Abundance of Content for
Food Safety Education Month

September 12, 2018 sty
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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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Before We Get Started

To ask a question, please use the
guestion 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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Continuing Education Units

One hour CEU available from ANFP, CDR
and NEHA
* Download certificate from sidebar
* Follow-up email
* Download at fightbac.org under “Events”
tab and “Webinar Recordings”
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Speakers

Moderator: Shelley Feist Susan Borra
Executive Director Executive Director, FMI Foundation
Partnership for Food Safety Education Chief Health & Wellness Officer,

Food Marketing Institute
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Speakers

Maya Maroto Eric Davis
Public Health Educator VP, Group Director/Creative Strategy
U.S. Food and Drug Administration FLM Harvest

Partnership for
Food Safety
Education



* Learn about the food safety risks and behaviors
underlying new consumer outreach campaigns:
“Food Safety in the Kitchen” and “The Story of
Your Dinner”

* Focus on social media and traditional media
strategies that will help you get the attention of
key audiences: parents with young children and
older Americans



Learning Objectives

* Help consumers keep food safety top-of-mind
by building a strategy for working with your
local media to call attention to food safety as
Thanksgiving approaches

* Develop a robust communications content
calendar for the last two weeks of September
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Susan Borra

Executive Director
FMI Foundation

Chief Health & Wellness Officer,
Food Marketing Institute
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National Family Meals Month
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Presenter
Presentation Notes
Thank you for giving me an opportunity to speak to you today about National Family Meals Month.  My name is Sue Borra, and I am the Executive Director of the FMI Foundation.  NFMM is one of the Foundation’s main projects.

The FMI Foundation is a 501(c)3 organization that focuses on research and education in the areas of food safety, nutrition, and health


FOUNDATION

#=!Created in 2015 by the Food Marketing Institute (FMI)
Foundation on behalf of the nation’s food retailers.

#=!National Family Meals Month™ (NFMM) encourages
families to enjoy one more meal — Breakfast, Lunch or
Dinner — at home each week.

='With the proven benefits of combating obesity and
deterring unhealthy behaviors such as substance abuse,
family meals contribute to a healthier community and
nation.

= FMI Foundation’s promotion of NFMM encourages food
retailers, suppliers and community collaborators to
provide solutions for more family meals at home.

A Partnership for
www.FMIFamilyMeals.com Education



Consumer Attitudes about

Family Meals

e American Families
want to eat at home
together more often

* They appreciate the
= Social

o Emotional
o Healthful

o Financial Benefits

Source: Hartman Group, 2017
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Consumer Attitudes about

Family Meals

Only %2 Dinners are now Family Meals
Top three obstacles to Dinner at
home with Family

Differing schedules

m Adults Living With Children
Not enough energy/Too tired

m Adults Living Together

Not enough time to prepare meals

I;arangr?htiy for
. 000 >are
www.FMIFamilyMeals.com Education

Source: FMI U.S. Grocery Shopper Trends 2018 Hi



One more family meal each

week at home

epteMber FMI Foundation
\ s ’ Focus on WHY Family
“ % meals are important
FA
W Retailers, Suppliers and
\ z Community Collaborators
M1 Found® Focus on HOW to achieve

more family meals
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Presenter
Presentation Notes
Sue:

Simply translated:

To reach the goal of one more family meal each week at home --the FMI Foundation  talks about WHY family meals are important

And the Retail, supplier and community collaborators focus on How to achieve more family meals


Easy to Join!

: ily
National Fam!
Meals Month

Key messages for consumers ig\&g&ee “F{\;jﬁg“@\‘:a\s

* Family Meals research at Home Easier

* Incorporating National
Family Meals Month into
your programing

* |Infographics

* Sample Social Media posts

* And much more!

MARCH 2018

www.FMIFamilyMeals.com



Presenter
Presentation Notes
The new National Family Meals Month campaign makes it easy for Community Collaborators to join this movement.

The FMI Foundation created all the elements needed to get the movement off the ground – logos, graphics, messaging, non-branded websites with turnkey resources for industry members and educational resources for consumers and media.

The creation of the movement with all the supporting research was turned into an partners website.  This website also became the portal for sharing the turnkey tools and showcasing best practices.

This includes 3 comprehensive turnkey toolkits – one for food retailers and one for food manufacturers and one for community collaborators.

These kits are available at no charge and include logos, artwork, suggested activities for consumers and employees, key messages, and so much more.  The kits demonstrate how members and associate members could take existing programs and fold them into the Family Meals movement and/or how they could generate new ones with minimal investment.




ood Safety for Family Meals

Modifying Recipes to Include Food Safety Instructions
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Presenter
Presentation Notes
Last year the  FMI Foundation was delighted to partner with artnership for Food Safety Education to combine activities around September  NFMM and Food Safety Education Month. 


