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Presenter Notes
Presentation Notes
Good afternoon, everyone! Happy New Year! I hope everyone had a good holiday season and is staying healthy.  I’d like to please welcome Community, Local and Regional Food Systems members and guests to the CLRFS open forum. This open forum is being recorded and will be shared on our listserv, website, and Facebook page. Our topic today is Food Safety and Conservation: Innovative Programs Assisting Farmers to Make Improvements, Find Balance and Increase Farm Viability. 
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Presenter Notes
Presentation Notes
I am Katie Himes. I provide media outreach and administrative services for CLRFS. I’m based in Fayetteville, Arkansas, and work in the School of Human Environmental Sciences in the Dale Bumpers College of Agricultural, Food and Life Sciences at the University of Arkansas. CLRFS is led by Dr. Kathleen Liang. Dr. Liang is a W.K. Kellogg Distinguished Professor of Sustainable Agriculture and the Director of the Center for Environmental Farming Systems in the College of Agriculture and Environmental Sciences at North Carolina Agricultural and Technical State University. 



Presenter Notes
Presentation Notes
CLRFS is an Extension Foundation National Project Team. The Extension Foundation partners with the Cooperative Extension System, working together to increase system capacity with improving programmatic services. The Foundation helps Cooperative Extension professionals find innovative ways to generate greater local impact through nationally funded programs made possible by member dollars and cooperative agreements with federal agencies, and through partnering on state, regional, and national initiatives. 



Presenter Notes
Presentation Notes
The Foundation provides professional development to Cooperative Extension professionals and offers exclusive services to its members. The Foundation is an educational partner with over 50 land grant universities in the United States but serves all Land Grant Universities regardless of membership status. 



Connections
• Projects
• Collaborations
• Support

Examples 
• Programs
• Case studies and practice
• Curricula
• Evaluation and assessment
• Articles, reports, news releases

Discussions
• Issues, challenges and risks
• Success stories and strategies
• Solutions and impacts

Community, Local and Regional Food Systems
An Extension Foundation National Project Team

Presenter Notes
Presentation Notes
Extension Foundation National Project Teams are multi-institutional, multi-state, and multi-disciplinary, bringing the "best of the best" educational resources to the public. Our CLRFS National Project Team goal is to put “knowledge to action.” We share resource materials and training opportunities, and foster peer interactions for Extension educators, community-based practitioners and individuals involved in work related to building sustainable, equitable, and just food systems. We are comprised of over 400 Extension professionals, University researchers, and food system practitioners from across the country. 



Community, Local and Regional Food Systems
An Extension Foundation National Project Team

• foodsystems.extension.org

Website

• localfoodsystems@groups.extension.org

Listserv/Google group

• Page: facebook.com/CLRFS

Facebook

• If you have experience and expertise in community, local and regional food 
systems and would like to join our Extension Foundation national project 
team, contact Katie at katiew@uark.edu to be added to the Google group.

Contact us

Presenter Notes
Presentation Notes
Some resources for members include our Facebook page and our website. CLRFS receives WordPress support through the Extension Foundation to host our website. Funding for the hosting is supported in part by the New Technologies for Ag Extension cooperative agreement with USDA-NIFA. I encourage everyone to contact me with content. I can upload research results or link to your projects and pages. The website address is foodsystems.extension.org. On Facebook, search for “community, local and regional food systems.” Finally, our current primary resources for members are and the Google Group listserv. Contact me to be added to the Google group. Email me at katiew@uark.edu.

mailto:localfoodsystems@groups.extension.org
mailto:katiew@uark.edu


Upcoming Events & Programs

2023 Virtual R.I. Food System Summit
Wednesday, Jan. 18, 2023
https://web.uri.edu/food-center/foodsummit23/

2023 18th Annual Chicago Food Justice Summit
February 08 09:00 AM - February 10 02:00 PM
https://www.chicagofoodpolicy.com/events-1

5th Annual Kentucky Local Foods Summit
March 29, 2023 | University of Kentucky
https://foodconnection.ca.uky.edu/kentucky-local-food-systems-summit

Community, Local and Regional Food Systems
An Extension Foundation National Project Team

