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The information provided herein is for informational purposes only. The Innovation
Center for U.S. Dairy (“the Innovation Center”) and American Cheese Society make no
representation or warranty with respect to the completeness, accuracy, reliability, or
suitability of any information contained herein. We recommend that practitioners
consult an attorney concerning the laws applicable to any particular situation as well
as their own scientific experts to evaluate the applicability of any recommendation to
their particular situation. By utilizing the materials contained herein, you agree to
release the Innovation Center and American Cheese Society from any and all liability
that may result from your use of the information provided.




Investing In Your Employees

Finding employees can be difficult these days. Training them on food safety
best practices is yet another investment that companies must make to meet
regulatory requirements and to ensure the quality and safety of your finished
products. The purpose of this document is to provide an overview of the
types of training that you will need to put into place to educate your
employees before they enter your facility, on Day 1 and over time as they
learn and grow their food processing and food safety expertise. These
materials are not intended to be the only training materials that you may
use, since products and processing methods may vary and the employee’s
role in the facility may dictate more in-depth training in certain aspects of
your operation. These guidance documents, videos and visual
reinforcement tools are provided for your use to assist you in the employee
development journey for producing safe dairy products. For more in-depth
materials and access to workshops, visit www.safecheesemaking.orqg.



https://url.avanan.click/v2/___https:/guides.cheesesociety.org/safecheesemakinghub___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjQ5OTY6Yjg1ZjBjZGEzYTkzZjQzODg1MGNkZDE4MzhhMGU2MjdlMTQyNDJjZjQwNzE5NTEzMDU0MTc5NDdmMWJhMjlhYzpwOlQ

Before They Start (Day Zero)

Before new hires enter your facility, it is important for you to have a
food safety plan and programs in place. Employee training is a critical
part of implementing your food safety plan.

A Food Safety Modernization Act (FSMA) compliant food safety plan
includes a company overview, detailed documentation of product
description, flow diagrams (i.e., cheese make, packaging process...),
process narrative, hazard analysis and preventive controls (Allergen,
Process, Sanitation and Supply Chain). If you need help in creating
one or enhancing your current food safety plan, look here for further
assistance Brochure of Resources.

All employees should be trained on the Importance of Food Safety and
have a basic understanding of Good Manufacturing Practices (GMPSs)
to help ensure both employees and visitors follow them (See Day 1
Fundamentals). For guidance related to in-person training see Tips For
In-Person Training.

In addition, providing an Employee Handbook is an important way for
employees to know what is expected of them and what your
procedures and policies are. For a list of potential topics for your
handbook, see the Employee Handbook Checklist.,

Owners/Supervisors: Find out more about how to grow your cheese
business safely by reviewing this Guidance Checklist and viewing the
following videos on Why Food Safety Matters and How To Minimize
Your Risk. Spanish versions also available at
www.usdairy.com/Artisan.



https://www.usdairy.com/getmedia/8112b03f-87c8-4c9d-a182-891017fd0104/Food-Safety-Resources-for-Dairy-companies-including-Spanish-Language-Tools-070124-(003).pdf
https://www.usdairy.com/getmedia/eb3ba7ad-1262-4799-bd84-2c41a5ef1f1a/Tips-for-In-Person-Training-060324.pdf
https://www.usdairy.com/getmedia/eb3ba7ad-1262-4799-bd84-2c41a5ef1f1a/Tips-for-In-Person-Training-060324.pdf
https://url.avanan.click/v2/___https:/www.usdairy.com/getmedia/906f367a-e156-40e4-aed1-6ec284d5d83c/Employee-Handbook-Checklist-6-10-24.pdf___.YXAzOnVzb2gwMTItc29sOmE6bzowMDk5YWYxNGY3YjcwMGQ5OTkyNzZiZTMwOWUzZjBhZjo2Ojk5Yjk6ODk3NTRjMjE2YjE2OTI0YTRmMDE4YjllYzAxNjljMTlmODhhZTI2YzZjMzhhZWE3MTYxNmEyMDNlZTZiYTNhOTpoOlQ
https://www.usdairy.com/getmedia/8dd76e2c-6d32-4130-8484-eb5c01c52db9/Checklist-to-Grow-Your-HLS-Cheese-Business-Safely-Final-English-082722.pdf
https://vimeo.com/yourdairycheckoff/review/1036168612/26b6da11bf
https://vimeo.com/yourdairycheckoff/review/1036168088/2067905a25
https://vimeo.com/yourdairycheckoff/review/1036168088/2067905a25
http://www.usdairy.com/Artisan

Day One

This section contains links to videos and resources geared towards new
employees and to those employees and/or visitors with a limited knowledge
of food safety. Control of your facility, control of the people that enter your
facility, control of the items that they bring into your facility and/or use in
your facility are important for minimizing risks. Good Manufacturing
Practices, proper sanitation and personal safety are all important
components to ensure the overall safety of your operation and your
products. Whether this training takes one day or 7 days, it is vital to the
success of your business.

Just Starting | Topic Area(s) Resources & Tools
Out
Day 1 e Food Borne lliness Awareness & | New Employee Video
Fundamentals Basic GMP English
e Company Background New Employee Video
 Job Description/Responsibilities | Spanish
e Training Sign-Off Procedures Food Safety Basics For
e Food Safety Culture Artisan Cheesemakers

Why Food Safety Culture
Matters Dr Lone Jespersen
WCMA Onboarding Series

Personal e Don’t Come To Work Sick Don't Spread Germs At
GMPs Work Poster

e |Importance of Good _
Manufacturing Practices (GMPs) | New Employee Video

English
v' Clean Body, Clothes & Shoes, New Employee Video
No Outdoor Clothes/Shoes Spanish
v" No Jewelry, Gum, Food or o
Beverages in Work Areas GMP Training NCSU

v Entry Protocol: Handwashing, GMPs Video CDR
Gloves, Hair & Beard Net PPE | CDR Handwashing Video
Location & Use _ _

v Door Opening, Foamer Use & Supervisor Demo Location
Glove Switching Protocols and Proper Use of PPE



https://url.avanan.click/v2/___https:/vimeo.com/742724084___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmUyYjA6ZjZhNDU5NWQ5YmQzY2E5ZDY1OWU4YWQyZmE2NzRjMjIyM2I0NDQ4MWU0YjU1NjE0YmIwMWEyNGNkYTJmZTNkZDpwOlQ
https://url.avanan.click/v2/___https:/vimeo.com/742724084___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmUyYjA6ZjZhNDU5NWQ5YmQzY2E5ZDY1OWU4YWQyZmE2NzRjMjIyM2I0NDQ4MWU0YjU1NjE0YmIwMWEyNGNkYTJmZTNkZDpwOlQ
https://url.avanan.click/v2/___https:/vimeo.com/742723658___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmMyMWQ6ODI0ZjcyMzUxNzJkZjJlNzMwYjAwMDU2ZmQwZGVkYjgyOWU2NWJkMzJiZDE5NThiOWJiMjY1NTE3ZTg2MDlkOTpwOlQ
https://url.avanan.click/v2/___https:/vimeo.com/742723658___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmMyMWQ6ODI0ZjcyMzUxNzJkZjJlNzMwYjAwMDU2ZmQwZGVkYjgyOWU2NWJkMzJiZDE5NThiOWJiMjY1NTE3ZTg2MDlkOTpwOlQ
https://url.avanan.click/v2/___https:/units.cals.ncsu.edu/foodsafety/food-safety-basics-for-artisan-cheesemakers/___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmUxZDM6NTNlMDU0ODUzNjRjMDI1NzY5ZjI3NmZkZjIyOGEyMDM1NmFhNmQyYWQ5YzU1MGUxZjQ2ZTAyNzZlMTY3MGFmMTpwOlQ
https://url.avanan.click/v2/___https:/units.cals.ncsu.edu/foodsafety/food-safety-basics-for-artisan-cheesemakers/___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmUxZDM6NTNlMDU0ODUzNjRjMDI1NzY5ZjI3NmZkZjIyOGEyMDM1NmFhNmQyYWQ5YzU1MGUxZjQ2ZTAyNzZlMTY3MGFmMTpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=DaYYri4K6uQ___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmFkODk6NWQyNWZhNWYxYzkxYjg1N2VlYjQ3MDRhM2I4NzZhYjhhYjAzOThhNTg4YTllMTUyZjkwZDdiOGE0MzQzNDk5YzpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=DaYYri4K6uQ___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmFkODk6NWQyNWZhNWYxYzkxYjg1N2VlYjQ3MDRhM2I4NzZhYjhhYjAzOThhNTg4YTllMTUyZjkwZDdiOGE0MzQzNDk5YzpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/playlist?list=PLB7gkTZx_4Ttf3Q4NoYqWaCzDYJm47xlN___.YXAzOnVzb2gwMTItc29sOmE6bzoxOTA3MTc0MjE1YjU4MWNiYTViZWQ2ZGZjZTE1ODM2NTo2OjliMjY6MWI3OGQ5ZGNkNTZjNGI2NDgzMDFkYzhlMDZkODdjZWFjMDcxY2IzNTcwNGIxMjZkODc2ZGY4ZTVmMzljNTg4NDpwOlQ
https://www.usdairy.com/getmedia/1de06144-89d8-4ffc-bed1-422ea0e3c211/Don-t-Spread-Germs-at-Work-060324.pdf
https://www.usdairy.com/getmedia/1de06144-89d8-4ffc-bed1-422ea0e3c211/Don-t-Spread-Germs-at-Work-060324.pdf
https://url.avanan.click/v2/___https:/vimeo.com/742724084___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmUyYjA6ZjZhNDU5NWQ5YmQzY2E5ZDY1OWU4YWQyZmE2NzRjMjIyM2I0NDQ4MWU0YjU1NjE0YmIwMWEyNGNkYTJmZTNkZDpwOlQ
https://url.avanan.click/v2/___https:/vimeo.com/742724084___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmUyYjA6ZjZhNDU5NWQ5YmQzY2E5ZDY1OWU4YWQyZmE2NzRjMjIyM2I0NDQ4MWU0YjU1NjE0YmIwMWEyNGNkYTJmZTNkZDpwOlQ
https://url.avanan.click/v2/___https:/vimeo.com/742723658___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmMyMWQ6ODI0ZjcyMzUxNzJkZjJlNzMwYjAwMDU2ZmQwZGVkYjgyOWU2NWJkMzJiZDE5NThiOWJiMjY1NTE3ZTg2MDlkOTpwOlQ
https://url.avanan.click/v2/___https:/vimeo.com/742723658___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmMyMWQ6ODI0ZjcyMzUxNzJkZjJlNzMwYjAwMDU2ZmQwZGVkYjgyOWU2NWJkMzJiZDE5NThiOWJiMjY1NTE3ZTg2MDlkOTpwOlQ
https://url.avanan.click/v2/___https:/360.articulate.com/review/content/14457bcc-561d-4fc1-b616-b77bf444b767/review___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmQ2YTQ6ODJkODA2NTVmOTNkOWNjODI1YjRhMDk1NTg2Mzc2M2FjZWE1MTU4ZGExN2I2NzA2MWQ4ZWE5NTQyMmNiODU2ZTpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=0Y14ZiEBJVQ___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2Ojc5N2Q6NzhmYTc1NzljMWJkOTIyNjljYWQ1NWExZmFmMmRmMmIwMjczNDhkODY4N2E3MGNjMmYxMzg1NmIwOTk0OGVkMzpwOlQ
https://url.avanan.click/v2/___https:/vimeo.com/795023376?fbclid=IwAR2o81-nMIyzdMTYVN6bSU7iW9loDkhuphPEpa6POh7sZ1wRan62eqIvbyc___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjA3NDA6OTQzYjY0MWI3ZThkMWY2OWY4NTM3YWJlY2FkZGM0YmNjZWM4NTM4YTUwZmIyYjBmMzU3MGY5Y2I4YTRhYzU0MjpwOlQ