We developed the program Recipe for Food Safety for Family Meals:  Modifying Recipes to Include Food Safety Instructions – The goal of this project is to improve consumer food safety practices and behaviors at home by including specific food safety instructions in recipes.

This initial project was so well received that we are now working on a larger project to encourage inclusion of simple food safety instructions into all recipes.  Simple things like identifying the desired product temperature or instruction to wash hands after handling raw foods.



PFSE in collaboration with FMI Foundation

Recipe Modification Project

Create a new standard for how all food recipes should be
written to include food safety instructions and educate
recipe developers and publishers why it is necessary to
adopt it.

Focus on behaviors related to:
 Temperature Control

« Handwashing

e Cross-contamination

* Produce washing
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Wash hands with soap and

Sample Recipe i)

Gently rub green peppers
and onions under cold
running water.
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Wash hands with soap and
water.
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Cook until internal
temperature reaches 165

degrees on a food
thermometer
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Food Safety and Family Meals

Go Hand-In-Hand!

BAC, the Partnership mascot, and Mitty, the Family
Meals spokesmitt, encourage families to eat one more

meal each week and to use safe food preparation
techniques!

. I;arangr?hip for
#FamilyMealsMonth #FoodSafetyMonth Education”




Maya Maroto

Public Health Educator
U.S. Food and Drug Administration
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Food Safety in the Kitchen

Tips for cooking with food safety and nutrition in mind

Maya Maroto, EAD, MPH, RDN
Public Health Educator
FDA Center for Food Safety and Applied Nutrition
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Selected Results of the 2016 FDA Food Safety Survey

* Consumers are more likely to wash hands with soap
after touching raw meat (85%) or raw fish (85%),
than before preparing food (75% use soap all the
time), or after cracking raw eggs (43%).

* Sixty seven (67%) of respondents reported owning a
food thermometer. Thirty-eight percent (38%)
always use a food thermometer for roasts,
compared to 19% for chicken parts, 6% for baked
egg dishes, and 10% for hamburgers. J



Background

» Research has shown that the inclusion of
food safety information in recipes improves
food safety behavior during meal prep

Recipe modification improves food safety practices during
cooking of poultry

Curtis Maughan,! Sandria Godwin,? Edgar Chambers V!

'Kansas State University 2Tennesee State University

Journal of Food Protection, 2016
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Background

Parmesan Sesame Chicken Mushroom Turkey Burger
90%
84% 85%
79% 79%
2 63% w
2 63%

g 29% 56% w ’
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R 22% I ® I 20%
Washed hands ~ Washed hands ~ Washed hands Used a Washed hands ~ Washed hands ~ Washed hands Used a
before cooking  after handling after putting thermometer before cooking  after putting in after mixing thermometer
raw egg chicken on sheet  with chicken howl ingredients with turkey
W With safety instructions B Without safety instructions B With safety instructions W Without safety instructions
) ) } ] Figure 2 Observed consumer behaviors while preparing Mushroom Turkey
Figure 1 Observed consumer behaviors while preparing Parmesan Sesame Burger recipe. All behaviors were significantly different at p<0.05 except for
Chicken recipe. All behaviors were significantly different at p<0.05. washing hands after mixing ingredients.

Maughan et al, Journal of Food Protection, 201
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Food Safety in the Kitchen

Resources for home cooks and professional chefs!

Core messages:
* Cook with food safety and nutrition in mind.

» Use easy-to-follow recipes and culinary tips featuring
healthy ingredients that include food safety steps
and key nutrition information.
Partnership for
}Eﬁﬂ%ﬁ?&ﬁ“



* Individuals who are » Chefs who are writing recipes

cooking for that will eventually be used by
themselves and/or individuals who are cooking
their families at for themselves and their
home. families at home.

Partnership for
Education



Web landing page featuring:

* Fact sheets on writing food safe recipes and cooking with
nutritious ingredients (Available in English & Spanish)

* Infographics on food safety and shopping, cooking,
preparing, and storing foods (for download or Pinterest);
(Available in English & Spanish)

* Recipes with nutritious ingredients and food safety steps
(Available in English & Spanish)

e Streaming “waiting room” video for consumers with food
safety and nutrition tips

* Social media messages for food safety educators j



Fact sheet: Cooking with

nutritious ingredients

FOOD SAFETY IN THE KITCHEN | *:3.5500 % brue
COOKING WITH NUTRITIOUS INGREDIENTS

= -

As a persen who creates recipes, you can play an important role in health promation by recemmending ingredients and
cooking methods that suppert a nutritious diat. Here are a few tips for integrating each of the five food groups into your
recipes and some ideas for alternatives to commen ingredients.

