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Welcome!

The Partnership for Food Safety Education

develops and promotes effective education programs to
reduce foodborne illness risk for consumers.

We are a non-profit organization that relies on
grants and donations.
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Host

Shelley Feist
Executive Director
Partnership for Food Safety Education

www.fightbac.org
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We welcome your gquestions!

Please use the question box on the
right of the screen.

After the webinar, you will receive
a brief survey. Please fill it out.
Help us improve!
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Thank you BAC Fighter Community Connectors for
Making the Conference Possible!
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Visit cfsec2019.fightbac.org to view all
conference supporters. 23%e
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Consumer Food Safety Education
Conference

nAs atimé attendee, | was very happy with my
experience. | will walk away with a number of ideas of
reaching consumers and stressing the importance of
food safety.

| look forward to the next conference and hope that | will
be abl e t @0ladti¢néerd. 0 ~
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A conference for people interested In
consumer behavior

iSo excellent.z
able to nerd

walking away with real,
actionable information o
that almost never happens
from conferences.

Huge valuel! T
~ 2017 attendee
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Poll Question

What Is your primary career goal for 20197

Improve outreach

. Build my network

—orm more program partnerships
Professional development
Retirement!
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]
Our Special Guest

CONFERENCE CO-CHAIR

HILARY
THESMAR

Food Marketing Institute

Senior VP of Food Safety, Food Marketing Institute

< it
P

;/ z‘= @
I8 Partnership for Q )

Fuom Condumerd to Chefs

Education




|
5 Reasons to Attend CFSEC 2019

1. Get updates on current research and new
strategies for consumer intervention

Network with collaborators

Deepen your professional skills

Earn CEUs

Get away to a warm, wonderful place
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Reason to Attend #1

Get an update on current research and new
strategies for consumer intervention.

AFocus on challenges of consumer safe food
handling and hand hygiene behavior change

ATake-home strategies that directly support
your short and long-term objectives
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Reason to Attend #2

Meet and network with new collaborators In
food safety education.

AMore than 400 health and food safety
educators
AValuable collaborators and partners

AGovernment / Non-profit / Industry
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|
Reason to Attend #3

Deepen your professional skills.

AActionable strategies i take home, implement!

ATracks
1. Program Tools
2. Safe Food Handling 1 n Tc
3. Know the Data
4. Show It! (demo track)
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Reason to Attend #4

Earn continuing education credits.

AMain conference
APre-conference sessions
A13 or more CEUs from several accreditors
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A Academy of Nutrition and Dietetics/Commission on Dietetic
Registration (13.25, Pre-cons: up to 7)

A American Assn. of Family & Consumer Sciences (12.75 CFCS
or 12.75 CNWE, Pre-cons: up to 7 CFCS or CNWE)

A American Culinary Federation (13.25, Pre-cons: up to 7)

A Assn. of Nutrition and Foodservice Professionals/Certifying Board for
Dietary Managers (13.25, Pre-cons: up to 7)

A Institute of Food Technologists Certified Food Scientists
A National Board of Public Health Examiners (13.25, Pre-cons: up to 7)

A Natl. Commission for Health Education Credentialing/NCHES
(13.25, Pre-cons: up to 7)

A National Environmental Health Association (13.25, Pre-cons: up to P
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Reason to Attend #5

Get away to a warm, wonderful place

AOrlando, FL

AMarch average temp: 78 AF
A Swan and Dolphin Resort

A Located in Walt Disney World
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B
Program Highlights

KEYNOTE SPEAKER

ELLIE
KRIEGER

TV Host & Best-selling Author
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New Speaker Announcement!

KEYNOTE SPEAKER

ADAM
GLICK

Partnership for
Food Safety
Education



Feder al Agency Research
What 0s Coming Up?

FEATURED SPEAKER

ROB
TAUXE

Centers for Disease Control &
Prevention

FEATURED SPEAKER

SUSAN
MAYNE

U.S. Food & Drug Administration

FEATURED SPEAKER FEATURED SPEAKER

CARMEN PAUL
ROTTENBERG KIECKER
USDA Food Safety and USDA Food SalHeist

Inspection Service Inspection Service
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At-Risk Peoplein Action Plan to Engage
Vulnerable Populations

FEATURED SPEAKER

COLLEEN
DOYLE

American Cancer Society

FEATURED SPEAKER

UCHE ”
AKOBUNDU

Meals on Wheels America

FEATURED SPEAKER

SACHA
UELMEN
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lliness Reporting n Is Increased Outreach Critical?

FEATURED SPEAKER

JOE
CORB™

Association of Food & Drug Officials

FEATURED SPEAKER

STEVEN
MANDERNACH

Association of Food & Drug Officials

FEATURED SPEAKER FEATURED SPEAKER

JAMIE MARIJKE
DEMEN e DECUIR

Florida Department of Health

Minnesota Department of Health
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Quick Talksn Three Challenging Topics

FEATURED SPEAKER

MARISA
BUNNING

Colorado State University

FEATURED SPEAKER

DON
SCHAFENER

Rutgers University
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