Facility GMPs

Prevent Cross Contamination

Areas/Zones

Raw vs. RTE Separation

No Entry Until
Showered/Changed if in Barn

Color Coding of Tools

Wash & Sanitize Raw Milk Tools
Last

Traffic Patterns Control/Secure
Facility

See Something Say Something

Don’t Pick Things Up Off The
Floor-Reclean & Sanitize

Clean & Sanitize Surfaces
Before Cutting or Packaging
Cheese

Allergen Awareness

Foot Traffic Flow at Howling
Cow Creamery

Ice Cream Product Flow at
Howling Cow Creamery

Supervisor Share Facility
Map

Hvqgiene Levels By Zone

Entry Sign Farmstead
Operations

Supervisor Share Plant
Color Coding Scheme

Supervisor Discuss Color
Coding, Order of Sanitation
& Tools

Foot Traffic Flow at Howling
Cow Creamery

Ice Cream Product Flow at
Howling Cow Creamery

Pest Awareness

See Something Say
Something Poster

New Employee Video

English
New Employee Video

Spanish

Steps to Clean and Sanitize
a Food Facility NSF

Clean and Sanitize Serv
Safe

Allergen Poster English &
Poster Spanish



https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=t5A3Wn92DuU&t=55s___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjVkNGQ6OWNjMTdkMzg0ZWQ1NGU5NzliOGMzYTI3N2IwMzk0M2VjMzVlOTc4YjQzNGQxMmRiM2Q2ZjZkZDEzYmQ5NzFlZDpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=t5A3Wn92DuU&t=55s___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjVkNGQ6OWNjMTdkMzg0ZWQ1NGU5NzliOGMzYTI3N2IwMzk0M2VjMzVlOTc4YjQzNGQxMmRiM2Q2ZjZkZDEzYmQ5NzFlZDpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=eQUD9anU9KE&t=9s___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjI3Mzk6M2ZjOTRlYzA1M2I4YTE0NmQ0NWYxMjBkYjM4NDAxMzFkNWRiYjMwZTI3MTM2NmJjN2ZjNDQ4MWIyZGVjZDNhNTpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=eQUD9anU9KE&t=9s___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjI3Mzk6M2ZjOTRlYzA1M2I4YTE0NmQ0NWYxMjBkYjM4NDAxMzFkNWRiYjMwZTI3MTM2NmJjN2ZjNDQ4MWIyZGVjZDNhNTpwOlQ
https://url.avanan.click/v2/___https:/www.usdairy.com/getmedia/3ed1482d-707e-4b1e-bcc7-3158e3863221/Hygiene-Levels-By-Zone-060324.pdf___.YXAzOnVzb2gwMTItc29sOmE6bzphODhlNjRkZmNlNjE2ODk3ZTAwOGJlMDVjMmVlMjUyZjo2OjA2ZmU6NmY5MDgyOWY2NjZkZWY1NWM0NDc2MmQwMDc2MTNiODU4M2FmZGY0Y2Q0OGZlMDliZTcxNTQ2MmRiM2M2ZGQyZTpoOlQ
https://www.usdairy.com/getmedia/2093cfbc-56fc-4e08-a280-8e6fa2d3ab28/Entry-Sign-Farmstead-Operations-060324.pdf
https://www.usdairy.com/getmedia/2093cfbc-56fc-4e08-a280-8e6fa2d3ab28/Entry-Sign-Farmstead-Operations-060324.pdf
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=t5A3Wn92DuU&t=55s___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjVkNGQ6OWNjMTdkMzg0ZWQ1NGU5NzliOGMzYTI3N2IwMzk0M2VjMzVlOTc4YjQzNGQxMmRiM2Q2ZjZkZDEzYmQ5NzFlZDpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=t5A3Wn92DuU&t=55s___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjVkNGQ6OWNjMTdkMzg0ZWQ1NGU5NzliOGMzYTI3N2IwMzk0M2VjMzVlOTc4YjQzNGQxMmRiM2Q2ZjZkZDEzYmQ5NzFlZDpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=eQUD9anU9KE&t=9s___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjI3Mzk6M2ZjOTRlYzA1M2I4YTE0NmQ0NWYxMjBkYjM4NDAxMzFkNWRiYjMwZTI3MTM2NmJjN2ZjNDQ4MWIyZGVjZDNhNTpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=eQUD9anU9KE&t=9s___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjI3Mzk6M2ZjOTRlYzA1M2I4YTE0NmQ0NWYxMjBkYjM4NDAxMzFkNWRiYjMwZTI3MTM2NmJjN2ZjNDQ4MWIyZGVjZDNhNTpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=0RNSUukzvf4___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjFlNjg6NjBmNzRiNzE4YTAwYWJmOGVkZTdkMTdmNjc2M2Q2M2Q4ZjAzNjkxZGFjNTZmOTJjMDA2YTY4MzIwNzc3YzhmZTpwOlQ
https://www.usdairy.com/getmedia/4d829b72-4cd7-4b2e-b14d-e6cc1b8c0309/See-Something-Say-Something-Poster-060324.pdf
https://www.usdairy.com/getmedia/4d829b72-4cd7-4b2e-b14d-e6cc1b8c0309/See-Something-Say-Something-Poster-060324.pdf
https://url.avanan.click/v2/___https:/vimeo.com/742724084___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmUyYjA6ZjZhNDU5NWQ5YmQzY2E5ZDY1OWU4YWQyZmE2NzRjMjIyM2I0NDQ4MWU0YjU1NjE0YmIwMWEyNGNkYTJmZTNkZDpwOlQ
https://url.avanan.click/v2/___https:/vimeo.com/742724084___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmUyYjA6ZjZhNDU5NWQ5YmQzY2E5ZDY1OWU4YWQyZmE2NzRjMjIyM2I0NDQ4MWU0YjU1NjE0YmIwMWEyNGNkYTJmZTNkZDpwOlQ
https://url.avanan.click/v2/___https:/vimeo.com/742723658___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmMyMWQ6ODI0ZjcyMzUxNzJkZjJlNzMwYjAwMDU2ZmQwZGVkYjgyOWU2NWJkMzJiZDE5NThiOWJiMjY1NTE3ZTg2MDlkOTpwOlQ
https://url.avanan.click/v2/___https:/vimeo.com/742723658___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmMyMWQ6ODI0ZjcyMzUxNzJkZjJlNzMwYjAwMDU2ZmQwZGVkYjgyOWU2NWJkMzJiZDE5NThiOWJiMjY1NTE3ZTg2MDlkOTpwOlQ
https://www.nsf.org/au/en/knowledge-library/clean-food-processing-facilities
https://www.nsf.org/au/en/knowledge-library/clean-food-processing-facilities
https://www.servsafe.com/ServSafe/media/ServSafe/Documents/NFSEM_wk3_Actvy-Clean-Sanitize.pdf
https://www.servsafe.com/ServSafe/media/ServSafe/Documents/NFSEM_wk3_Actvy-Clean-Sanitize.pdf
https://www.usdairy.com/getmedia/cde2a572-9ced-40df-9b4f-245cdc254c16/Allergen-Awareness-Poster-English-060324.pdf
https://www.usdairy.com/getmedia/0f3d1f5d-9a41-48cc-87fd-62e7eb1b162a/Allergen-Awareness-Poster-Spanish-060324.pdf