Presenter Notes
Presentation Notes
Before our presentations I want to share a few upcoming food system events I’ve come across. These events may be local, regional or national. The University of Rhode Island is hosting the seventh annual Rhode Island Food System Summit focused on the future of Rhode Island’s food system on Wednesday, Jan. 18, 2023, from 9 a.m. to noon. Government, academic, business, and community partners will discuss critical food systems issues and work together to build a more resilient, sustainable, and equitable food system for Rhode Island.The Chicago Food Policy Action Council (CFPAC) and its summit planning team celebrate 17 years of leveraging collective power to policy. The Annual Summits have been shared ground for attendees to exchange meaningful knowledge, build deep relationships, and make powerful conversations on how to envision the Chicago area’s food future together.The Food Connection at the University of Kentucky, in partnership with the Kentucky Center for Agriculture and Rural Development and the Kentucky Department of Agriculture, is hosting a full day of workshops, networking, and conversations designed to bring together local food professionals and advocates who work on the front lines of growing Kentucky’s local food and farm economy. The Summit will bring together local food systems practitioners from across Kentucky to share challenges, opportunities, best practices, and build capacity for Kentucky’s local and regional food economy.

https://web.uri.edu/food-center/foodsummit23/
https://www.chicagofoodpolicy.com/events-1
https://foodconnection.ca.uky.edu/kentucky-local-food-systems-summit


Upcoming Events & Programs

Community, Local and Regional Food Systems
An Extension Foundation National Project Team

https://www.f2isummit.org/

Presenter Notes
Presentation Notes
The Northeast Farm to Institution Summit strengthens the regional food system by celebrating and supporting the role of institutions as anchors in the region. By bringing together a diverse group of stakeholders in a collaborative process, the summit generates ideas and connections that advance the ability of the Northeast to support viable farm, food, and sea businesses and healthy, just communities. The Summit welcomes both newcomers and pioneers on the forefront of the farm to institution movement to share their work, make connections, generate energy, and co-create strategies for addressing the most pressing challenges for our regional food system.

https://www.f2isummit.org/


Upcoming Events & Programs

The Food Corridor’s Shared Kitchen 101 Workshop 
Sunday, March 5th in San Diego
https://www.thefoodcorridor.com/2022/11/15/join-us-for-the-shared-kitchen-101-workshop/
This event is a preconference workshop for InTents: The Farmers Market Conference 2023.

InTents: The Farmers Market Conference 2023, by the Farmers Market Pros
March 6-8 in San Diego
https://www.farmersmarketpros.com/conference

Community, Local and Regional Food Systems
An Extension Foundation National Project Team

Presenter Notes
Presentation Notes
This workshop is designed to be a 101 introduction to the shared kitchen industry for community members or organizations interested in, charged with, or in the beginning phases of starting a shared use kitchen project. In this Workshop, The Food Corridor team will walk attendees through emerging definitions and models of shared use kitchens, help communities identify opportunities for renters and programs, guide attendees through activities to begin planning goals and outcomes, and develop strategies and best practices for successful kitchen planning and launching.  Attendees will hear from existing shared kitchens that are connected to farmers markets and what makes them successful. This s a preconference workshop for the InTents: Farmers Market Conference 2023.

https://www.thefoodcorridor.com/2022/11/15/join-us-for-the-shared-kitchen-101-workshop/
https://www.farmersmarketpros.com/conference


Upcoming Events & Programs

North American Food Systems Network (NAFSN)

https://www.foodsystemsnetwork.org/events.php

https://nofanj.org/33rd-annual-winter-conference/

Presenter Notes
Presentation Notes
The North American Food Systems Network is a CLRFS partner organization. The group offers many benefits to its members and produces several types of events including these regular webinar series’. Another NAFSN partner, the Northeast Organic Farming Association (NOFA-NJ) has announced its 33rd Annual Winter Conference, held at Rutgers University in New Brunswick on Sat, Jan 28, 2023.A 50% discount is available for NAFSN members who register. 

https://www.foodsystemsnetwork.org/events.php
https://nofanj.org/33rd-annual-winter-conference/


Upcoming Events & Programs

Community, Local and Regional Food Systems
An Extension Foundation National Project Team

https://fyi.extension.wisc.edu/danecountyag/vegetables/organic-vegetable-production-conferences/

Presenter Notes
Presentation Notes
This producer-initiated conference is designed for advanced growers and attracts participants from throughout the Midwest and beyond.It’s hosted by University of Wisconsin Extension, Iowa State University and Fairshare CSA Coalition.

https://fyi.extension.wisc.edu/danecountyag/vegetables/organic-vegetable-production-conferences/


Employment Opportunity

Community, Local and Regional Food Systems
An Extension Foundation National Project Team

https://www.csacoalition.org/employment

Presenter Notes
Presentation Notes
Fairshare CSA Coalition is part of the CSA Innovation Network, a project that CLRFS is a partner on with University of Kentucky and several other organizations. Fairshare is looking an Executive Director. The position in located in Madison, WI and applications are due by January 16. 

https://www.csacoalition.org/employment
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mailto:aperez@uada.edu


Main Programs Covered Today:

• FSMA Produce Safety Program
• Produce Safety Add-On Workshops
• Share Grounds Food Innovation Program

www.uaex.uada.edu/localfoods

Local, Regional, & Safe Foods Program Overview



Prevent

Produce 
Safety

Third Party 
Audits

Preventive 
Controls -Humans

Preventive 
Controls – Animals

Intentional 
Adulteration

Sanitary 
Transport

Foreign 
Supplier

What is the FSMA Produce Safety 
Rule?