Fruits and vegetables contain important nutrients, including Manywheole grains—such as brown rice, wild rice, barley,
vitamins, minerals, and fiber. and bulgar—provide fiber and important nutrients. According

MyPlate [www.ChooseMyPlate.com] reminds us to make to MyPlate, whole grain intake may reduce the risk for heart
disease and may also help with waight management.

half our plate fruits and vegetables.

When writing recipes: in your recipes by:
Replacing ¥z of white flour with whole wheat flour in
recipes for baked goods.

® Use fruit as the main ingredient in dessert recipes.
Fruits like strawberries, apples, and bananas can add

sweetness without added sugars. B Creating new variations of salad and soup recipes by
= Add vegetables like spinach, carrots, tomatoes, sweat adding whole grain ingredients.

potatoes, and corn to soup, stew, and pasia recipes to ® |ncluding 100% wheole grain breads and pastas

add nutrients and lower calories per serving as ingredients.

Recommend preparing vegetables steamed, baked,
sautéed in vegetable oil, broiled, grilled, roasted, or raw.

April 2018 1

Eating a variety of protein foods like meats, poultry,
seafood, beans, nuts, and seeds can help people meet
their protein and nutrient needs.

Dairy products are the number one source of calcium in the
American diet, and contain vitamin D and potassium.
Fat-free and low-fat dairy products provide the same
wvitamins and minarals but less fat [and fewer calories] than
higher-fat options.

Use these tips to integrate a variety of protein foods into  When writing recipes that contain dairy products:

Include low-or non-fat dairy, like 1% or skim milk,
low-fat plain yogurt, or lower-fat cheese to reduce
saturated fats and sodium.

Make sure your recipas use only pasteurized dairy
ingredients - consumption of unpasteurized dairy
products can cause listeriosis and other
foodborne illnesses.

For recipes with meats or poultry, choose lean
ingredients like skinless chicken or turkey breast,
pork Loin, or lean ground beaf [at least 2% lean).
Use other protein sources, including seafood and
non-animal-based sources such as beans, lentils,
peas, nuts, tofu, and seeds.

Is your recipe food safe? Find Tips for Writing
Food Safe Recipes at www.fda.gov/food.

NUTRITION CHECK

MORE NUTRITIOUS RECIPE TIPS PRt om

‘Suggest cooking with oils that are high in meno-
and polyunsaturated fats such as olive, canola, or
sunflower ail.

Instead of frying foods, recommend baking,
E B R les meats or poultry
broiling, grilling, or steaming. I

List salt as an optional ingredient, or use herbs Are all dairy ingredients pasteuriz Did 1
‘and spices like cumin, garlic powder, paprika,
black pepper, or oregano to add flavor without P a o sugar,
‘adding sodium.

Find out how to understand and use the Nutrition Facis label at www.fda.gov/feod.

April 2018 | 2
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Fact sheet: Tips for writing

food safe recipes

FOOD SAFETY IN THE KITCHEN g 57900 % brue
TIPS FOR WRITING FOOD SAFE RECIPES

Beyond creating delicious meals, people who write recipes have an important role to play in helping others
remember to cook their food safely. Did you know that when recipes include food safety tips, people are more Likely
to follow those steps and cook their foods safely? Help prevent the spread of foodborne illness by including simple
reminders for safe food handling and preparation in all your recipes

E PREPARING FRUITS AND VEGETABLES SAFELY

All fruits and vegetables not labeled as “pre-washed™
should be rinsed under running water and dried,
including hard-rind preduce like avocades and
cantaloupes. Washing these foods helps prevent
contaminants from transferring from the outside

of the fruit or vegetable to the inside during peeling
or cutting.

Does your recipe include produce? Add these instructions:
® Cut off bruised or damaged areas.
B Wash fruits and vegetables under running water, even
if they will be peeled or cut. Scrub firm skins and rinds
with 3 produce brush. Don’t use soap.
W Dry with a paper towel or salad spinner.

March 2018 (1

Raw meat, poultry, seafood, eggs, and flour should be stored
and handled separately from produce. Remind your racipa
readers and followers that it's never safe to eat raw dough or

batter [raw flour and raw eggs can contain harmful bacterial,

and that a foed thermometer is an important tool to ensure
that meat, poultry, seafeod, and eggs are cooked thoroughly
and kept at a safe temperature before serving.

Add these instructions to your recipes that contain meat,
poultry, seafoed, eggs, or flour to make them food safe:
= Wash utensils that have touched uncooked meat,
poultry, seafood, eggs, or flour before using them with
produce thatwill be eaten raw.

Leftovers should be placed in sealed containers and
refrigerated or frozen within 2 hours of preparation, or 1
hour if kept in temperatures above 90 °F. Refrigerators
should be sat to 40 °F or below and freezers to 0 °F or
below [as indicated by an appliance thermometer) and
not overfilled.