Personal

Chemical Safety PPE

Supervisor Discuss with

Safety Employee & Show Location
of Equipment and Logs
SDS Sheets/OSHA Safety Data Sheets Training
Video By Ally Safety
Confined Spaces Confined Space Hazards
Toolbox By Ally Safety
(youtube.com)
Fire Safety-Emergency Exits, Free Fire Extinguisher
Locations of Fire Extinguishers, | Training Video OSHA 2023
Monitoring of Expiration Dates How to Use a Fire
Extinguishers Extinquisher Using the P-A-
S-S Method By Ally Safety
Emergency Action Plan
Training By Ally Safety
Importance of Eye Contact with | Supervisor Discuss with
Equipment Operators Employee
LOTO Procedures Lockout Tagout To Control
Hazardous Energy
AED/First Aid/Emergency OSHA First Aid Kit
Shower & Eye Wash Stations, Requirements By Ally
Ear Protection, Prevention of Safety
Slip, Trips and Falls How To Use An Emergency
Eyewash Station By Ally
Safety
Protect Your Hearing Video
Preventing Slips, Trips and
Falls
Overall Food Day One Checklist Completion Supervisor Assess
& Personal Awareness & Conduct
Safety Employee Training Sign-Off



https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=_yWF-w3CwmU___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjkyOGE6YmIzZmFjMTJkNWFlNzY2YmYyMzZjMDZhMjA1ODI2MDJhN2JjNDM4ZjQwMGJiM2U2ZjNjMjFmMGY3ZjkyOTA3YjpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=_yWF-w3CwmU___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjkyOGE6YmIzZmFjMTJkNWFlNzY2YmYyMzZjMDZhMjA1ODI2MDJhN2JjNDM4ZjQwMGJiM2U2ZjNjMjFmMGY3ZjkyOTA3YjpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=-wrwD7s9rUE___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjQzNzE6NWEzMTUxM2FiZjMyYzJiZTgwNjBhNmE0Y2E4NzlhY2E5OGY3ZjExYmEwNGI2YmEyMGRmOTcxNmEzNmZiNGJjZjpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=-wrwD7s9rUE___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjQzNzE6NWEzMTUxM2FiZjMyYzJiZTgwNjBhNmE0Y2E4NzlhY2E5OGY3ZjExYmEwNGI2YmEyMGRmOTcxNmEzNmZiNGJjZjpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=-wrwD7s9rUE___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjQzNzE6NWEzMTUxM2FiZjMyYzJiZTgwNjBhNmE0Y2E4NzlhY2E5OGY3ZjExYmEwNGI2YmEyMGRmOTcxNmEzNmZiNGJjZjpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=yodLMfOZNvA___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjY4YjE6NTYxMjA4Yzk3MWRhYjdhODY3NWZiZmQ1NjRiZTQ2Yzk1ZDg1OTc0MmEyMDUxMGMyZWQ0MzU1NDA0ZGE4NzA5ZTpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=yodLMfOZNvA___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjY4YjE6NTYxMjA4Yzk3MWRhYjdhODY3NWZiZmQ1NjRiZTQ2Yzk1ZDg1OTc0MmEyMDUxMGMyZWQ0MzU1NDA0ZGE4NzA5ZTpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=OhmiECKjYx8___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2Ojc2Nzg6ZTkyYmU0NzkyYjUzNjY2ODRkOTIyMGZkMTg0MjU1MTg0ODE0ZDI3NzcxZDI1NTk1NmQ1Y2FlZTk1NGQyM2Q3NjpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=OhmiECKjYx8___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2Ojc2Nzg6ZTkyYmU0NzkyYjUzNjY2ODRkOTIyMGZkMTg0MjU1MTg0ODE0ZDI3NzcxZDI1NTk1NmQ1Y2FlZTk1NGQyM2Q3NjpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=OhmiECKjYx8___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2Ojc2Nzg6ZTkyYmU0NzkyYjUzNjY2ODRkOTIyMGZkMTg0MjU1MTg0ODE0ZDI3NzcxZDI1NTk1NmQ1Y2FlZTk1NGQyM2Q3NjpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=PHFWCQhwBpk___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjMyNzQ6Njc2OGNkY2NiNzc0NDgyZjk2ZGExYWUyMGMwYzE5MGQ2ZDZkMWU4ZWI0YzRkOGM0MDY4MTA1YTkxOGJjYjJmZDpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=PHFWCQhwBpk___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjMyNzQ6Njc2OGNkY2NiNzc0NDgyZjk2ZGExYWUyMGMwYzE5MGQ2ZDZkMWU4ZWI0YzRkOGM0MDY4MTA1YTkxOGJjYjJmZDpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=o5CWnUFsevo___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjkxODU6N2Q3MzEwNDcxZWZmODY5ZjRlZDU4YzAyZTBhOGY3NDUzZDQzOTFhOGE4ZjNiNjlkNGYyYTExNzZmOWM4ZmEzNzpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=o5CWnUFsevo___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjkxODU6N2Q3MzEwNDcxZWZmODY5ZjRlZDU4YzAyZTBhOGY3NDUzZDQzOTFhOGE4ZjNiNjlkNGYyYTExNzZmOWM4ZmEzNzpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=t-Ef9HbKjAY___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmIxMDg6YWE1MjMxYzlkNjVhZmUyNmFhNzgzMTIzN2EzZmFmZjU4ODhhYjRkYmUyYjEwNGQ5ZWNiMmUyMjkzMjhmNTFlMDpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=t-Ef9HbKjAY___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmIxMDg6YWE1MjMxYzlkNjVhZmUyNmFhNzgzMTIzN2EzZmFmZjU4ODhhYjRkYmUyYjEwNGQ5ZWNiMmUyMjkzMjhmNTFlMDpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=t-Ef9HbKjAY___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmIxMDg6YWE1MjMxYzlkNjVhZmUyNmFhNzgzMTIzN2EzZmFmZjU4ODhhYjRkYmUyYjEwNGQ5ZWNiMmUyMjkzMjhmNTFlMDpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=RpOwXqiB08E___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjVkMWE6ZWJmZDk2YWE5MDQ4YzUxMzA5MGNjNmQ3MTE3NGI1MTIyNWQ1MGE0OGVkMzdiOWI3ODk2NTU2NmZlYTk1MjMxODpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=RpOwXqiB08E___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjVkMWE6ZWJmZDk2YWE5MDQ4YzUxMzA5MGNjNmQ3MTE3NGI1MTIyNWQ1MGE0OGVkMzdiOWI3ODk2NTU2NmZlYTk1MjMxODpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=RpOwXqiB08E___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjVkMWE6ZWJmZDk2YWE5MDQ4YzUxMzA5MGNjNmQ3MTE3NGI1MTIyNWQ1MGE0OGVkMzdiOWI3ODk2NTU2NmZlYTk1MjMxODpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=ehV9d7gabfc___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmE4Mzg6OWY1NjU5NTFlOGQyNmNmMjQ4ZjM1ZjRlZGZiYzgxMGQyMjFjZmQ4M2JiZWI5N2E3MzgwYjE1NmNlNGFlYjg0NzpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=yZNdZoLI5uM___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmM3MGI6NjQ3NjRjOWM1ZjQyOGNiNDE1ZTAxYzg5MzFjMjhjMjIyMjczMWZkZjk1MTY2MDA4YTNkMjlmZDNlZTc5ODBlZDpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=yZNdZoLI5uM___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmM3MGI6NjQ3NjRjOWM1ZjQyOGNiNDE1ZTAxYzg5MzFjMjhjMjIyMjczMWZkZjk1MTY2MDA4YTNkMjlmZDNlZTc5ODBlZDpwOlQ
https://www.youtube.com/watch?v=qm5xbQl4nLY

Weeks One-Three

This section contains links to videos and resources geared to those
employees that have been introduced to GMPs and are now taking a more
active role in your operation. At this stage, the use of a training buddy
(Supervisor or longer tenure employee) to help reinforce and train these
principles is recommended. These resources focus on the use of Standard
Operating Procedures, the importance of documentation, the importance of
proper cleaning, sanitation, and verification that practices are being
followed. Employees will also learn about hazards and the use of hygienic
zoning principles to minimize the food safety risks of your finished products.
A review of GMPs to test for understanding of why they are so important is
also recommended.

Weeks 1-3 | Topic Area(s) Resources & Tools
Reinforce e Don’'t Come To Work Sick Don't Spread Germs At
Personal Work Poster
GMPs
e Clean Body, Clothes & Shoes New Employee Video
English
e No Outdoor Clothes or Footwear New Employee Video
Spanish
e No Jewelry, Gum, Food or Dairy Plant GMPs English &
Beverages in Work Areas GMPs Spanish
e Entry Protocols: Handwashing, Washing Hands: Food
Foot Foamers, Gloves, Hair & Safety Toolbox Talk