On-farm
practices for 
growing, 
harvesting, 
packing, and 
holding food 
in ways that 
prevent 
foodborne 
illness. 



•On-farm practices for growing, harvesting, packing, 
and holding of produce in ways that prevent 
foodborne illness. 
•Regulatory or voluntary set of                             
practices established by a rule,                           auditing 
authority, by industry,                                     or by retail 
buyers.

What is Produce Safety?



Overview of FSMA Produce Safety 
Rule

First ever mandatory federal standard for                   
growing, harvesting, packing, and holding of fresh produce

Set of regulatory standards and good agriculture practices that produce farmers 
understand and implement to protect the public’s health from foodborne illness 
related to farm activities and keep required records for these practices. 
1. Worker Health, Hygiene, Injury and Training
2. Soil Amendments 
3. Wildlife, Domesticated Animals, and Land Use
4. Production and Harvest Practices
5. Postharvest Handling & Sanitation
6. Agricultural Water
7. Developing a Farm Food Safety Plan



Arkansas Produce Safety Grower Training Program

31 
Trainings



Attend a Training!
• In-Person
• Virtual
• Arkansas

• National/International

How Do Growers or Agents Get Trained?

www.uaex.uada.edu/produceucesafety

https://cals.cornell.edu/produce-safety-alliance

http://www.uaex.uada.edu/produceucesafety
https://cals.cornell.edu/produce-safety-alliance


Produce Safety Add-On Workshops
Wildlife Management

Hand Washing

Wells and Ag Water

Water 
Testing

Compost and Manure 
Management

CoolingPacking Sheds

And 
coming 
Produc
e 
Washin
g…

45+ 
Trainings

Produce Safety Clearinghouse: 
https://foodsafetyclearinghouse.org

https://foodsafetyclearinghouse.org/


January 25 - 28, 2023 Little Rock, AR
The four-day conference and expo will be held 
in west Little Rock at the Embassy Suites. There 
will be workshops, speakers, off-site farm tours, 
a vendor trade show, delicious food, and even 
an Arkansas wine tasting.

https://arkansasgrown.org/arkansas-grown-
conference-expo/

https://arkansasgrown.org/arkansas-grown-conference-expo/


Share Grounds Food Innovation Program

Rural Food Innovation Pilot Project 
• Establish 3 Certified Food Manufacturing Facilities Using Existing Rural County 
Fair Grounds with minor construction of less than $50,000
• Designed value-added food product development education and training 
program with access to certified kitchen and technical service providers
• Started March 2020 – Peak Pandemic

www.uaex.uada.ed/sharegroun
ds

http://www.uaex.uada.ed/sharegrounds


Michigan On-Farm Produce Safety & 
Produce Safety Technicians

On-Farm Technical Assistance for Michigan’s Produce Growers



Food Safety Modernization Act 
(FSMA)
• Signed into law on January 4, 2011
• Focused on prevention of food safety issues and encompasses 
the entire food system
• Seven Primary rules included with FSMA

• Produce Safety Rule
• Preventative Controls for Human Food
• Preventative Controls for Animal Food
• Foreign Supplier Verification Programs
• Accreditation of Third-Party Auditors/Certification Bodies
• Sanitary Transport of Human and Animal Food
• Prevention of Intentional Contamination/Adulteration

This Photo by Unknown Author is licensed under CC BY

http://afro-ip.blogspot.com/2010_08_01_archive.html
https://creativecommons.org/licenses/by/3.0/


Produce Safety Rule

First mandatory federal standard for growing, 
harvesting, packing, and holding of fresh 
produce

Some growers are eligible for exemption 
based on:

• Commodities grown
• Processing activities
• Avg annual produce sales
• Avg annual food sales and sales to 

‘qualified end users’

All growers should understand and take 
action to reduce food safety risks on the farm

This Photo by Unknown Author is licensed under CC BY-SA-NC

https://offgridworld.com/lawn-vegetable-farmers-fight-the-law-and-win/
https://creativecommons.org/licenses/by-nc-sa/3.0/


