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Food Safety Outreach and 
Opportunities in the Community



❖ Cooperative Extension: Educational arm of Barnstable County, 
working with County and local health departments.

❖ Nutrition education: SNAP-ed programming to schools, Sr. 
Centers & PreK, food pantries and others.

❖ Food Safety Education: Consumer phone calls, volunteer food 
safety, integrated info into presentations and SNAP-ed 
materials. 

❖ Food Business and Agriculture: Buy Fresh Buy Local CapeCod, 
MDAR, Community Development workshops

❖ Continually learning! 

Who am I? 



Objectives

To summarize where different sectors of the 
community learn about food safety. 

To understand where the gaps are and where 
misinformation comes from.

To discover sources of information and how they 
might integrate into both consumer and food 
establishment communities.

To have a goal of forming consistent and constant 
messaging- we can work together. 



Where do we learn about Food Safety?

Training: 

certification

Media: 

Recalls, 

News bulletins

Friends &

Family
Federal
initiatives



Confusion of food date label with 
food safety- implications for food 
waste

“sell by” “use by”
‘best by”

“best before”  

Don’t necessarily mean the food is bad! 

In the US, there are more than 50 types of date 
labels for food products but the only one 
regulated is really for infant formula. In the EU, 
UK, Australia and New Zealand there are only a 
few. 





Are Television Cooking Shows Modeling 
Recommended Food Safety Practices for 
Consumers?
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Methods

Pilot episode viewed by raters and tested for Inter-Rater Reliability: Fleiss 
Kappa of 0.47 

◦ Changes made to 3 questions 

19 question survey (adapted from MA Food Establishment Inspection Report)
◦ Hygienic practices (9 items)

◦ Use of utensils and gloves (3 items)

◦ Protection from contamination (5 items)

◦ Time and Temperature control (1 item)

◦ Food Safety mentioned (1 item)

39 episodes rated; 5 raters, food safety educators MPFSE
◦ If multiple practices seen, but was OUT once, rated as OUT

Frequency of shows that were IN OUT NA/NO



Results
Questions OUT of compliance > 60% of the time:

◦ Clean clothing, 70%

◦ Touching body during preparation and washing hands, 83%

◦ Barriers used for RTE food, 85%

◦ Food safety practices mentioned, 88%

◦ Hair restrained, 88%

◦ Handling of raw food, 91%

◦ Fruits and vegetables washed, 91%

◦ Hand washing, 93%

◦ Times and temperatures shown or stated, 93%

◦ Wiping cloths used and stored properly, 93%

◦ Gloves worn, 100%



Conclusion
There is little focus on food safety during most cooking shows

Most episodes showed practices that were out of compliance with current recommendations

Celebrity chefs have the opportunity to reach millions of viewers and teach good food safety 
practices

There are many steps that shows can use to improve modeling of food safety for viewers

Rating cooking shows can be a useful tool in training and education



Where are the Gaps to food safety 
education? 

Public perception No ‘home 
economics’

Old science Food Code-

For everyone?

Staff? 



The EatFit Curriculum was adapted for online delivery to 855 middle 
school students in 6 lessons. 

One significant outcome was a 51% improvement in food safety 
practices as determined from pre/post program surveys completed by 
284 students. 

Imagine if we still had Home Economics classes! This 
could be one missing link in consumer food safety 
knowledge. 

https://www.jneb.org/article/S1499-4046(22)00295-0/fulltext#relatedArticles

https://www.jneb.org/article/S1499-4046(22)00295-0/fulltext#relatedArticles


Resources to 
address 
Consumer 
Knowledge of 
Food Safety



How to use 
consumer food 
safety resources 
for education ➢ Post on website

➢ Twitter

➢ Facebook

➢ Printed in office

➢ Fairs

➢ Senior Centers

➢Public Safety Events

➢ Holiday Bazaars



Consumers as food 
producers-

Do it safely…



Ready to Distribute
materials On Food Safety….

