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PROGRAM PROFILE

PROGRAM NAME:  Food Safety-related Family and Consumer Science (FCS) Lessons
DATE LAST REVISED: New
Grand Challenge(s):   Health__x__   Water____    Global Food Systems__x__  

      Community Vitality__x__      Developing Tomorrow’s Leaders____  

Program Focus Teams:


___ Adult Development and Aging  

___ Community Vitality

___ Family and Child Development

___ Family Resource Management


_x__ Nutrition, Food Safety, Health

___ Youth Development


___ Crop Production



___ Farm Management


___ Horticulture




___ Livestock Production


___ Natural Resources
BRIEF DESCRIPTION: (include program intended outcomes/brief statement of research/evidence supporting program)
Numerous FCS lessons have been developed related to food safety, including the following topics: Shopping Safe at Farmers Markets, Volunteer Quantity Cooks, GMOs and Food Safety, Donating Safe and Healthy Foods to Food Banks and Pantries, Food Safety for School and Community Gardens, and Working Together to Reduce Food Waste. These lessons all include research-based information on the various topics and are intended to be taught to various community groups that might be interested in the specific subject areas.  
EVALUATION TYPE: (pre-/post, follow-up, retrospective; provide a link to the evaluation, if available). Each one of the lessons has a post-workshop evaluation form included in the Leaders Guide for that lesson. The evaluation forms for each lesson are also available in PEARS and completed evaluations can be submitted through PEARS.
AGENT TRAINING REQUIREMENT(S): There are no specific training requirements to deliver these lessons. 
TARGET AUDIENCE/DELIVERY METHOD(S): Each of the lessons has a slightly different audience, depending on the topic. Target audiences include farmers market shoppers, leaders of groups cooking large quantities of food, the general public, people organizing food drives, and school and community garden volunteers.  These lessons are generally intended to be delivered in person to groups, generally in about 1 hour. The lessons can be offered in a series or separately.  
AVAILABILITY: (provide information to order/obtain program materials, program website, materials necessary to implement program, as applicable); All the FCS lessons are available from the KSRE FCS lesson website https://www.ksre.k-state.edu/fcs/agent-resources/lesson-series/index.html . All the fact sheets and leaders guides are available through the KSRE website. Suggested teaching tips and resources for each lesson are listed in the leaders guide for that lesson. 
CONTACT PERSON (S) (include email address and phone number, primary and alternate contact if appropriate) Dr. Londa Nwadike, State Extension Food Safety Specialist, 913 307 7391 lnwadike@ksu.edu  
K-State Research and Extension is an equal opportunity provider and employer. Issued in furtherance of Cooperative Extension Work, Acts of May 8 and June 30, 1914, as amended. Kansas State University, County Extension Councils, Extension Districts, and United States Department of Agriculture Cooperating, J. Ernest Minton, Interim Director. 
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