Beard Net Location & Use

Supervisor Monitor For

e Door Opening & Glove Switching | Correct Wear
Protocols

Facility Hazards & Risks Awareness Food Safety Basics For
Risks & Artisan Cheesemakers
Hazards

e Traffic Patterns & CCP By Area Hygienic Zoning CDR
Foot Traffic Flow Example
Product Flow Example



https://www.usdairy.com/getmedia/1de06144-89d8-4ffc-bed1-422ea0e3c211/Don-t-Spread-Germs-at-Work-060324.pdf
https://www.usdairy.com/getmedia/1de06144-89d8-4ffc-bed1-422ea0e3c211/Don-t-Spread-Germs-at-Work-060324.pdf
https://url.avanan.click/v2/___https:/vimeo.com/742724084___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmUyYjA6ZjZhNDU5NWQ5YmQzY2E5ZDY1OWU4YWQyZmE2NzRjMjIyM2I0NDQ4MWU0YjU1NjE0YmIwMWEyNGNkYTJmZTNkZDpwOlQ
https://url.avanan.click/v2/___https:/vimeo.com/742724084___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmUyYjA6ZjZhNDU5NWQ5YmQzY2E5ZDY1OWU4YWQyZmE2NzRjMjIyM2I0NDQ4MWU0YjU1NjE0YmIwMWEyNGNkYTJmZTNkZDpwOlQ
https://url.avanan.click/v2/___https:/vimeo.com/742723658___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmMyMWQ6ODI0ZjcyMzUxNzJkZjJlNzMwYjAwMDU2ZmQwZGVkYjgyOWU2NWJkMzJiZDE5NThiOWJiMjY1NTE3ZTg2MDlkOTpwOlQ
https://url.avanan.click/v2/___https:/vimeo.com/742723658___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmMyMWQ6ODI0ZjcyMzUxNzJkZjJlNzMwYjAwMDU2ZmQwZGVkYjgyOWU2NWJkMzJiZDE5NThiOWJiMjY1NTE3ZTg2MDlkOTpwOlQ
https://www.usdairy.com/getmedia/6ebc82f9-03bd-4226-8929-dfeaa99c7868/Dairy-Plant-GMPs-English-060324.pdf
https://www.usdairy.com/getmedia/eb935ac5-86c1-46ef-909e-3b05eb5be867/Dairy-Plant-GMPs-Spanish-060324.pdf
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=j2vKi_XotIo___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjQ2MWQ6MzNmMGY2Y2Y2MTk5M2FhNjk5NWRmNjc4ODVkZThkY2VhMTc0NmIwM2E0YzdiMDhiMTAzMDM2OWMzYjRhZDhlZTpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=j2vKi_XotIo___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjQ2MWQ6MzNmMGY2Y2Y2MTk5M2FhNjk5NWRmNjc4ODVkZThkY2VhMTc0NmIwM2E0YzdiMDhiMTAzMDM2OWMzYjRhZDhlZTpwOlQ
https://url.avanan.click/v2/___https:/units.cals.ncsu.edu/foodsafety/food-safety-basics-for-artisan-cheesemakers/___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmUxZDM6NTNlMDU0ODUzNjRjMDI1NzY5ZjI3NmZkZjIyOGEyMDM1NmFhNmQyYWQ5YzU1MGUxZjQ2ZTAyNzZlMTY3MGFmMTpwOlQ
https://url.avanan.click/v2/___https:/units.cals.ncsu.edu/foodsafety/food-safety-basics-for-artisan-cheesemakers/___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmUxZDM6NTNlMDU0ODUzNjRjMDI1NzY5ZjI3NmZkZjIyOGEyMDM1NmFhNmQyYWQ5YzU1MGUxZjQ2ZTAyNzZlMTY3MGFmMTpwOlQ
https://url.avanan.click/v2/___https:/youtu.be/jOM2aKjH-PY___.YXAzOnVzb2gwMTItc29sOmE6bzoxOTA3MTc0MjE1YjU4MWNiYTViZWQ2ZGZjZTE1ODM2NTo2Ojc0NWU6NDNlNjRhZjkzNmQ4NGI1YTUxNmRhYTUzMTNhMWFjMDVlMjE0ZDVmNTRkNDEyZmE5ZjQ3OTExM2RlMjliMjUyNjpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=t5A3Wn92DuU&t=55s___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjVkNGQ6OWNjMTdkMzg0ZWQ1NGU5NzliOGMzYTI3N2IwMzk0M2VjMzVlOTc4YjQzNGQxMmRiM2Q2ZjZkZDEzYmQ5NzFlZDpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=eQUD9anU9KE&t=9s___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjI3Mzk6M2ZjOTRlYzA1M2I4YTE0NmQ0NWYxMjBkYjM4NDAxMzFkNWRiYjMwZTI3MTM2NmJjN2ZjNDQ4MWIyZGVjZDNhNTpwOlQ

Facility
Risks &
Hazards

Mitigation of Risks Through

Cleaning & Sanitation-Why, How

and How to Verify

Importance of SSOPs

Clean & Sanitize Surfaces Before
Cutting or Packaging Cheese

Prevention of Cross Contamination

Your Role in Documentation

Food Defense

When to Notify/Ask Questions

General Mills Sanitation
Videos

Food Mfg. GMPs NCSU
Sanitation Documentation
7 Steps To Effective Wet
Sanitation

Steps to Clean and Sanitize
a Food Facility NSF

Preventing Aerosolization

Writing Sanitation Standard
Operating Procedures PSU
Sample SSOP

9 Ways to Cut the Cheese
The People's Cheese

Components Of An Effective
Allergen Control Program
FARRP UNL

Supervisor Remind
Employee To Clean Raw
Milk Tools Last

Food Safety Toolbox Talks:
Documentation Basics in
Food Manufacturing
FSMA Human Food Audit
Checklist ISU