® Clean kitchen surfaces before, during, and immediately
after use when preparing food.
Wash hands often, especially after touching raw meat,
poultry, seafood, egas, or flour.
After cooking, use a food thermometer to check the
temperature of the thickest part of tha food to make
sure that it has reached a safe minimum internal
temperature:

® Clean your food tharmemeter with soap and water
befere and after use.

= Chack that foods containing flour are baked thoroughly
before tasting.

¥ If not serving immediately, place food in 3 warmer
that can keep it at 140 °F or above (as indicated
on a food thermomaeter)

Add these recipe instructions to keep
your leftovers fresh and safe:

Refrigerate for Freeze for 2-3
‘months.

March 2018 | 2
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Infographi

Fallowing these tips when caaking and chilling
Leftovers can help prevent foodborne illness

_
Wash hands with soap and water for at Wash meat, poultry, seafood, or eggs
least 20 seconds before preparing food k ! i

Rinse whole fruits and vegetables under
running water and dry with a clean cloth, Use soap or detergent on foods
paper towel, or salad spinner

Wash utensils that have touched
uncooked meat, poultry, seafood,
eggs, or flour before using them with
any food that will be eaten raw

Allow raw meat, poultry, seafood,
eggs, or flour to touch any food
that will be eaten raw

Reuse plates or cutting boards that have
Clean cooking surfaces and utensils touched uncooked meat, poultry,
with hot, soapy water after every use seafood, eggs, or flour unless you wash

them first with hot, soapy water

Serve cooked meat, poultry, or seafood

Cook meat, poultry, and seafood t
O Ity e TR AR gL withaut checking the temperature

safe minimum internal temperature

with a food thermometer
Beef, pork, veal, & lamb Poultry: Ground meats: Fish & seafood:
lchops, reasts, steaks): 145 °F 160 °F 145 °F
o)

with a 3-minute rest time

=
Keep meat, poultry, and seafood warm

(140 °F or above] between cooking Allew food to coal before refrigerating
and serving

FK
Use the USDA FoodKeeper App ta check Let jood sit oul for mare than 2 hours,

how long foods can be safely stared or 1 haur in air lemperatures above

ﬁ U.S. FOOD & DRUG

Food Safe Shopping & Storage

Following these tips when buying and storing
food can help prevent foodborne illness

Keep produce separate from meat,
poultry, seafood, and eggs in shopping
carts and bags

Choose meat, poultry, or seafood in
damaged or leaking packaging

Place meat, poultry, seafood, and eggs Buy eggs with cracked shells or
in plastic bags at checkout damaged cartons

Keep produce and other ready-to-eat

foods in a separate area of the Remove eggs from carton or keep
refrigerator from meat, poultry, them in the refrigerator door
seafood, and eggs

Refrigerate food within 2 hours of Place raw meat, poultry, or seafood
grocery shopping, or 1 hour if kept on upper shelves of the refrigerator

in air temperatures abave 90 °F where they can drip onto other foods

Set refrigerator temperature to 40 °F or
below and freezer at 0 °F or below las Overfill the refrigerator or freezer
i by an i ther 1

S
sse

Defrost food in the refrigerator, in cold Thaw meat, poultry, or seafood on
water, or in the microwave - and cook the counter
immediately

Partnership for
Food Safety
Education




Food Safe Recipes

—
st 4 S

- 1. Preheat grill pan or oven broiler [with the
rack 3 inches from heat source) on high
temperature.

2. Wash hands for at least 20 seconds with soap
under running water.

3. Combine oil, garlic, lemon juice, and oregano,
and brush over tuna steaks. Marinate for 5-10
minutes. Wash hands after handling raw tuna
steaks.

L. Using clean cooking utensils and surfaces,
wash and dry spinach. Remove any damaged
areas from tomato, then wash and cut into
wedges.

5. Wash the top of the can of chickpeas with
soap and water before opening. Drain and
rinse chickpeas.

6. Keeping produce separate from tuna,
combine all salad ingredients. [Salad can
be made up to 2 hours in advance and
refrigerated.)

7. Grillor broil tuna on high heat for 3-4
minutes on each side until the flesh is
opaque and separates easily with a fork [toa

* Wash hands before cooking

* Wash hands after handling raw %% ™=
fiSh AND SPINACH SALAD

Tuna is delicious when grilled or broiled
Saf ki t t
Prep Time: 25 minutes Cook Time: 20 minutes N L £ 145 °F
. Yields: & servings Serving size: 1 tuna steak, 1 C salad minimum intarnal temparatura o .
B.  Serve 1 tuna steak over 1 cup of mixed salad.
O r I S . Within 2 hours, divide leftovers into shallow,

NUTRITION INFORMATION sealed containers and place in a refrigerator
set to 40 °F or below [as indicated by an

appliance thermometer] or freeze at 0 °F or
belaw.

and nutritious when prepared with food
safety in mind!

