
Hands-on Food Safety Training



600 ill- 1991 Connecticut Oysterfest



2005

• A foodborne outbreak of Salmonella 
infection due to overproduction of egg-
containing foods for a festival.



OVER 630 SALMONELLA ILLNESSES
TIED TO TASTE OF CHICAGO



July 14, 2010: Salmonella Outbreak At 
Sasquatch Music Festival



June 19, 2013 Street Spice festival- 400 
people 



June 17, 2013- westchester festival



2010:  37 illnesses and 18 
hospitalizations





“I hear and I forget. 

I see and I remember. 

I do and I understand.”



Hands-on training



Literature





• 10 pavilions







Process

• Product purchased from an approved source frozen that was pre-made and pre-
cooked. Product placed in freezer on-site. 

Process

CCP

• Frozen product placed in boiling water, covered, and cooked for 3-4 minutes. 
Water drained via colander. Internal temperature of the  Pelmeni must be at or 
above 74°C (165°F). Re-heating provides an adequate reduction of vegetative cells 
to safe level. 

Process

CCP

• Pelmeni immediately placed on steam table, covered, and held at or above 60°C 
(140°F) to prevent the growth of pathogenic bacteria. Verify hot holding unit is 
functional with a digital tip sensitive thermometer.







Folklorama



Folklorama



Station 1 - Personal Practices. Foodborne illness and proper hygienic practices were 

discussed. Demonstration on how to properly wear a hairnet.



Food safety training



Personal Practices
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Food safety training



Hands-on training



The double-dip



Station 2 - Handwashing.  Participants learned the steps required to properly wash hands. 

“Glo-Germ” Demonstration.



Food safety training



Food safety training



Food safety training



Station 3 – Three Compartment Sink.  Participants learned how to follow the three 

compartment sink method and how to use and check a commercial dishwasher.



Food safety training



Station 4- Temperature Control Part 1.  Participants learned how to calibrate a thermometer 

and how to properly check the temperature of food.



Food safety training



Food safety training



Food safety training



Hands-on training



Station 5- Temperature Control Part 2. Participants learned  how to safely cool food and take 

samples. Demonstration on thawing foods.



Food safety training



Food safety training



Food safety training



Station 6- Refrigerator Organization. Participants learned how to properly organize a 

refrigerator to avoid cross-contamination. They participated in a dynamic exercise to spot the 

problems in the staged refrigerator. Allergens were also discussed. 



Food safety training



Food safety training



Food safety training



Hands-on training



Station 7 – Sanitation. The trainer instructed how to effectively prepare and check the 

concentration of a sanitizer solution.  Hands-on demonstration.



Food safety training





Hands-on training



Participants received a log book where they will record temperature of foods, concentration of 

sanitizer and other important food safety practices. Station 8 – Record Keeping explained in 

detail how to complete this material to be submitted by the end of the festival. 



Food safety training



Food Safety Log Book provided to each pavilion.



Participants Certificate 



Evaluation Forms Results

98 attendees

43 pavilions



Typical evaluation forms
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This training will make your food 
safer
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The time-slot was convenient 
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Presentations were organized and 
easy to follow 
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Required records are clear and 
simple to follow
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Food safety expectations are clear 
and concise 
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I will be able to apply the 
knowledge learned 
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The venue is satisfactory (clean and 
comfortable)
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Demonstrations are relavent and 
easily understood
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Were all your questions answered?
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Did you like the interactive format 
of the training?
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Did you learn anything new?
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Was the time and pace of the 8 
stations adequate? 



Participants’ Comments

http://socialmediamagic.com/blog/images/blog-comments.jpg
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• Liked the interaction approach

• Overall very refreshing

• Better than classroom sessions

• A great learning-hand-on training!

• It was a nice interactive workshop, easy to 

follow and very friendly.



• It’s amazing how many new things I learned. It’s 

very educational and an eye opener.

• I think this was definitely needed. The course 

was hands-on and very easy to follow. THANK 

YOU FOR THE LOG BOOK.

• Fridge demo was an eye opener for some.

• Awesome! Really enjoyed the hands-on. 

Instructors were very knowledgeable.



• Very nice, should do it for more people 

especially the volunteers that work in the 

kitchen. 

• Provide a short version CD so we can show to 

all our volunteers.

• Extend this kind of interaction rather than sitting 

in an eight hour course doing listening and 

watching to slides on a projector! More power! 

Keep this up!



NEW



Pilots



Hands-on FST











• NA Pilot 

• 10 candidates

• 100% pass rate



34 candidates

94% pass Rate

ESL students



Survey from participants

 “By moving around I retained 

information by thinking back visually to 

what happened in that corner…”



Principle of consistency and commitment



Principle of Social Norm





Rob Mancini

Health Canada

Robert.mancini@canada.ca

204.983.4191

mailto:Robert.mancini@canada.ca


The room was divided into 6 stations
1

Hazards

Cross-contamination

2

Handwashing/ personal practices/ HENNS

3

Temp Control 1

Temp Control 2

4

Cleaning and Sanitizing

5

Logs and pests

Receiving

6

Equipment and Jeopardy game


