis and food 
safety plan development.

• Technical review of 10 food hub food safety 
plans.

• 2nd PCQI training for food hub staff.
• Develop factsheets related to FSMA 

implementation for food hubs.
• Develop a model food safety plan for food hubs.

La Montañita – Valerie Smith

Achieving FSMA Compliance Through USDA 
Harmonized GAP – Preparing the Four Corners 
Region’s Diverse Farmers for Food Safety 
Certification

• Private for-profit Distribution Center.
• Helping support small and mid-sized farms –

helping to support our supply chain needs.
• Value-chain team – Valerie works specifically 

with food safety needs.
• We are wholesale suppliers, so we are figuring 

all of this out for ourselves and for them.
• Food safety and food safety certifications.
• Sometimes they have enough money, but not 

enough time – can’t get off the farm.
• Not many Spanish-only speakers, but still 

difficult to have high stakes conversation in 
your second language.

• Many operations had taken PSA trainings, but 
not implementing.

Developed a 3-tier training system

• Field day – empowered for what to do with your 
business – classroom and on-farm paired 
activities – this is a fun day – open barriers to 
get people to think about their operation.

• Take the shared language and start to build risk 
based food safety plans.

• GAP certification; preparedness for FSMA 
inspection; host OFRR.

• Group GAP – 18 members – first year of 
Harmonized GAP à now moving to a 
Harmonized GAP+.

• More affordable for their growers; they go on 
farm when they have an inspection or audience.

• They can demonstrate documentation, etc.
• 4 state team.



CCOF – Meaghan Donovan

Fulfilling FSMA Requirements: 
PSA Training Courses & Technical 
Assistance for Small, Organic, and 
Spanish-speaking Growers

• PSA trainings and technical 
assistance.

• Everyone just wanted the 
certificate.

• Partnered with ALBA and 
others.

• 8 PSA trainings – 192 people.
• PSA Post Workshop Survey –

90.3% strongly agreed or 
agreed that PSA modules 
increased their knowledge 
(n=111).

• 85% made changes – 16 
people responded.

Items of interest
• Spanish PSA Grower 

Trainings in different parts of 
CA – dialect was not well 
reflected in the grower 
manual – Lack of alignment 
with key vocabulary was a 
problem.

• Run PSA English and Spanish 
side-by-side in two different 
rooms – they got to choose 
which to attend – the 
bilingual growers had 
different motivations for 
taking a certain format.

• Used both English and 
Spanish manuals.

• Lots of diversity in the room
• Confusion on whether they 

were covered or not.

UC Cooperative Extension –
Ruth Dahlquist-Willard

Hands-On Food Safety Training 
for Small Farms in Fresno 
County 
• Small-scale and socially 

disadvantaged farmers.
• Big challenges with food 

safety when you are dealing 
with lots of other problems –
well drying up because other 
people are pumping out.

• Hmong and SE Asian farmers 
– traditional crops.

• Very diversified farms, that 
they sell direct.

• Wholesale to packing houses 
– these have never done 
anything related to 
documentation or food safety

• Targeted trainings.
• USDA Global Harmonized 

GAP Workshop (Spanish).
• Winter 2018-2019 – 1 

workshop in Hmong, 1 
workshop in Spanish.

• Sanitizers, handwashing, 
FSMA inspections and 
categories, post-harvest 
GAPs.

• Partnership with CAFF.
• Working on non-duplicated 

workshop materials.
• Templates for record keeping 

in multiple languages; 
everything in English and 
Spanish – working to get 
Hmong.

• Leveraged another project 
with Moringa.

• Washing procedures and 
drying to make moringa 
powder.

• Asian Business Institute and 
Resource Center (ABIRC) 
Farm to School program with 
Fresno United – school 
district requires food safety 
plan.

CCOF PSA Training. Source: M. Donovan, WRCEFS 3rd Annual Meeting, Portland, OR.
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CCOF PSA Training. Source: M. Donovan, WRCEFS 3rd Annual Meeting, Portland, OR.



UC Cooperative Extension –
Ruth Dahlquist-Willard

continued
Individual Assistance and 
Outreach –
• Bilingual food safety plans –

many started, 4 completed.
• CAFF’s template for side-by-

side translation.
• Recordkeeping templates.
• Radio outreach, flyers, 

presentations at partner 
meetings.

• Communication with CDFA 
and partners.

Challenges
• Delay in FSMA inspections; 

desire to clean up the farm 
before UCCE visit.

Future
• PSA training in English with 

Hmong educational materials 
(in the Fall).

• Targeted tailgate training on 
specific topics.

OSU - Joy Waite-Cusic

Integration of FSMA Produce 
Safety Outreach and Education 
Into Extension Initiatives in 
Oregon

Objectives
1. Adapt PSA curriculum to 

include exercise that 
promote understanding and 
hands-on activities.