Calories: 282 Protein: 31 g

 Safe storage instructions e R —

seafood [or other meats] to touch salad
ingredients or other produce that will not

» “Food Safety Reminder” ti o
OO a e y e I n e r I p O n = 1tbspoliveor canolaoil  For salad: w”:’“"“;“x’;“m""‘mmmm’;m
® 1 thsp garlic, minced = Yzbag (10 oz) leai spinach .
. . [about 2-3 cloves] = 1 medium tomato March 2018
= 2tbsp lemon juice = 1/2can[151/2az) low-
cross-contamination s, ot
= 12 oz tuna steak, cutinto 4 garbanzo beans)
portions (3 az eachl = 1/8tspsalt
= 18 1tsp pepper
= 1tbsp lemon juice

(0l U.S. FOOD & DRUG

ADMINISTRATION
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Food Safe Recipes

1. Preheat oven to 425 °F.

2. Wash hands for at least 20 seconds with soap
under running water.

3. To make crust: mix oats, flour, almonds,
sugar, and salt tegether in a small bowl.

4. In 2 separate bowl, fully mix the oil and water
together with a fork orwhisk.

« Wash hands before cooking
e Wash hands after handling B

PU M PK | N P | E . washed and lightly floured cooking surface,

roll dough into a 12-inch circle.

. Pressintoa 9-inch pie pan and bake for 8-10
ra W O u minutes, or until light brown. Wash hands
An easy-to-prepare, food-sal. . _ =

after handling raw dough.

a holiday classic. . Turn down oven to 350 °F.

To make filling, mix sugar, cinnamen, nutmeg,
and salt together in a bowl.

.
. . . Crack egg into a separate bowl and beat. Add
Prep Time: 10 minutes Cook Time: 1 hour to the filling mixture, then wash hands.

Serving size: 1 wedge 11. Add vanilla and mic.
12. Wash lid of canned pumpkin with scap and
water before opening. Then, add pumpkin and
e NUTRITION INFORMATION Iper serving] milk, and stir to combine.
13. Pour into prepared pie shell. Bake for 45
Calories: 177 minutes or until a knife inserted near the
Total Fat: 8 g center comes out clean.

Saturated Fat: 19 14. Within 2 hours, place leftovers in a sealed

. .
- Safe storage instructions
aluminum foil. Chill in a refrigerator set to
g 40 °F or below (as indicated by an appliance
thermometer] or freeze at 0 °F or below.

* “Food Safety Reminder” tip I s T kst oo

] [
= % C whole wheat flour = Viispg| hy, and wash hands after touching eggs
= % C ground almonds. = Vitsp ground nutmeg e ]
= 2 tbsp brown sugar = Yitspsalt
n n d fI O r = Yispsalt = 1legg Recipe adapted from National Hears, Lang, and Flood mstitme
O e g g S a u = 3thspvegetable of = &rspuanilla Mmm?m‘”m“”ﬁfgj
= 1 tbsp water ® 1C canned pumpkin =
® % C fat-free evaporated milk March 2018

ipZy U.S. FOOD & DRUG
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Safe and Nutritious Tips for Cooking At Home o -~
'“.1 'l B Eh o7 _..‘. &:‘: ::1',4 |
- L - _— ‘l‘ =

_ w«ﬁw" S

#r i" i

SAFE A1) NUTRITIOUS TIPS

FUR CUUKING Al HOME

MORE VIDE J
[ JECS
o ™ Fhi s

FoA ' ' FOOD SAFETY IN THE KITCHEN :

—

b o) 005/800 2 YouTube
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Social Media Outreach

11 U.S. FDA Retweeted
FDA FOOD © @FDAfood - Dec 5 v
Do you know the facts about #foodsafety? Visit [landing page URL] to learn more.

11 U.S. FDA Retweeted

FDA FOOD & @FDAfood - Dec 5
@ Find out how to stay#foodsaf::hen cooking #heart-healthy fish wi T R U E 0 R FA LS E ?

