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MANAGING RETAIL FOOD SAFETY WORK SHOP 

Applications of HACCP Principles
In
Retail Food & Food Service Operations


DAY 1 – Wednesday, May 25, 2011
8:00 - 8:30 a.m.

Registration
8:30 - 9:00 a.m.

Introductions/Course Objectives

9:00- 9:45 a.m.

Active Managerial Control of Foodborne Illness Risk Factors





“Taking the Quantum Leap from a Food Inspections System Food 





Safety Management System”
9:45 – 10:15 a.m.   
HACCP Principles / Work Group Exercises

10:15 – 10:30 a.m.

BREAK 












10:30 – 11:30 a.m.

HACCP Principles / Group Presentations
11:30 – 12:45 p.m.

LUNCH
12:45 – 1:45 p.m.

Food Safety Concerns




“Food Safety Hazards”

1:45 – 2:00 p.m.

BREAK









2:00 – 2:30 p.m.

Pathogen Work Group Exercise










2:30 – 3:15 p.m.

Pathogens/ Group Presentations
3:15 – 3:30 p.m.

BREAK








3:30 – 4:00 p.m.

Pathogen Approach to Managing Food Safety






“Applying Process HACCP”
4:00 – 4:30 p.m.

Building the Foundation to a Food Safety System





Conducting a Gap Analysis on Standard Operating 





Procedures




“Implementing Control Measures”


4:30 p.m.


Adjourn



DAY 2 - Thursday, May 26, 2011
8:00 - 8:30 a.m.

Identifying Critical Control Points in the Food Process





“Conduct a Hazard Analysis”
8:30 - 9:30 a.m.

Process Control Critical Control Point Video/Exercise
9:30 – 9:45 a.m.

BREAK





9:45 – 10:30 a.m.

Critical Control Point Exercise / Product to Process




CCP Exercise with Recipes

10:30 – 11:45 a.m.

Critical Control Point Group Presentations 




(Includes a 10 minute break)
11:45 – 12:45p.m.

LUNCH
















 

12:45 – 1:45 p.m.

Applying HACCP Principles





“Establishing Monitoring Procedures”
1:45 – 2:00 p.m. 

BREAK








2:00 – 3:45 p.m.

Incorporating HACCP Principles into Regulatory Retail Food 




Inspection Programs




3:45 – 4:00 p.m.

BREAK
4:00 – 4:40 p.m.

Power of Communication





4:40 -5:00 p.m.

Program Summary /Questions and Answers




Critiques and Certificates

5:00 p.m.


Adjourn

Speakers List/Contact Hours
Katey Kennedy

FDA Retail Food Specialist

Food and Drug Administration

9780 SW Nimbus Avenue

Beaverton, OR 97008-7163

503-671-9711 x 16

katey.kennedy@fda.hhs.gov
Brad Tufto

FDA Retail Food Specialist

Food and Drug Administration 

1000 North Argonne, Suite 105

Spokane, Valley, WA 99212-2680

509-353-2554

brad.tufto@fda.hhs.gov
Sharon Ferguson

FDA Retail Food Specialist

Food and Drug Administration 

1000 Second Avenue, Suite 2400

Seattle, WA 98104

206-553-7001 x41

sharon.ferguson@fda.hhs.gov
Contact Hours: 

Wednesday:

Hours: 


8.5 hours

Breaks:


2.0 hours

Total Contact Hours: 
6.5 hours

Thursday:

Hours:


9.0 hours

Breaks:


2.0 hours

Total Contact Hours:
7.0 hours
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