2. Deliver adapted curriculum.
3. Evaluate the impacts of the 

adapted curriculum.

Project activities
• OSU Farm Food Safety Team 

(FFST) formed (5 members).
• Expanded PSA workshops to 

1.5 days.
• 5 fictitious farm scenarios 

created to engage growers to 
figure out if farms are 
covered by PSR or not.

• Photos used for exercise and 
discussions as part of 
modules 3 (wildlife and 
domesticated animals) and 6 
(harvest and post-harvest 
sanitation).

• Half a day dedicated to Ag 
Water, including ‘real-time’ 
personal water testing result 
using IDEXX ColiLert-18. 
Growers provided with 
instructions on how to 
collect samples and 
instructed to drop off the 
sample in the morning of Day 
1 of the training.

• Grower water samples used 
to calculate microbial water 
quality profiles and the use of 
calculators demonstrated.

• A session discussing romaine 
outbreaks also included, and 
comments on guidance and 
future rulemaking. 

• Four trainings completed 
with 94 attendees (additional 
training without exercise but 
with water component held 
as a pilot, with 16 attendees).

• Evaluations underway.

• Close partnership with ODA, 
most trainings subsidized 
through CAP funds.

Photo used in exercise activities for harvest and post-harvest sanitation. Copyright, Oregon State 
University. Photo Credit: Betsy Hartley. Source: J. Waite-Cusic, WRCEFS 3rd Annual Meeting, 
Portland, OR.
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Photos used in exercise for determining if fictional farms are covered by Produce Safety Rule. 
Source: OSU, J. Waite-Cusic, WRCEFS 3rd Annual Meeting, Portland, OR.

Are you in or are you out?  
5 Fictitious Farms

Best Blues Farm Benny’s Farm

B&C Farm

Mountain View

Aurora Acreage



MULTISTATE PROJECTS

WSU – Jang Ho Kim

Food Safety Modernization Act 
(FSMA)-Related Food Safety 
Education and Outreach for 
Hard-to-Reach Audiences in the 
Pacific Northwest and Alaska 
Using the Land-Grant University 
Extension System

• Food safety education and 
outreach for hard-to-reach 
audiences in the Pacific 
Northwest and Alaska.

• A partnership between OSU-
Alaska-Idaho-WSU.

• First objective was to study 
preparedness of the specific 
target audiences for FSMA 
rules and the rates of 
exemption and qualified 
exemptions.

• Performed a needs 
assessment survey for PCHF 
and PSR (online and offline).

• Most that are not aware are 
the smallest companies.

• Second objective was the 
development of different 
food safety trainings.

• To facilitate this a new 
website was created using 
wordpress platform –
university system was too 
cumbersome.

• Links, training materials, etc. 
to help facilitate finding 
resources.

• Web-based interactive 
training modules.

• Survey results showed that 
the majority of participants 
are willing to attend 1 or 
more days of workshops.

• 6 sessions of training 
materials – general food 
safety, produce production 
and processing, produce 
safety plan, worker hygiene 
and sanitation, food safety 
plan, GMP.

• Five face-to-face trainings – 2 
in Oregon, 1 in Idaho, and 2 
in Washington.

• Training covered soil 
amendments, ag water, 
cottage food, HACCP.

• Case study from peer farmers 
and processors.

• 7 PCQI instructors were 
trained – 5 lead instructors.

• 10 PSR grower trainers were 
trained and 3 are lead 
trainers.

• As part of objective 4, a sub-
regional food safety 
education network was 
established in collaboration 
with WRCEFS, including:

o Strong network of training 
collaborators;

o Attending regional 
meetings;

o Hosting of the FSOP 
Western Region project 
directors’ annual meeting 
in 2017.

Jang Ho Kim, presenting his FSOP project at the WRCEFS 3rd Annual Meeting, Portland, OR.
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Project’s website: https://pnwfoodsafety.wordpress.com/

https://pnwfoodsafety.wordpress.com/


The meeting concluded with a 
presentation on WRCEFS and 
FSOPs-next steps, by Jovana 
Kovacevic.

Talk highlights

Communication
• Updates through emails.
• Occasional Qualtrics survey 

from LRCC.
• Evaluation/data requests and 

reminders.

Evaluation data
• Continue to send to WRCEFS 

cover sheets for training 
courses.

• Attendee basic information
• Pre/post test data (or original 

sheets) for PSA/FSPCA PCHF 
courses.

• Attendance questionnaire 
(optional).

• Follow-up surveys 4-6 
months (and not longer than 
12 months) after the training.

Plan to attend next WRC annual meetings: 
Spring 2020 in New Mexico
Spring 2021 in Washington
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Report prepared by: Jovana Kovacevic and Joy Waite-Cusic. 
For questions, contact jovana.kovacevic@oregonstate.edu. 

mailto:jovana.kovacevic@oregonstate.edu