Tuna #recipe. [Link to Tip Sheet 3] #healthyeating

11 U.S. FDA Retweeted
FDA FOOD & @FDAfood - Dec 5 v
Do you know how to stay #foodsafe when shopping for and storing foed? Find
out here: [Link to Infographic 1]

U.S. FOOD & DRUG

ADMINISTRATION

Food Safe Meal Prep

Mar

Following these tips when cooking and chilling
Lleftovers can help prevent foodborne illness

Y i I

Wash hands with soap and water for at Wash meat, poultry, seafood, or eggs
least 20 seconds before preparing food



Everyday Food Safety

* Food safe tips for young 8 _4' 1™ <
adults (ages 18 — 29) | . A

« Infographics on dining out Food Safety in Seconds
and eating raw seafood

* Animated video on
4 steps of food safety

e Social media toolkit

Comas, et shiomis ik Pl o VA
il e 1 U.S. FDA Retweeted
e S e e et e i FDA FOOD & @FDAfood * Dec 5 v
® i elri = 5 :
° e e Find out about #foodsafety today! [landing page URL)
= ——
EE . o —
N

..you have

b - e have time to
. time to prevent

share food

itz poisoning!

lake a tew minutes tor food safety! www.fda.gev/food

[Sh8 ms ) 13




Spread the Word!

Visit: www.fda.gov/food

e Click on “Consumers”
or “Health Educators”

» Share with your
social media network
or in other outreach!

Iy U.S. FOOD & DRU

INISTRATION

| EnEspat

= | Home | Food | Drugs | Medical Devices | Radistion-Emitting Products | aceines, Blood & Biclogics | Animal & Veterinary | Cosmetics | Tobacco Products.

NATURAL DISASTERS

Food Safety Information

Protect Food and Water During Hurricanes and Other Storms

Navigate the Food Section

Recalls, Outbreaks & Emergencies
Food recalls, safety alerts and advisories, outbreak
investigations, and keeping food safe in emergencies.

Foodborne liness & Contaminants
Preventing foodborne iliness and info on pathogens,
chemicals, pesticides, natural toxins. and metals.

Ingredients & Packaging
Ingredients, food and color additives, packaging. and food
contact substances.

Labeling & Nutrition
Label claims, Mutrition Facts label education, and Iabeling
information for industry.

Dietary Supplements
Overview of dietary supplements and FDA's role in
regulating them.

Food Defense
FDA's role in helping reduce the risk of malicious, criminal,
or temrarist actions on the food supply.

Science & Research (Food)
Scientific methods, research, reference databases, fisk
analysis, and other science based activities.

Resources for You

Spotiight

- Consumers

- Health Educators

= Jobs/Intemships

‘Guidance & Regulation
‘Guidance documents, FSMA, CGMPs, HACCP, facility
registration, retail food protection, and importiexport.

Compliance & Enforcement
Reportable Food Registry, warning and untitied letters, and
inspection and compliance programs

Intemationl & Interagency Cogrdination
Intemational outreach, frade and interagancy agreements,
and the Intermational Visitor's Program.

Popular Topics
Collected information on topics including milk, seafosd,
Juice, energy drinks, and more.

Resourcas for You
tion for audi including regulated
industry, health educators, and others.

News & Events
Updates and announcements, meetings and events, and
food safety grants.

- Recent Food Updates
- Workshaps, Mestings & Canferences

Papular Topics

Recent Food Recalls

+ Changes to the Nutriton Facts
Label

Color Additives

Dietary Supplements

ESMA (Food Safety
Modermization Act)

Food Safety

2018 Food Safety Survey
Report

= Safe Food Handling: What You
Meed to Know

- Howr to Report a Problem with
Food

- Foodborne llinesses: What You
MNeed to Know

= Refrigerator Thermometers:
Cold Facts about Food Safaty

Food Businesses

Howr to Start a Food Business.

Guidance for Industry: Food
Labeling Guide

Registration of Food Facilites

Imparts & Exports

= Current Good Manufacturing
Practices (CGMPs)

Contact FDA

Qutreach and Information
Center

1-888-SAFEFOOD
1-888-723-3366

10 AM- 4 PMEST

Closed Thurs 12:30FM - 1:30FM
EST



http://www.fda.gov/food

Web landing page featuring:

* Fact sheets on writing food safe recipes and cooking with
nutritious ingredients (Available in English & Spanish)

* Infographics on food safety and shopping, cooking,
preparing, and storing foods (for download or Pinterest);
(Available in English & Spanish)

* Recipes with nutritious ingredients and food safety steps
(Available in English & Spanish)

e Streaming “waiting room” video for consumers with food
safety and nutrition tips

* Social media messages for food safety educators j



Which of these “Food Safety in the
Kitchen” Resources are you most likely
to use?

1. Fact sheets

2. Infographics

3. Recipes

4. Video

5. Social media messages j
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Story of Your Dinner Overview

Dining with family is precious time, and the meals you enjoy
together should be treated with care.

The Story of Your Dinner campaign kicks of in September during
National Food Safety Education Month and Family Meals Month
and will continue through the holiday season.

Throughout this campaign, we will demonstrate how to integrate
safe food handling into the delight of food preparation.