Michigan On-Farm 
Produce Safety Team



Education

PSA Grower Training
• 8-hour curriculum meets FDA requirement
• Comprehensive 
• Open to all growers

On-Farm Readiness Review
• “Pre-Inspection” review of on-farm 

practices
• Confidential
• Voluntary
• Free 



Produce Safety Technicians
Free Confidential On- Farm Assistance 
for Growers

• Conservation District employees
• Connect growers to education
• Produce Safety Risk Assessment (PSRA)
• Voluntary, confidential on-Farm technical 

assistance
• Community outreach



Produce Safety Risk 
Assessment 

Produce Safety Risk Assessment Tool 
(PSRA)

• Assessment of on-farm practices
• Helps grower identify risks
• Creates solutions with grower
• Focuses on risk reduction in key 

areas
• Free 
• Confidential
• Voluntary 
• Certificate available
• Logo use for partner farms 



Michigan On-Farm 
Produce Safety Farm 
Partner Farms

Logo Use for PSRA Certified 
Farms

• Free
• Marketing tool
• Valid for three years



Risk Reduction 
Technical Assistance
Assistance and design advice 
available for growers

• Water testing
• Training
• On-farm food safety plan 
• Worker hygiene
• Toilets and Handwashing
• Soil amendments/Manure and 

compost use
• Recordkeeping
• Wildlife
• Traceability
• Cleaning and sanitation

This Photo by Unknown Author is licensed under CC BY

http://farmhack.net/tools/mobile-wash-station
https://creativecommons.org/licenses/by/3.0/


Questions?



Experiential Learning Opportunities for Limited Resource Growers through Mobile Farm Innovation in 
Mississippi, Alabama, and Georgia

Kristin Woods, Ph.D.

Tuskegee University 
Cooperative Extension Program

This work is supported by Food 
Safety Outreach Program [grant no. 
2019-70020-30349] from the USDA 
National Institute of Food and 

Presenter Notes
Presentation Notes
Good morning, First of all I want to thank for the opportunity to talk about a small piece of the impactful work happening in the southern region. I’m going to spend a few minutes talking specifically about a NIFA Food Safety Outreach Program funded project that we call the Farm Innovation project.





Farm Innovation 
Project 
Objectives

Design and construct five Mobile 
Farm Innovation trailers to meet 
the learning needs of limited 
resource growers with small 
acreage

Develop and implement a 
multimodal and modular training 
program that balances food safety 
and conservation needs

Conduct outreach in Mississippi, 
Alabama, and Georgia

Evaluate the program

Presenter Notes
Presentation Notes
For the FI project, our project objectives are to: Design and construct three Mobile Farm Innovation trailers to meet the learning needs of limited resource growers with small acreage Second, Develop and implement a multimodal and modular training program that balances farmers food safety and conservation needs. The training program we have developed takes a holistic approach to meeting farmers needs which means that we not only help farmers improve their technical knowledge and skills, but we also address financial sustainability by helping them find funding to implement practices.Our third objective is to conduct outreach in Mississippi, Alabama, and GeorgiaAnd lastly, of course, design and conduct a comprehensive evaluation of impact and I will share some preliminary results today.
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Presenter Notes
Presentation Notes
The next few slides depict the trailers in use.In this photo you can see the technology station. We have a Tv mounted on the outside for technology based activitiesAnd a quiet generator is available when we are in locations that lack electricity.



Building a Handwashing Station

Presenter Notes
Presentation Notes
These photos depict the handwashing station building activity. I want to bring your attention to the small group size and the hands on nature of the activities. The literature support the use of small groups in skill building training, and we can confirm the effectiveness of this method from our impact data and participant comments. The handwashing station design is not unique to this project. The touch free handle on the water vessel was designed by Danielle Smith and Dr. Sena at TU and the stand was designed by Ann Sawyer and Annalisa Hultberg at the University of MN.



Cleaning and Sanitizing

Presenter Notes
Presentation Notes
Here we see Dr. Myles from ASU helping facilitate one of the sessions. She is sharing information about the need to clean before sanitizing and looking at the sanitary design of cleaning brushes and sponges. On the left you see how the supplies for the cleaning and sanitizing activity pack in 5 gallon buckets for easy storage in the trailer.
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Water 
Sampling

Using 
Sanitizers

CoolBot Cold 
Storage

Presenter Notes
Presentation Notes
Here we see different small groups developing skills to collect an aseptic water sample, install a coolbot to improve produce quality – we also talk to farmers about the hazard presented by condensation and the financial benefits of reducing produce waste; on the right farmers are participating in a sanitizer activity where they lear to use the pesticide product labeling system and correctly mix and monitor sanitizer according to the label instructions.