Generic Technical Data
Sheet

Document Request Form

Employees are the FIRST
Line of Food Defense

See Something Say
Something Poster

Food Safety Culture
Overview IC



https://url.avanan.click/v2/___https:/www.youtube.com/playlist?list=PLyDRWX0lHLC3KFwqOPnZh3ndeSFtst7RQ___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjhhNGU6MzJjY2UwYWEyZTA1MDFjMDU1YjAyZTlhZjM0N2RmZDZkOGUxOThmZGE3NjkyYzMzYmM4NzkxMDM5ZGVhMjFmZDpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/playlist?list=PLyDRWX0lHLC3KFwqOPnZh3ndeSFtst7RQ___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjhhNGU6MzJjY2UwYWEyZTA1MDFjMDU1YjAyZTlhZjM0N2RmZDZkOGUxOThmZGE3NjkyYzMzYmM4NzkxMDM5ZGVhMjFmZDpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/playlist?list=PLCTNdJCn3tZxQm6mr5FA-xHlkyVAg2XOk___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjQyN2M6NzdiMTE4N2U2NzEyM2NkNTZkYzZjNWMxYjBhNDMyOWZhMGI4YmIyYWMzMjI5MTdkNmU3MzM3Njg4MDRlYWZhZDpwOlQ
https://url.avanan.click/v2/___https:/view.officeapps.live.com/op/view.aspx?src=https%3A%2F%2Fassets.noviams.com%2Fnovi-file-uploads%2Fwcma%2FFood_Safety_Resources%2FSOP_Updates%2FSanitation.docx&wdOrigin=BROWSELINK___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjVlN2Y6MjQwYTlkNmMxMDMxY2E3NzU2MzNjYTNlZGI3MWIyZGI4NjQ0NDA0YjQ0NDAzY2VkZTBhMDRhYzQxMDZkZDczMzpwOlQ
https://url.avanan.click/v2/___https:/www.usdairy.com/getmedia/5a459e36-4132-4850-a254-f1d3108f9bb0/download7stepsofwetsanitationonepager20150109.pdf.pdf___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmEwODM6NzY5Mzc4NDk2YjM0NWE4MGQ3ZmRiZWViNzFjYWM5MDYwYzBkOTdiYTRmMmE2ZWU2Y2FjNjcwODJlYmE0NjIwYjpwOlQ
https://url.avanan.click/v2/___https:/www.usdairy.com/getmedia/5a459e36-4132-4850-a254-f1d3108f9bb0/download7stepsofwetsanitationonepager20150109.pdf.pdf___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmEwODM6NzY5Mzc4NDk2YjM0NWE4MGQ3ZmRiZWViNzFjYWM5MDYwYzBkOTdiYTRmMmE2ZWU2Y2FjNjcwODJlYmE0NjIwYjpwOlQ
https://www.nsf.org/au/en/knowledge-library/clean-food-processing-facilities
https://www.nsf.org/au/en/knowledge-library/clean-food-processing-facilities
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=_mV9vcolycY___.YXAzOnVzb2gwMTItc29sOmE6bzo5MTk5NzU0NDRhMzM1ZmEzZDUxNjVmYWRmNjkxZjQyYTo2OjEzZTU6M2Y3MTRkZmVlOGQ4OGQ1ODBhMDUzNmJiMjBlNWUxZTQ0Mjc2MTlmODQyODE5OGZjYzlhMmUxM2I5ZDNmNjAwMTpoOlQ
https://url.avanan.click/v2/___https:/extension.psu.edu/writing-sanitation-standard-operating-procedures-ssops___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmUzOWQ6Nzc4NzI2MmJhNDc2ZTMxZmUzODA3Zjk0NzcyZWRjYTVjYjhiYTQ3N2JmODNmZTRlNzRiZmVjOTg1YTU4ZmFhMDpwOlQ
https://url.avanan.click/v2/___https:/extension.psu.edu/writing-sanitation-standard-operating-procedures-ssops___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmUzOWQ6Nzc4NzI2MmJhNDc2ZTMxZmUzODA3Zjk0NzcyZWRjYTVjYjhiYTQ3N2JmODNmZTRlNzRiZmVjOTg1YTU4ZmFhMDpwOlQ
https://url.avanan.click/v2/___https:/www.usdairy.com/getmedia/75c75f10-78e5-4f20-b226-107029a7e136/SSOP-Sample-060324.pdf___.YXAzOnVzb2gwMTItc29sOmE6bzphODhlNjRkZmNlNjE2ODk3ZTAwOGJlMDVjMmVlMjUyZjo2OjBlOGI6NDFlOGJlMTZlMTU0YWU3MTc4MzgwOWM3YThhN2U3NzlmMjkyMGQ3ZGRkZTM4NzEzNDEwZWUxZjRjZjllMjM0YTpoOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=EzXIeZBNoDU___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmY4MGI6OThkM2QzMmM4MTg3NTlhZGFlODY0OTk4MTk3NDk3YWQ2MTFmM2UwNzE5OTBkNWJhOTgyYzlkZDZiNDdiZWRjNDpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/_@thepeoplescheese3554___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjNjMjA6YWRjYjM2YTViNTM2N2E1NjA4M2I0ZGRiM2ZhMTJkNzY4ZThlZmUxN2ZkNWJhNjRlZTJkNjYyZTRhYjgwZThlNTpwOlQ
https://farrp.unl.edu/sites/unl.edu.ianr.food-science.farrp/files/media/file/2008%20English%20Components%20of%20an%20Effective%20Allergen%20Control%20Plan.pdf
https://farrp.unl.edu/sites/unl.edu.ianr.food-science.farrp/files/media/file/2008%20English%20Components%20of%20an%20Effective%20Allergen%20Control%20Plan.pdf
https://farrp.unl.edu/sites/unl.edu.ianr.food-science.farrp/files/media/file/2008%20English%20Components%20of%20an%20Effective%20Allergen%20Control%20Plan.pdf
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=xl07UaO6lgY___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjE3MjQ6YzI3ZDNhOGQ0MmZhNGQ4YmUyNWU1M2VhMDBjMWM2OTk3YWI0ZTUzODhhZGVkODNjNmZkNzZiOGNjM2FkZDQwZTpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=xl07UaO6lgY___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjE3MjQ6YzI3ZDNhOGQ0MmZhNGQ4YmUyNWU1M2VhMDBjMWM2OTk3YWI0ZTUzODhhZGVkODNjNmZkNzZiOGNjM2FkZDQwZTpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=xl07UaO6lgY___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjE3MjQ6YzI3ZDNhOGQ0MmZhNGQ4YmUyNWU1M2VhMDBjMWM2OTk3YWI0ZTUzODhhZGVkODNjNmZkNzZiOGNjM2FkZDQwZTpwOlQ
https://url.avanan.click/v2/___https:/store.extension.iastate.edu/product/16717___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjE5ZmY6YjkwN2I4ZjM0NDMzMzYzZTc2NTJkMDNmNjNmZDQ1MDcyNGViOGI0YWU2NWU4NjI5YTYyMmRkYzk0YjcyMTllZDpwOlQ
https://url.avanan.click/v2/___https:/store.extension.iastate.edu/product/16717___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjE5ZmY6YjkwN2I4ZjM0NDMzMzYzZTc2NTJkMDNmNjNmZDQ1MDcyNGViOGI0YWU2NWU4NjI5YTYyMmRkYzk0YjcyMTllZDpwOlQ
https://url.avanan.click/v2/___https:/view.officeapps.live.com/op/view.aspx?src=https%3A%2F%2Fwww.idfa.org%2Fwordpress%2Fwp-content%2Fuploads%2F2022%2F09%2FGeneric-Technical-Data-Sheet.docx&wdOrigin=BROWSELINK___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjMwMzI6OGI1NTc1OGM0NGFlNGIyOTBiODJiMDk5OWQxMmE2NTVkOTNlNGZkOWFhNjhmZDBmNzdhZTIwNWQ2NDk3YmY4NjpwOlQ
https://url.avanan.click/v2/___https:/view.officeapps.live.com/op/view.aspx?src=https%3A%2F%2Fwww.idfa.org%2Fwordpress%2Fwp-content%2Fuploads%2F2022%2F09%2FGeneric-Technical-Data-Sheet.docx&wdOrigin=BROWSELINK___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjMwMzI6OGI1NTc1OGM0NGFlNGIyOTBiODJiMDk5OWQxMmE2NTVkOTNlNGZkOWFhNjhmZDBmNzdhZTIwNWQ2NDk3YmY4NjpwOlQ
https://url.avanan.click/v2/___https:/view.officeapps.live.com/op/view.aspx?src=https%3A%2F%2Fwww.idfa.org%2Fwordpress%2Fwp-content%2Fuploads%2F2022%2F09%2FDocument-Request-Form.docx&wdOrigin=BROWSELINK___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjBmMzA6YmIyNGM3MGE0ZWIwOGUxYjc0NTczYWNlMzlmMTQ5ODk5YzQ1N2Q0Yzc5YWQxNzRlNTRlNTY1NTk4ZDc3Y2Y0ODpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=SYKdQYWaRSo___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjY1MGE6YTJhNDFmODYwZGJjYTU2ZDRhOTgwMTlhZDc4YjFmYjY0OTE5ZTJlYmIxODNjY2JkYzJhNTM2NTJhN2YzZDhhMjpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=SYKdQYWaRSo___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjY1MGE6YTJhNDFmODYwZGJjYTU2ZDRhOTgwMTlhZDc4YjFmYjY0OTE5ZTJlYmIxODNjY2JkYzJhNTM2NTJhN2YzZDhhMjpwOlQ
https://www.usdairy.com/getmedia/4d829b72-4cd7-4b2e-b14d-e6cc1b8c0309/See-Something-Say-Something-Poster-060324.pdf
https://www.usdairy.com/getmedia/4d829b72-4cd7-4b2e-b14d-e6cc1b8c0309/See-Something-Say-Something-Poster-060324.pdf
https://www.usdairy.com/getmedia/f734ef02-76d8-4232-8837-48f825fa3a74/Food-Safety-Culture-IC-060324.pdf
https://www.usdairy.com/getmedia/f734ef02-76d8-4232-8837-48f825fa3a74/Food-Safety-Culture-IC-060324.pdf

Product
Handling

e Labels & Lot Codes Awareness &
Traceability

e Allergen Handling Awareness?

e Warehouse/Receiving Rules and
Record Keeping

e Cooler Management

¢ Inventory Management

Supervisor Discuss
Importance of Verification
and Your Role (i.e.,
Awareness and
Consequences)

FSMA Human Food Audit
Checklist ISU

Food Safety Basics For
Artisan Cheesemakers

Components Of An Effective
Allergen Control Program
FARRP UNL

Food Labelling for the Food
Allergic Consumer FARRP
UNL

Sample Color Coded
Equipment Catalog

Allergen Poster English &
Poster Spanish

Supervisor Discuss
Employee Awareness of
Risks and Logs

Toolbox Talk: Raw Material
Receiving YouTube
Receiving Form

Review Temperature Logs &
Verification Process

First In, First Out (FIFO)

The Role
You Play

Importance of Managing Yourself, Role
of Training Buddy, Training Process &
Documentation for Future Success

Book: Managing Ourselves
Assign Training Buddy &
Discuss Goals/Reviews
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https://url.avanan.click/v2/___https:/store.extension.iastate.edu/product/16717___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjE5ZmY6YjkwN2I4ZjM0NDMzMzYzZTc2NTJkMDNmNjNmZDQ1MDcyNGViOGI0YWU2NWU4NjI5YTYyMmRkYzk0YjcyMTllZDpwOlQ
https://url.avanan.click/v2/___https:/store.extension.iastate.edu/product/16717___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjE5ZmY6YjkwN2I4ZjM0NDMzMzYzZTc2NTJkMDNmNjNmZDQ1MDcyNGViOGI0YWU2NWU4NjI5YTYyMmRkYzk0YjcyMTllZDpwOlQ
https://url.avanan.click/v2/___https:/units.cals.ncsu.edu/foodsafety/food-safety-basics-for-artisan-cheesemakers/___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmUxZDM6NTNlMDU0ODUzNjRjMDI1NzY5ZjI3NmZkZjIyOGEyMDM1NmFhNmQyYWQ5YzU1MGUxZjQ2ZTAyNzZlMTY3MGFmMTpwOlQ
https://url.avanan.click/v2/___https:/units.cals.ncsu.edu/foodsafety/food-safety-basics-for-artisan-cheesemakers/___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmUxZDM6NTNlMDU0ODUzNjRjMDI1NzY5ZjI3NmZkZjIyOGEyMDM1NmFhNmQyYWQ5YzU1MGUxZjQ2ZTAyNzZlMTY3MGFmMTpwOlQ
https://url.avanan.click/v2/___https:/farrp.unl.edu/3fcc9e7c-9430-4988-99a0-96248e5a28f7.pdf___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjdlOTA6MjUxNWY1NGEwYTA5OTBmZmE1OWRkNjMzMWU1ZWI5YTZiODNjMTc5NDE3OTQ3ZDY4ZDExNTljOGZlM2RiMmQ0NTpwOlQ#page=2
https://url.avanan.click/v2/___https:/farrp.unl.edu/3fcc9e7c-9430-4988-99a0-96248e5a28f7.pdf___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjdlOTA6MjUxNWY1NGEwYTA5OTBmZmE1OWRkNjMzMWU1ZWI5YTZiODNjMTc5NDE3OTQ3ZDY4ZDExNTljOGZlM2RiMmQ0NTpwOlQ#page=2
https://url.avanan.click/v2/___https:/farrp.unl.edu/3fcc9e7c-9430-4988-99a0-96248e5a28f7.pdf___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjdlOTA6MjUxNWY1NGEwYTA5OTBmZmE1OWRkNjMzMWU1ZWI5YTZiODNjMTc5NDE3OTQ3ZDY4ZDExNTljOGZlM2RiMmQ0NTpwOlQ#page=2
https://url.avanan.click/v2/___https:/farrp.unl.edu/food-labelling-food-allergic-consumer___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjI1MDM6NTI5ZjVjODEyODQxNTFlNjdjZDczN2JjMTgwZGIxZWM2NmIwNDdmNzAyZDBiMDVmYmM5ZTVkMjQ5NThlNTUyZDpwOlQ
https://url.avanan.click/v2/___https:/farrp.unl.edu/food-labelling-food-allergic-consumer___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjI1MDM6NTI5ZjVjODEyODQxNTFlNjdjZDczN2JjMTgwZGIxZWM2NmIwNDdmNzAyZDBiMDVmYmM5ZTVkMjQ5NThlNTUyZDpwOlQ
https://url.avanan.click/v2/___https:/farrp.unl.edu/food-labelling-food-allergic-consumer___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjI1MDM6NTI5ZjVjODEyODQxNTFlNjdjZDczN2JjMTgwZGIxZWM2NmIwNDdmNzAyZDBiMDVmYmM5ZTVkMjQ5NThlNTUyZDpwOlQ
https://url.avanan.click/v2/___https:/nelsonjameson.com/wp/wp-content/uploads/2023/02/Color-Coded-Catalog-2023-WEB.pdf___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmY0ZmE6YzRiM2JkMTliMzhiNWJiN2I5YzRjY2ExODY4OGQ2OTg2MTVmN2MwMDIwNTU1MGJhMTM4MjFjYjE1ZWVmYzIxNjpwOlQ
https://url.avanan.click/v2/___https:/nelsonjameson.com/wp/wp-content/uploads/2023/02/Color-Coded-Catalog-2023-WEB.pdf___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmY0ZmE6YzRiM2JkMTliMzhiNWJiN2I5YzRjY2ExODY4OGQ2OTg2MTVmN2MwMDIwNTU1MGJhMTM4MjFjYjE1ZWVmYzIxNjpwOlQ
https://www.usdairy.com/getmedia/cde2a572-9ced-40df-9b4f-245cdc254c16/Allergen-Awareness-Poster-English-060324.pdf
https://www.usdairy.com/getmedia/0f3d1f5d-9a41-48cc-87fd-62e7eb1b162a/Allergen-Awareness-Poster-Spanish-060324.pdf
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=ROQPRvlsISw___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjRkNmY6ZjAxZDA4NGIzODM1NTRmMWNhZDRjNTg5YzA5ZmIyYjU0NWE2OTU4NjUzOWYyZDQ2MTc1MWUwOGE1NTI5ODM0MjpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=ROQPRvlsISw___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjRkNmY6ZjAxZDA4NGIzODM1NTRmMWNhZDRjNTg5YzA5ZmIyYjU0NWE2OTU4NjUzOWYyZDQ2MTc1MWUwOGE1NTI5ODM0MjpwOlQ
https://url.avanan.click/v2/___https:/view.officeapps.live.com/op/view.aspx?src=https%3A%2F%2Fwww.idfa.org%2Fwordpress%2Fwp-content%2Fuploads%2F2020%2F04%2FRecieving-Form.docx&wdOrigin=BROWSELINK___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjQwZWE6OTAwNzMwMjBkZjAwMzQ2NDYzN2Q0NmE3MjE0MjExODM5YTViMDgwZDZiZTM2ZjUzY2Q0ZTI4MGQ1ZTVkZDgyMjpwOlQ
https://url.avanan.click/v2/___https:/foodsafepal.com/first-in-first-out-fifo/___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjY2NjM6MTlmNjYxNmMzNmUzMjIyMWRlMmQ3MDM0OTcyMDJlNjM4ZTVkODIwODYyOTU3NzA3YTAyMmI0NzBhYjQyZWQwYzpwOlQ
https://url.avanan.click/v2/___https:/www.zingermans.com/Product/zingermans-guide-to-good-leading-books/P-ARI-G___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjFjOWY6MmEzMzhmNDJlNzU0ZTgzZTNhMzUzMjBhMGJlYzIzZDc0Yzg0NThkZTQ5ODBlMTkyYTA5YTM5ZWJlNzExNTcwOTpwOlQ