Thanks to you, we are able to spread these messages far and
wide!
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Discussion Guide for Today

Story of Your Dinner Campaign Objective
Overview of Story of Your Dinner campaign assets
Share local media strategy

Share social media strategy

Q&A




Story of Your Dinner Objective

Goal: To Increase awareness, interest and
understanding among parents, families and the
elderly on how they can get a delicious, healthy and
safe meal on the family dinner table.

Your Role: Help share these messages with an even
larger audience through media outreach, social media

outreach and personal relationships. We couldn’t do
it alone!




Download the Toolkit!

We have created a toolkit with resources for
you to download and share with your local
communities, which includes:

e Story of Your Dinner campaign video

* Recipe cards & videos with food safety steps
* Infographic

* Activity placemats for kids
 Downloadable activity sheets for kids

* Social media graphics

 Sample social media posts

Template press release & media guide
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6 New Recipe Cards & Videos

Share these six new
fast-motion recipe
videos and recipe
cards with home
cooks, parents and

anyone else who el

HEALTHY CREAMY

needs help gettinga "
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Kids’ Handouts and Activity Sheets
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Share these kid-friendly resources with
educators and parents:

* 5kids’ activity sheets
v Crossword puzzle
v Word search
v" Chill-in-the-blank
v Food safety do’s and don’ts
v Spot the mistakes
* 4 coloring activity placemats

Learning about food safety can be
interactive and fun!
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Share Fact Sheets with All

>

Share these downloadable tip
sheets with your entire network:

Follow these food safety steps wi
home to keep your family safe

97 percent of

consumers failed

. vl
-r /€ i
e XY
when preparing

s Sl «  Infographic to highlight
—— necessary food safety basics
000 C N .
R for baking

DON'T EAT BATTER THAT
CONTAINS RAW EGGS OR

Snblity * Food safety fact sheet
highlighting key safety steps

1in & Americ

cause® e
dren
under age 4

Raw flour can spread easily and
contaminate other foods.

Learn more at
StoryOf YourDinner.org — t‘rHE
e OF YOUR y

dinner"
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Watch & Share Facebook Live Event

To celebrate Food Safety Education

Month & Family Meals Month, tune W’ L %'.
in to our Facebook Live. Commentand ot S
share the video with your network! | £|Live | | .

JOIN US FOR DELICIOUS FOOD AND FUN!

When: Thursday, Sept. 27 @ 4pm ET

HOST:

Where: @FightBac Facebook Page ol I A
Host: Toby Amidor, best-selling cookbook 4 PM. ET B
author and food safety expert

Theme: Toby will demonstrate how to get a j:f:;f:m

Together: A Food Safe America

simple, safe and delicious meal on the table

this month.
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Join the Twitter Party

In preparation for Thanksgiving, party
with us on Twitter as we discuss v
turkey safety. Share our posts, answer y

the questions and encourage your
network to watch, too!

THURSDAY, NOVEMBER 8
4 PM. ET

WHERE:
@Fight_BAC

HOST:

When: Thursday, Nov. 8 @ 4 p.m. ET TR F—
Where: @Fight_BAC Twitter Page #StoryofYourDinner
Host: Partnership for Food Safety Education
Theme: Turkey Talk. How to host an
enjoyable Thanksgiving feast and prevent

unwelcomed guests — like harmful bacteria —
from crashing your dinner.
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Local Market Media Pitching Strategy

Share timely food safety stories with

local daily newspapers, radio and T ——
o . . Gainesville.com RISCRRTND . o I e e
television stations! - — -

: : T4 1 1 -

* Step 1: Find local newspaper editors, #i” \ ‘ AR R
radio producers and television reporters Safe food preparation strategies to save your holidays
who have covered similar stories in the "
past. Google is a great resource.

* Step 2: Search the outlet’s website for
an email address.

* Step 3: Email a timely story idea
(suggestions to follow). Tip: Offer a food

safety expert as a spokesperson.

* Step 4: Follow up once via email and
once via phone.
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Local Market Media Pitching Strategy: Potential Angles

* Turkey safety tips: In preparation for Thanksgiving,
share tips on how to prepare a safe turkey.

* Food safety basics: 1 in 6 get sick with food poisoning
because many don’t know the food safety basics.
Share widely unknown food safety steps including use
a food thermometer, separate to avoid cross-

contamination, chill within 2 hours, etc. iR :
* Baking 101: Many don’t know the risks associated e WA HATCS
with raw flour and raw eggs. Share these timely B—

messages when many plan to bake over the holidays.