Farm Innovation Outputs

15 Factsheets and Facilitator Guides:
On-Farm Handwashing Station
CoolBot & Cold Storage 
Cleaning and Sanitizing
Choosing a Sanitizer
Water Sampling
Google Maps 
Rotational Grazing
Vegetative Buffers

Presenter Notes
Presentation Notes
We have thus far developed 15 factsheets and activity facilitator guides to make project replication easier. Facilitator guides include step by step guidance for educators and a supply list.I’m happy to report that I have heard from folks outside of our immediate project group that the activities are in use.



4 Short Videos:

Vegetative Buffers
Rotational Grazing
Irrigation
Biodiversity

Farm Innovation Outputs

Presenter Notes
Presentation Notes
We have also developed 4 videos:One on Vegetative Buffers hosted by Dr. Elizabeth Myles on the ASU main campus research farm One on Rotational Grazing narrated by Darrell McGuire on my farm in Marengo co ALOne on microIrrigation  narrated by Joshua Dawson at White oak pastures in Bluffton GAAnd one on farm biodiversity narrated by me also at white oak pasturesIt was important to us that the videos feature our collaborators and that they be shot in the region showing typical operations for our area.All of the resources I have discussed are or will be available on the National Food Safety Clearinghouse managed by the Northeast Center for Food Safety. 



Handwashing Station (n=68)

CoolBot (n=90)

Mapping (n=54)

Water Sampling (n=92)

Grazing (n=54)

Buffers (n=67)

Cleaning (n=89)

PERCENT OF PARTICIPANTS

Attitudes POST Activity
Strongly Disagree Somewhat Disagree Neither Somewhat Agree Strongly Agree

Presenter Notes
Presentation Notes
Already favorable about food safety practices; many had taken PSA training



Handwashing Station (n=68)

CoolBot (n=86)

Mapping (n=25)

Water Sampling (n=89)

Fencing (n=65)

Buffers (n=66)

Cleaning (n=89)

PERCENT OF PARTICIPANTS

Confidence POST Activity
Strongly Disagree Somewhat Disagree Neither Somewhat Agree Strongly Agree



Handwashing Station (n=59)

CoolBot (n=82)

Mapping (n=24)

Water Sampling (n=87)

Grazing (n=61)

Buffers (n=64)

Cleaning (n=80)

PERCENT OF PARTICIPANTS

Plans POST Activity
Strongly Disagree Somewhat Disagree Neither Somewhat Agree Strongly Agree Column2



Growers would 
benefit from more 
teamwork: shared 

equipment and 
information sharing 
(electronic and face-

to-face).

Cell service is 
inconsistent across the 

region; about ½ of 
focus group attendees 

use the internet.

Growers need 
financial help from 
USDA and technical 
assistance to access 

USDA help.

There is a need 
for fencing 

wildlife, especially 
hogs, out of 

growing areas.

FOCUS GROUPS

Presenter Notes
Presentation Notes
Focus groups in Okolona and Selma.Our key take away is that there are still many educational and resource needs in our region. The growers requested more ways to share information and resources. A $100,000 pea picker or greens harvester is not a practical investment for a small farmer, but having this equipment available in region would enable them to scale up. We think that it could also improve produce safety because a system could be developed to ensure that the equipment is of sanitary design and cleaned and sanitized between uses.While some participants requested a webpage to host information relevant to them, others reminded us that the internet is not the best way to share information everywhere,  they stressed the importance of the service providers in helping them access USDA resources. The experience of growers seems to be widely variable across the region with some groups of farmers still lacking access to extension and USDA resources. This could be even more important to food safety now that FSA has a reimbursement program around achieving food safety certification. Equity considerations and access to resources was threaded into much of the discussion. In addition to reporting on the focus group outcomes as they relate to our food safety project, I think that we will also be developing some policy recommendations based on the direct experiences of these farmers. I know that USDA has been soliciting this type of information and I hope that we can provide some helpful insights.They also specifically requested assistance with exclusion fencing, with emphasis on fencing to exclude hogs which are becoming an increasing problem in the region and known to transfer pathogens from farm to farm as they forage.



Key Takeaways:
Hands-on activities are effective at improving awareness, confidence, and intent to 
implement key components to safe produce production.
Even when producers recognize the benefit of a practice, intent to implement may be 
influenced by other factors.
The qualitative data collected during follow-up focus groups will elucidate barriers to 
implementation and emerging needs.



More info at 
aces.edu/farm_innovation
1996kwoods@gmail.com

Presenter Notes
Presentation Notes
Lastly I’ll point you to the website for more infoAnd Thank you all for listening
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