Months One-Six

Depending on the level of engagement and knowledge transfer, the timing
for the transition to more advanced topics should be determined by the
supervisor. In this section the employee will be introduced to the concept of
the Food Safety Plan, prerequisite programs and how those programs work
together to ensure the safety of your finished product from cross
contamination. The employee will also learn about Food Safety Culture and
their individual role in prevention of recalls. The training buddy should
conduct Gemba walks to test knowledge and awareness levels of the
employee. Customized trainings may also be required based upon the job
function of your employee.

Months 1-6

Topic Area(s)

Resources & Tools

All Employees Should
Have Awareness of Food
Safety Plan &
Prerequisite Programs

Food Safety Plan &
Prerequisite Programs:
Sanitation Programs,
Maintenance Programs,
Food Defense, Pest
Control

Growing Your Cheese
Business Safely
Guidance English &
Spanish

Spanish FSMA Basics
FDA Food Defense
Training & Education
Pest Control Program
Video

Hygiene Zones

Rings of Protection

Hyaqgienic Zones NCSU
Hyaqgienic Zoning CDR

Cross Contamination
Risks & Hazards

Foreign Materials, Micro,
Allergens, Environment

Ingredient Handling
Considerations

Food Safety Webinars IC

Supplier Controls
Guidance Packet IC

Recall Awareness of
Your Role

What To Do In the Event
of a Recall

Documentation Why It
Matters

Traceability Awareness

Food Recall Training Tips

FSMA Human Food Audit
Checklist ISU

Audit Template CDR
Food Traceability Final
Rule NCSU
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https://www.usdairy.com/getmedia/8dd76e2c-6d32-4130-8484-eb5c01c52db9/Checklist-to-Grow-Your-HLS-Cheese-Business-Safely-Final-English-082722.pdf
https://www.usdairy.com/getmedia/8dd76e2c-6d32-4130-8484-eb5c01c52db9/Checklist-to-Grow-Your-HLS-Cheese-Business-Safely-Final-English-082722.pdf
https://www.usdairy.com/getmedia/8dd76e2c-6d32-4130-8484-eb5c01c52db9/Checklist-to-Grow-Your-HLS-Cheese-Business-Safely-Final-English-082722.pdf
https://www.usdairy.com/getmedia/04586210-24fb-4e25-bbcf-7e445b6bba29/Recursos-para-acrecentar-su-negocio-de-produccion-de-quesos-de-manera-segura_revision-final082722.pdf
https://www.youtube.com/playlist?list=PLZJs5b7KUuvfsYT2Xna9VpfVqYD4iWETf
https://www.fda.gov/food/food-defense/food-defense-training-education
https://www.fda.gov/food/food-defense/food-defense-training-education
https://youtu.be/hn9XIH75z0s
https://youtu.be/hn9XIH75z0s
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=-dDxPe6E28g&t=6s___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjRjMjM6YTUwYjdlNjI4MzUzMzVlMDMxYjIzNzVmYzA1ZDJmODM4NDdlODgzYzRmOTYwMDEwZDdhNjZiODcyNDgxZGEwMDpwOlQ
https://url.avanan.click/v2/___https:/youtu.be/jOM2aKjH-PY___.YXAzOnVzb2gwMTItc29sOmE6bzoxOTA3MTc0MjE1YjU4MWNiYTViZWQ2ZGZjZTE1ODM2NTo2Ojc0NWU6NDNlNjRhZjkzNmQ4NGI1YTUxNmRhYTUzMTNhMWFjMDVlMjE0ZDVmNTRkNDEyZmE5ZjQ3OTExM2RlMjliMjUyNjpwOlQ
https://url.avanan.click/v2/___https:/www.usdairy.com/about-us/innovation-center/food-safety/webinars___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmQ4ZWY6MWY2Yzk0OTUzM2EyNDk2OWFmOWIzOTVjZGM4MzIxOTM4NzQ0ZTRiMjM0Y2YwZjIxMzdjNzQ0YmJlNzg1OTAzMjpwOlQ
https://www.usdairy.com/getmedia/6ea5dc6e-fe30-47d6-a099-dc97ebfb7f96/Supplier-Controls-Guidance-Templates-Labeling-Packet-Version-C.pdf
https://www.usdairy.com/getmedia/6ea5dc6e-fe30-47d6-a099-dc97ebfb7f96/Supplier-Controls-Guidance-Templates-Labeling-Packet-Version-C.pdf
https://url.avanan.click/v2/___https:/dairy-safe.com.au/wp-content/uploads/Food-Recall-Training-Tips.pdf___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2Ojg5M2M6Mjc1NGQ1OWZkZTUyYmYzODg5Mjc5YzcyNDFjOWYxYWUzNGQ4MjFkMzFjMTI3MTAxMDBhNzIyMmFkNTkwNDhlMDpwOlQ
https://url.avanan.click/v2/___https:/store.extension.iastate.edu/product/16717___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjE5ZmY6YjkwN2I4ZjM0NDMzMzYzZTc2NTJkMDNmNjNmZDQ1MDcyNGViOGI0YWU2NWU4NjI5YTYyMmRkYzk0YjcyMTllZDpwOlQ
https://url.avanan.click/v2/___https:/store.extension.iastate.edu/product/16717___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjE5ZmY6YjkwN2I4ZjM0NDMzMzYzZTc2NTJkMDNmNjNmZDQ1MDcyNGViOGI0YWU2NWU4NjI5YTYyMmRkYzk0YjcyMTllZDpwOlQ
https://view.officeapps.live.com/op/view.aspx?src=https%3A%2F%2Fwww.cdr.wisc.edu%2Fassets%2Ffiles%2FAudit-Template-for-CDR.xlsx&wdOrigin=BROWSELINK
https://foodsafetyprocessors.ces.ncsu.edu/2023/02/fda-releases-the-food-traceability-final-rule/
https://foodsafetyprocessors.ces.ncsu.edu/2023/02/fda-releases-the-food-traceability-final-rule/