* Leftovers: There is typically a lull in coverage after
Thanksgiving and this is a great time to discuss
leftovers. Share leftover tips and discuss how
planning and safely managing leftovers can reduce
food waste.
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Local Market Media Pitching Timeline

* Early October: Pitch holiday stories to local daily
newspapers, radio stations, news sites and local
television stations (Tip: Offer a food safety expert
as a spokesperson)

* Mid-October: Continue holiday pitching efforts

e Late October: Follow up with pitches via email

* Early November: Follow up with pitches via a
phone call

* Mid-November: Pitch Thanksgiving leftover story
angle




Social Media Strategy

* Share key messages on your social channels in one of two ways:

v Copy and paste the suggested posts from the Social Media Calendar with
the accompanying image or video. Note: You can customize the text to fit
your brand and content strategy.

v Share or re-post PFSE’s posts from Facebook and/or Twitter.

n FightBAC ,@Fight_BAC

* You can also use this content for other social channels such as Instagram,
LinkedIn, Pinterest, Snapchat, Tumblr and YouTube.

* Always use the hashtag #StoryofYourDinner to unify all BAC Fighters’
messages and help track conversations.
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Which of these “The Story of Your
Dinner” resources are you most likely

to use?

1. Videos

2. Infographic

3. Kids’ activities

4. Social media grap
5. Press release tem

nics and posts

olate |
A Partnership for
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www.fightbac.org
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GO 40 °F OR BELOW
«wid Fridge Will Help You Reduce Your Risk of Foodborne lllness

Why do pregr d to be extra home y? Wh awoman’s immune system is reduced. This places her and her
unborn baby at increased risk of contracting a foodborne illness. Certain foods like raw sprouts, smoked seafood, deli meats, hot dogs, soft cheeses and

i iry esp y for pregnant women. Each year, about one in seven (14%) cases of Listeriosis, a common foodborne
illness, occurs during pregnancy." Listeriosis can pass from pregnant women to their fetuses and newborns, which can lead to miscarriages, stillbirths and
even newborn deaths. A pregnant woman is 10 times more likely to contract Listeriosis than is another healthy adult.

DON'T WORRY! THERE'S GOOD NEWS!

Simple solutions like making sure the refrigerator is set at the right temperature could make all the difference.
According to a risk assessmi
Agriculture, refrigeration at
illness. The assessment foun,

CHILL

PLACE POULTRY IN
A PLASTIC BAG
PROVIDED AT
MEAT COUNTER

Help avoid cross-contamination

70% if all home refrigerator
ator below the recommend
thermometer. This type of ti
actual temperature,

When you understand the ci

IN-STORE SAFE POULTRY HANDLING

IN STORE:

Partnership for
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ther efforts to reduce risk of foodbome infection. '
il | More home food safety tips at www.fightbac.org j el b
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Academy of Nutrition and Dietetics
American Beverage Association

American Frozen Food Institute
Association of Food and Drug Officials
Cargill, Inc.

Center for Food Integrity

Conagra Brands

Consumer Federation of America

Food Marketing Institute Foundation
International Association for Food Protection
International Dairy-Deli-Bakery Association
International Food Information Council
Foundation

McDonald’s Corporation

Meijer, Inc.

National Chicken Council

National Grocers Association

National Pork Board

National Restaurant Association
National Turkey Federation

North American Millers’ Association
NSF International

Produce Marketing Association
Publix Super Markets Charities
Tyson Foods

United Fresh Produce Association
Wegmans

Federal Government Liaisons

Centers for Disease Control and Prevention
U.S. Food & Drug Administration, CFSAN
U.S. Department of Agriculture, FSIS FSES
U.S. Department of Agriculture, NIFA
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2018 Behavior Change Webinar Series Partnership for
for Food Safety Educators Egﬂgast?gﬁw

Social Marketing — Feb. 15

Behavioral Economics - April 18

Design Thinking — June 20

-

WWW.FIGHTBAC.ORG
**CEUs available** Fg&ng;?gtiy for
Education



Hold the Date!

2019 Consumer Food Safety
Education Conference
cfsec2019.fightbac.org

FOOD SAFETY
EDUCATION MATTERS

MARCH 6-8, 2019 }
Partnership for
Education

Food Safety




Continuing Education Units

**FINAL REMINDER**

Get your CEU certificate — 3 ways

1. Download certificate from sidebar now
2. Follow-up email

3. Download at fightbac.org under

“Events” tab and “Webinar Recordings”




A survey will pop up immediately following this webinar.

—

Please respond to |it.

Then we’ll know how to serve you better!

"\
Thank you!

Partnership for
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Thank You!

Susan Borra
Food Marketing Institute, FMI Foundation
sborra@fmi.org

Maya Maroto
U.S. Food and Drug Administration
Maya.Maroto@fda.hhs.gov

Eric Davis
FLM Harvest
eric@flmharvest.com

Shelley Feist
Partnership for Food Safety Education

sfeist@fightbac.org I;g(l;hng;?gt? for
Education
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