For Consumer  AND 
Food Service

At Food Safety classes, 
Volunteer led venues,
Health departments,
Websites, Inspections…



Provide at 
Trainings

Great for 
Volunteers

Prevent the 
potluck FBI

https://www.mafoodsafetyeducation.info/sites/default/files/food_safety_food_workers_eng%20
5.6.21.pdf



https://www.mafoodsafetyeducation.info/workplace

https://www.mafoodsafetyeducation.info/workplace


https://www.mafoodsafetyeducation.info/workplace/feast/review/slicer

https://www.mafoodsafetyeducation.info/workplace/feast/review/slicer


https://www.mass.gov/forms/the-massachusetts-food-processors-resource-guide

Newly Designed Massachusetts
Food Processors
Resource Guide

*pdf download at UMass CAFÉ
Entrepreneur page

https://www.mass.gov/forms/the-massachusetts-food-processors-resource-guide


*Consumer

*Entrepreneur

*Farmer

https://ag.umass.edu/food-science/entrepreneur/food-safety-plan

UMass Center for 
Agriculture, Food  and the 
Environment…. C.A.F.E. 

https://ag.umass.edu/food-science/entrepreneur/food-safety-plan


A Key to 
Success: 
Collaboration

-Countywide and/or statewide campaigns

-Free info at Cooperative Extension and Federal websites.

-What is the message to delivered? Let’s create it and 
distribute it!

-Work together- who do you interact with in other towns, 
councils, etc. who might be able to divide the workload. 

-Work with the FPP, UMass Food Science, MDAR and 
other available resources.



2016 
Experiment 

● 1 Announced Inspection and 1 Unannounced Inspection

● 24-hour notice prior to Announced Inspections

● Education during inspection when violation occurs or 
recommendation can be made

● Goals: 

○ Address effectiveness of food service inspections

○ Improve foodborne illness factors

○ Improve inspector/management relationships



Quick Results

Announced Unannounced

126 Total 

Violations
171 Total 

Violations

50 Critical 

Violations

115 Critical 

Violations

76 Non-Critical 

Violations
56 Non-Critical 

Violations



Lessons 
Learned

Split reaction from 
managers and chefs:

Some do not see the 
point and prefer surprise 
inspections. 

Others, appreciate the 
announced inspections 
to take the burden off by 
staffing an extra person 
when an inspector will 
be present to walk-
through, answer 
questions and 
immediately respond to 
violations. 

Restaurants (not all) need more 
incentive to change behavior 



Lessons 
Learned

Although more violations were recorded during unannounced inspections. 
The types of violations were consistent:

Employee cell phones on 
food prep areas

Screen doors/windows 
needing repairs or missing 

General cleaning 
necessary 

Educational materials are welcomed and appreciated 

Consistent inspecting is important!!





Proper Cooling of Food: Handout



Resources: 

FDA: Everyday Food Safety Resources for Health Educators | FDA
CDC: Infographics | Communications | Food Safety | CDC
MPFSE: Home | Massachusetts Partnership for Food Safety Education 
(mafoodsafetyeducation.info)
Fight BacNational Food Safety Education Month | Partnership for Food Safety Education 
(fightbac.org)
Food Preservation: National Center for Home Food Preservation (uga.edu)
Food Processors Guide(MA): 
https://www.mass.gov/forms/the-massachusetts-food-processors-resource-guide
Cape Cod Cooperative Extension: Nutrition & Food Safety
www.capecodextension.org

This Photo by 
Unknown Author is 
licensed under CC 
BY

https://www.fda.gov/food/health-educators/everyday-food-safety-resources-health-educators
https://www.cdc.gov/foodsafety/communication/graphics.html
https://www.mafoodsafetyeducation.info/
https://www.fightbac.org/nfsem/
https://nchfp.uga.edu/#gsc.tab=0
https://www.mass.gov/forms/the-massachusetts-food-processors-resource-guide
http://www.capecodextension.org/
http://basementdesigner.com/basement-finishing-102/light-bulb-idea/
https://creativecommons.org/licenses/by/3.0/


Thank You… 
For All You Do
KIMBERLY M.  CONCRA,  MS,  LDN

KCONCRA@BARNSTABLECOUNTY.ORG

508-375-6884

mailto:kconcra@barnstablecounty.org