Food Safety Culture:
It Begins With You

Participate and Conduct
Monthly Audits & Walk
Throughs with Training
Buddy

When You See
Something Say
Something

Food Safety Culture Lone
Jespersen

Gemba Walk: What Is
and How to Conduct

Food Safety Culture
Overview IC

See Something Say
Something Poster

Interactive Training Tools
& Game |ldeas

Product Release
Program

Employee Responsibility
& Authority

Employees Know They
Are Empowered to Put
Product On Hold

Employees Know Hold
Criteria & Process

Employees Know
When/How to Act

Supervisor Review
Employee
Responsibilities In
Handbook

Supervisor Discuss
Product Release
Procedures and Sign-Off
Process

Supervisor Discuss
Customer Requirements,
Hold Criteria and When &
How to Act
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https://url.avanan.click/v2/___https:/vimeo.com/371661319/dd44168a57?share=copy___.YXAzOnVzb2gwMTItc29sOmE6bzpiZjdmYTAxOWNlNWY3MDViMDg5YzZlZThiMDY0OTNkYzo2OjRjOGY6MWRlMzc2MDAxYzE4Nzk1NmIwODAwZWYyMTIxMzU1MDllNGJiYmNhMWFjMjg5YzM1YTA1OTUxODMyYTRiY2YyZTpoOlQ
https://url.avanan.click/v2/___https:/vimeo.com/371661319/dd44168a57?share=copy___.YXAzOnVzb2gwMTItc29sOmE6bzpiZjdmYTAxOWNlNWY3MDViMDg5YzZlZThiMDY0OTNkYzo2OjRjOGY6MWRlMzc2MDAxYzE4Nzk1NmIwODAwZWYyMTIxMzU1MDllNGJiYmNhMWFjMjg5YzM1YTA1OTUxODMyYTRiY2YyZTpoOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=pkhTOsrrlLw___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjZiMzQ6ZDVmMjQ3Njk3NmE4OGM1YjA3OTc4NzNlMDUxYTRkZjVhNDlhYmRiNDYwMzg4N2E1OGJlZjYxNTJiMjQyYTk5MzpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=pkhTOsrrlLw___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjZiMzQ6ZDVmMjQ3Njk3NmE4OGM1YjA3OTc4NzNlMDUxYTRkZjVhNDlhYmRiNDYwMzg4N2E1OGJlZjYxNTJiMjQyYTk5MzpwOlQ
https://www.usdairy.com/getmedia/f734ef02-76d8-4232-8837-48f825fa3a74/Food-Safety-Culture-IC-060324.pdf
https://www.usdairy.com/getmedia/f734ef02-76d8-4232-8837-48f825fa3a74/Food-Safety-Culture-IC-060324.pdf
https://www.usdairy.com/getmedia/4d829b72-4cd7-4b2e-b14d-e6cc1b8c0309/See-Something-Say-Something-Poster-060324.pdf
https://www.usdairy.com/getmedia/4d829b72-4cd7-4b2e-b14d-e6cc1b8c0309/See-Something-Say-Something-Poster-060324.pdf
https://stopfoodborneillness.org/toolkit/
https://stopfoodborneillness.org/toolkit/

Senior Level

Congratulations! You now have an employee with basic knowledge of Food
Safety plans and programs. Some employees may want to learn more and
possibly further their career as a supervisor or specialist within the
organization. In this section your senior level employee will be introduced to
additional process controls, sanitary design principles, the role of audits and
what to do when there is a problem. More in-depth instruction on the use of
Environmental Monitoring as a management tool and how to conduct a Root
Cause Analysis and Corrective Action Program is provided. Given their
importance and complexities, more advanced trainings may be warranted.
In addition, PCQI training is recommended for senior level employees. At
the end of this document, there is a list of available workshops/courses that
can be accessed to provide this advanced level of training.

Senior Level Topic Area(s) Resources & Tools

Programs In e Consider PCQI Training | Supervisor Refer Employee to

Action Advanced Trainings
(See Specialized Trainings
Below)

Role of e Environmental Environmental Monitoring

Verification Monitoring Videos NCSU

& Allergens Components Of An Effective

Allergen Control Program
FARRP UNL

Whole Genome Sequencing:
Tracking Down Outbreaks
Incident Management Form
RCA

Problem Solving Worksheet
RCA/CAPA

Spanish Language Sanitation &
Allergen Control & Hazards
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https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=G7hUz4MciNo&list=PLCTNdJCn3tZyz_IEDTJFvHRrDIyPeK6uK___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjZmYWM6ZTJlNzFhZTJmZWYwOTM0YjRhNWEwMDc2MjJkYmI0YmRhMTViNDllZjBmODE5OTkyOGY3MGViNTRjZjNmOTBjNzpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=G7hUz4MciNo&list=PLCTNdJCn3tZyz_IEDTJFvHRrDIyPeK6uK___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjZmYWM6ZTJlNzFhZTJmZWYwOTM0YjRhNWEwMDc2MjJkYmI0YmRhMTViNDllZjBmODE5OTkyOGY3MGViNTRjZjNmOTBjNzpwOlQ
https://url.avanan.click/v2/___https:/farrp.unl.edu/3fcc9e7c-9430-4988-99a0-96248e5a28f7.pdf___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjdlOTA6MjUxNWY1NGEwYTA5OTBmZmE1OWRkNjMzMWU1ZWI5YTZiODNjMTc5NDE3OTQ3ZDY4ZDExNTljOGZlM2RiMmQ0NTpwOlQ#page=11
https://url.avanan.click/v2/___https:/farrp.unl.edu/3fcc9e7c-9430-4988-99a0-96248e5a28f7.pdf___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjdlOTA6MjUxNWY1NGEwYTA5OTBmZmE1OWRkNjMzMWU1ZWI5YTZiODNjMTc5NDE3OTQ3ZDY4ZDExNTljOGZlM2RiMmQ0NTpwOlQ#page=11
https://url.avanan.click/v2/___https:/farrp.unl.edu/3fcc9e7c-9430-4988-99a0-96248e5a28f7.pdf___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjdlOTA6MjUxNWY1NGEwYTA5OTBmZmE1OWRkNjMzMWU1ZWI5YTZiODNjMTc5NDE3OTQ3ZDY4ZDExNTljOGZlM2RiMmQ0NTpwOlQ#page=11
https://www.youtube.com/watch?v=vBPh8OBQ-s4&list=PLB7gkTZx_4TvVrUDgq-AOn9XFFTK51blh&index=3
https://www.youtube.com/watch?v=vBPh8OBQ-s4&list=PLB7gkTZx_4TvVrUDgq-AOn9XFFTK51blh&index=3
https://www.usdairy.com/getmedia/55cf3322-6d68-41e6-86e1-1b3a55a5fc2f/Incident-Management-RCA-Form-060324.pdf
https://www.usdairy.com/getmedia/55cf3322-6d68-41e6-86e1-1b3a55a5fc2f/Incident-Management-RCA-Form-060324.pdf
https://www.usdairy.com/getmedia/bf36b628-c0ed-471a-895e-a5e6e4d6e532/CAPA-Problem-Solving-Worksheet-060324.xlsx
https://www.usdairy.com/getmedia/bf36b628-c0ed-471a-895e-a5e6e4d6e532/CAPA-Problem-Solving-Worksheet-060324.xlsx
https://www.youtube.com/playlist?list=PLZJs5b7KUuvfsYT2Xna9VpfVqYD4iWETf
https://www.youtube.com/playlist?list=PLZJs5b7KUuvfsYT2Xna9VpfVqYD4iWETf

Role of Sanitary
Design

Facility Design

Equipment Design

Pathogen Controls Guidance

Document IC

Facility Design Checklist

3-A Equipment Design

Knowledge Center

Equipment Design Checklist

Role of Auditing

Annual, Regulatory & 3™
Party Audits

Food Safety Auditing 101
SQFI Self Audit Topics
Food Safety Programs
Checklist Cornell

FSQ Level 1 Audit

Traceability &
Recalls

Recall Prep, Insurance,
Lot Code Traceability &
Documentation
Requirements

FDA Updated Food Traceability
Guidance Video

Traceability Guidance
Document 2020 IC

FSMA Human Food Audit
Checklist ISU

Food Safety
Culture
Reinforcement

How to Make Your
Employees Care

Food Safety Culture IC
Supervisor Discuss
Organizational Commitment
Interactive Training Tools &
Game ldeas

On-Site Retail (If
Applicable)

