PREVENTING FOODBORNE -LLNESS AND ENSURING A

SAFE FOOD SUPPLY
4,853 33,000 2,332
Michigan adults attended MSU i people served food by participants i Kids reached through MSU
Extension food safety programs. in MSU Extension’s Cooking for i Extension’s Safe Food = Healthy
' Crowds program. ' Kids programming.

PRIORITY 'MPACTS
As a result of MSU Extension’s food safety and food preservation

programming, adults learned how to limit their risk of illness when

A R E A S preparing food and to preserve food safely, child care providers
learned how to reduce foodborne ilinesses in the children they care
for, and vendors and food service workers across the state learned

o Encouraging safe food practices. how to protect their customers’ health and sell food products safely

and legally. After participating in MSU Extension’s food safety or food

o Teaching vendors and handlers about preservation programming:

food safety. of Cottage Food Law program

; ; ; \ participants reported they better
o Reducing the risk of foodborne illness. A 99% understood how to run a successful

cottage food business.
o Educating Michiganders on proper
food preservation methods.

—T o of Cooking fo_r Crowds participants

== o reported gaining knowledge about
To support MSU foodborne pathogens.
Extension’s food safety and

preservation programming,
contact Cheryl Eschbach at

@ o of adults reported feeling confident or
cheryl@msu.edu. 1 / very confident in their ability to safely
@ o preserve food at home.

11 I will be able to make jam on my own at home. This is
much easier than | imagined. Thank you!

JJ

 Participant in MSU Extension’s food preservation programming
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PRESERVING FOOD THE
RIGHT WAY

Preserving foods at home is growing in popularity across
the nation. But improperly processed foods — whether
canned, frozen, dried or preserved by other means —
can potentially be contaminated with fatal botulism.
MSU Extension provides evidence-based information

on proper canning methods and approved recipes to
people all across Michigan through in-person and online
programming and phone and email discussions.

MSU Extension teaches safe food preservation techniques
to children using educational materials like Put It Up: Food
Preservation for Youth, developed by the National Center
for Home Food Preservation at the University of Georgia.
Put it Up covers six food preservation methods: boiling
water canning, making jam, pickling, freezing, drying,

and pressure canning. One beginning and one advanced
hands-on activity is offered for each method. Lessons can
be taught as a complete series or as stand-alone lessons.
In 2019, nearly 180 young people from seven Michigan
counties completed hands-on lessons in jam-making, water
bath canning, pickling, or freezing from Put It Up.

ENCOURAGING ENTREPRENEURS
THROUGH THE COTTAGE
FOOD LAW

The number of farmers markets in Michigan has been
steadily on the rise, according to the Michigan Farmers
Market Association. In fact, as of early 2020, the
association’s website listed farmers markets in all 83
Michigan counties. Many aspiring food entrepreneurs,
however, aren’t aware of which home-prepared foods can
be legally sold to the public under the state’s Cottage
Food Law.

MSU Extension offers two workshops on the Michigan
Cottage Food Law, one covering the basics and one for
start-up or entrepreneurial businesses. The basic workshop
covers the food safety aspects of preparing cottage

foods for sale, which includes preparing, packaging,
labeling, storing and transporting cottage foods. The
business workshop combines the business and food safety
aspects of preparing and selling cottage foods safely and
successfully. Cottage Food Law workshops are taught

by MSU Extension food safety and MSU Product Center
educators. In 2019, MSU Extension delivered Cottage Food

Law training to 113 people in face-to-face classes and 322
people in the online version.

Of Cottage Food Law workshop participants surveyed:

86% 53%

reported gaining knowledge reported gaining knowledge
about cleaning & sanitizing. about cross-contamination.

PROMOTING FOOD SAFETY —
FROM SERVERS TO CHILD
CARE WORKERS

Safe food preparation and handling practices are
important for everyone — including people who cook for
large crowds, serve food to at-risk populations (such as
young children) and food service workers.

MSU Extension offers a variety of programming to help
promote healthy food handling practices. Cooking for
Crowds helps people who work or volunteer at nonprofit
organizations prepare large volumes of food safely and in
compliance with federal and Michigan food processing and
safety laws. In 2019, MSU Extension taught 206 volunteers
from a variety of nonprofits about safe food practices such
as hygienic food preparation, controlling the time and
temperature of foods, and avoiding cross-contamination.
Safe Food = Healthy Kids is an interactive food safety
workshop for child care providers that is delivered by

MSU Extension educators. Topics include cleaning and
sanitizing, cooking and storing food, common allergens
and personal hygiene. The Safe Food = Healthy Kids
workshop can count toward annual training hours for
licensed child care providers and has been approved

by the Michigan Great Start to Quality rating and
improvement system for early childhood programs

and providers.

MSU Extension offers in-person ServSafe training for

food service workers. ServSafe is a nationally accredited
certificate course that teaches food service workers how to
prevent food poisoning and allergic reactions and how to
clean and sanitize correctly. Service workers with ServSafe
certification are often in high demand, and Michigan law
requires at least one manager certified in food safety
practices (such as through ServSafe) to be present on all
food establishment shifts. In 2019, MSU Extension reached
food service workers in 35 of 83 Michigan counties,
including almost 1,500 food service managers and
volunteers and almost 900 food service workers.

MSU is an affirmative-action, equal-opportunity employer, committed to achieving excellence through a diverse workforce and inclusive culture that encourages all people to reach their full potential. Michigan State
University Extension programs and materials are open to all without regard to race, color, national origin, gender, gender identity, religion, age, height, weight, disability, political beliefs, sexual orientation, marital status,
family status or veteran status. Issued in furtherance of MSU Extension work, acts of May 8 and June 30, 1914, in cooperation with the U.S. Department of Agriculture. Jeffrey W. Dwyer, Director, MSU Extension, East
Lansing, MI 48824. This information is for educational purposes only. Reference to commercial products or trade names does not imply endorsement by MSU Extension or bias against those not mentioned.
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