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May 11 - 12, 2015, 6:00 - 8:30 p.m.
O. P. Owens Agriculture Center
Facilitator: Janice Fields

Extension Family and Consumer Sciences Agent
Monday
Welcome and Introductions







10 minutes

Chapter 1 - Why Risk It?







20 minutes

Chapter 2 - The Causes of Foodborne Illness





50 minutes

Break










15 minutes

Chapter 3 - Preventing the Conditions That Lead to Foodborne Illness 


55 minutes
Tuesday
Welcome









10 minutes

Chapter 4 - Safe Purchasing, Storage, Preparation, and Service for a Crowd 

60 minutes

Break










15 minutes
Chapter 5 - Planning for a Safe Event






15 minutes

Chapter 6 - Conducting Safe and Successful Meals, Barbecues, Bake Sales, 
Sub and Sandwich Sales, Home Delivered Meals, and Temporary Events
15 minutes
Chapter 7 - Getting Started – How to Implement Food Safety Strategies into Your 
          
         Organization’s Kitchen






15 minutes
Evaluation









10 minutes

Suggested Independent Activity: Discuss Chapters 5, 6, 7, and complete activity - A Food






 Safety Assessment of Your Organization’s Food Fundraiser.
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North Carolina State University and North Carolina A&T State University commit themselves to positive action to secure equal opportunity regardless of race, color, creed, national origin, religion, sex, age, veteran status, or disability.  In addition, the two universities welcome all persons without regard to sexual orientation.