Separation of Retail from
Processing Environment

ServSafe Manager Practice
Test
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https://www.usdairy.com/getattachment/3f6b6e4a-f640-4c2c-bdb4-1f2a1f26e3e9/Pathogen-Controls-Guidance-Document-2-0-Final-012324.pdf
https://www.usdairy.com/getattachment/3f6b6e4a-f640-4c2c-bdb4-1f2a1f26e3e9/Pathogen-Controls-Guidance-Document-2-0-Final-012324.pdf
https://url.avanan.click/v2/___https:/www.usdairy.com/getmedia/d93ed896-0459-4ba3-b124-0a9054e0a4a9/dairyfacilitydesignchecklist.xls.xls___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjU1Zjg6OGEzNGQyOGYyZjg4ODU2MjQyNDkwY2MwOTIyNjVlNjI1ZjdmM2VmZjlkYmNkODU5ZmRlZDQwMDczNjc4MThlODpwOlQ
https://url.avanan.click/v2/___https:/www.3-a.org/knowledge-center-landing___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmNmOWE6N2M4MmMyNmQ4YjNmMmM4NzRiN2RiMDA0ZDQ3ZGVjZDJiNDRiNWVkZmZkMDUzMDBmMDNiYzUwN2E0NTVkNzk2NTpwOlQ
https://url.avanan.click/v2/___https:/www.3-a.org/knowledge-center-landing___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmNmOWE6N2M4MmMyNmQ4YjNmMmM4NzRiN2RiMDA0ZDQ3ZGVjZDJiNDRiNWVkZmZkMDUzMDBmMDNiYzUwN2E0NTVkNzk2NTpwOlQ
https://url.avanan.click/v2/___https:/www.usdairy.com/getmedia/4445acef-bf06-4103-8c12-d7c40a3e0eb8/dairyequipmentdesignchecklist20110730.xls.xls___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjE3Nzk6YzAyNWU5YTE4MTQ5YzdhZmJiZGVkMjNkOGE0ODAzNDVhN2Y4MGI0MDc1ZDBhM2FiYTg3NGMwODAyYjUwNTkxYjpwOlQ
https://www.usdairy.com/getmedia/9df07eed-d4cf-4c00-baac-765c642b5d0e/Food-Safety-Auditing-101-060324.pdf
https://url.avanan.click/v2/___https:/www.sqfi.com/the-sqf-code/comply-with-the-code/topics___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmIyNDI6YTdjMGVlNDExYTMyZTFkMDg3MGFhNzE5MDJjNTk1NzQxYzZlZDcxY2I2Yjc4MzQ0ODY3OGQyOWU4YmJjZmMwOTpwOlQ
https://url.avanan.click/v2/___https:/view.officeapps.live.com/op/view.aspx?src=https%3A%2F%2Fwww.idfa.org%2Fwordpress%2Fwp-content%2Fuploads%2F2021%2F01%2FFood-Safety-Programs-Checklist-Final-011320.xlsx&wdOrigin=BROWSELINK___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjM2NmE6ZTg1NGE2OTJkNTU5MDE4MmFiYjhiMjQ0MjY2ZmFiODE5MTE3ZmNjNmNjZGVmNTQ1NGE2Y2MyOWMzZjc0OTU2YTpwOlQ
https://url.avanan.click/v2/___https:/view.officeapps.live.com/op/view.aspx?src=https%3A%2F%2Fwww.idfa.org%2Fwordpress%2Fwp-content%2Fuploads%2F2021%2F01%2FFood-Safety-Programs-Checklist-Final-011320.xlsx&wdOrigin=BROWSELINK___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjM2NmE6ZTg1NGE2OTJkNTU5MDE4MmFiYjhiMjQ0MjY2ZmFiODE5MTE3ZmNjNmNjZGVmNTQ1NGE2Y2MyOWMzZjc0OTU2YTpwOlQ
https://url.avanan.click/v2/___https:/www.usdairy.com/getmedia/b7ad4c64-0115-411d-868b-adc294d26067/Food-Safety-Level-One-Audit-10-9-2018.xls___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjFkMWI6N2Q0ODhlZGMyMDJkZDkxMzk3YjViMTg4NWRiN2E2YmFkZTAwMTJjYmYwOWY4MjI2ZWJkZDY0NzA3ZDk0NGYwMjpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=0wnSiC5xqqs&list=PLB7gkTZx_4TvVrUDgq-AOn9XFFTK51blh&index=8___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmZmZTc6MGU3NWQ3MTI5ODYxYzM5YjI0YWE0MDQ1YWYwOGMzNjc0ZTM1ZDY3MGY4OTM2ZjQ2MDJlYjE3YjEzYTI3NDgyNzpwOlQ
https://url.avanan.click/v2/___https:/www.youtube.com/watch?v=0wnSiC5xqqs&list=PLB7gkTZx_4TvVrUDgq-AOn9XFFTK51blh&index=8___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmZmZTc6MGU3NWQ3MTI5ODYxYzM5YjI0YWE0MDQ1YWYwOGMzNjc0ZTM1ZDY3MGY4OTM2ZjQ2MDJlYjE3YjEzYTI3NDgyNzpwOlQ
https://url.avanan.click/v2/___https:/www.usdairy.com/getmedia/e8e4b1f9-299a-4487-9fab-e5f27c946e6d/guidancefordairyproduceenhancedtraceability2020.pdf___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjE1OWE6Njc2MDMwZjliNmE3NzJiNDRjNDQ0MGZjNzYwYzg4NWI2YjExZDFkYzFkOGVkNDE3MWIxZWYyZGMwMGYwOGU0MDpwOlQ
https://url.avanan.click/v2/___https:/www.usdairy.com/getmedia/e8e4b1f9-299a-4487-9fab-e5f27c946e6d/guidancefordairyproduceenhancedtraceability2020.pdf___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjE1OWE6Njc2MDMwZjliNmE3NzJiNDRjNDQ0MGZjNzYwYzg4NWI2YjExZDFkYzFkOGVkNDE3MWIxZWYyZGMwMGYwOGU0MDpwOlQ
https://url.avanan.click/v2/___https:/store.extension.iastate.edu/product/16717___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjE5ZmY6YjkwN2I4ZjM0NDMzMzYzZTc2NTJkMDNmNjNmZDQ1MDcyNGViOGI0YWU2NWU4NjI5YTYyMmRkYzk0YjcyMTllZDpwOlQ
https://url.avanan.click/v2/___https:/store.extension.iastate.edu/product/16717___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OjE5ZmY6YjkwN2I4ZjM0NDMzMzYzZTc2NTJkMDNmNjNmZDQ1MDcyNGViOGI0YWU2NWU4NjI5YTYyMmRkYzk0YjcyMTllZDpwOlQ
https://www.usdairy.com/getmedia/f734ef02-76d8-4232-8837-48f825fa3a74/Food-Safety-Culture-IC-060324.pdf
https://stopfoodborneillness.org/toolkit/
https://stopfoodborneillness.org/toolkit/
https://url.avanan.click/v2/___https:/servsafe-prep.com/servsafe-manager-practice-test___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmVmY2U6YThlMzVmMWMwZWJkYWZjNmZhNTU3MTc1NjFmYTc3M2I5M2ZmOTZiZjA3N2U3ODlmNGVlNmNhMjk0ZTE1ZGVlYjpwOlQ
https://url.avanan.click/v2/___https:/servsafe-prep.com/servsafe-manager-practice-test___.YXAzOnVzb2gwMTItc29sOmE6bzpkMjczNGUyN2I4M2Q5ZDQwZWNmOGViZjVjNjEyZGRjZDo2OmVmY2U6YThlMzVmMWMwZWJkYWZjNmZhNTU3MTc1NjFmYTc3M2I5M2ZmOTZiZjA3N2U3ODlmNGVlNmNhMjk0ZTE1ZGVlYjpwOlQ

Specialized Trainings

As employees develop their understanding of food safety principles, more in-depth trainings may be
recommended or required. Some of these advanced training opportunities are listed below. There
may also be additional expertise located in your state or region. Visit this interactive map of food
safety resources for additional information.

Cornell University

Introduction to Food Safety Principles in Spanish and English
https://cals.cornell.edu/introduction-food-safety-principles-spanish-and-english

Dairy Science and Sanitation in Spanish and English
https://cals.cornell.edu/education/degrees-programs/dairy-science-and-sanitation

Accredited HACCP in Spanish and English
https://cals.cornell.edu/education/degrees-programs/accredited-haccp

Certificate Programs & Courses

https://cals.cornell.edu/dairy-extension/small-processors/certificate-program-courses

NCSU

Environmental Monitoring in the Dairy
Industry: https://units.cals.ncsu.edu/foodsafety/environmental-monitoring-in-the-dairy-industry/

GMPs for New Hires & Refresher Course: https://units.cals.ncsu.edu/foodsafety/gmps-for-new-
hires-and-refresher-course/

GMPs for Aspiring Managers: https://units.cals.ncsu.edu/foodsafety/gmps-for-aspiring-
managers/

GMPs Mastery Course Bundle: This course covers all GMP topics and provides resources for
managers to use with their employees in group huddles to dig deeper into the GMP topics and
promote discussions about food safety: https://units.cals.ncsu.edu/foodsafety/gmps-mastery-
course-bundle/
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o Food Safety Basics for Artisan Cheesemakers: https://units.cals.ncsu.edu/foodsafety/food-
safety-basics-for-artisan-cheesemakers/
o Lesson 1: Importance of Food Safety
Lesson 2: Regulations and Standards
Lesson 3: Food Safety Hazards
Lesson 4: Good Manufacturing Practices and Process Controls
Lesson 5: Environmental Pathogen Monitoring and Testing

o O O O

« Preventive Controls for Dairy Processors: https://units.cals.ncsu.edu/foodsafety/preventive-
controls-for-dairy-processors/
o This course is appropriate for owners or managers. Participants will earn a HACCP
Certificate and have one-on-one assistance with their food safety plan.

« Sanitation Controls Practitioners Program: https://units.cals.ncsu.edu/foodsafety/sanitation-
controls-practitioners-program/
o This course is appropriate for employees with hands on responsibility for sanitation.
Participants learn how to carry out daily operations, how to be vigilant for emerging
sanitation threats and how to maintain a sanitation program.

« Food Safety & Quality Management Program:

https://online-distance.ncsu.edu/program/undergraduate-certificate-food-safety-quality-
management/

o Online course providing foundational skills and knowledge about food safety, quality
control and operations management concepts essential to career advancement related
to the food manufacturing supply chain. Participants will earn an undergraduate
certificate.

Oregon State University

o Dairy Foods Manufacturing Certificate and Continuing Education Series (oregonstate.edu)

Pennsylvania State University

o Dairy Food Safety and Sanitation | Penn State Extension (psu.edu)

University of Wisconsin River Falls

o Dairy Processing Workshops | University of Wisconsin River Falls (uwrf.edu)
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Wisconsin Center For Dairy Research

¢ Training | Center for Dairy Research (wisc.edu)

¢ Advanced Sanitation | Center for Dairy Research (wisc.edu)

o HACCP Certification Workshop | Center for Dairy Research (wisc.edu) International HACCP
Alliance Certified

¢ Environmental Monitoring

o Certificate in Dairy Processing (CDP) | Center for Dairy Research (wisc.edu)

o Safety & Quality | Center for Dairy Research (wisc.edu)

o Informational Short Training Videos

Innovation Center For U.S. Dairy Food Safety Workshops

o Upcoming Workshops from the Innovation Center for U.S. Dairy
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Something Missing? Need Additional Assistance?

Contact innovationcenter@usdairy.com
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