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Education for Safe Food Handling 
 
The Situation  
The US CDC estimates that each year 48 million people in the US get sick from a foodborne illness, 128,000 are 
hospitalized, and 3,000 die. K-State Research and Extension has been a provider of various home and 
commercial food safety education programs including ServSafe®, a nationally recognized training program 
targeted for food service managers, entry-level food handlers and community organizations.  
 
What We Did 
K-State Research and Extension (KSRE) extension professionals provided in-person ServSafe® food safety 
training for high school students preparing for the food service industry and for community members working 
as essential workers in food service.  Per ServSafe® protocol, online courses were only available through the 
National Restaurant Association.   
 
Additional food safety trainings were offered throughout Kansas to meet specific needs of childcare providers, 
nursing home, food stand/concession workers and community members. 
 
Outcomes 
ServSafe®  
In 2021, KSRE organized 13 ServSafe® Food Handler classes with 156 participants completing the class. Most 
(123) participants responded to a post-session survey and indicated that they had increased knowledge and 
skills in best food safety practices. Participants strongly agreed/agreed to the following:  

• 75% plan to practice new skills 
• 78% learned the appropriate length of time to wash hands and 74% plan to wash hands more often 
• Food thermometers: 69% are more aware of the benefits, 62% learned how to use and 61% intend to 

check food temperatures with a food thermometer 
• 78% learned how to avoid cross- contaminating foods 

 
Food Safety Outreach 
Virtual and in- person food safety trainings were offered throughout Kansas.  For example, in Leavenworth 
County, over 200 individuals signed on and participated in a virtual food safety training.   
 
Food safety education is also incorporated in community outreach efforts. For example, Cowley County used 
COVID-19 CARES Act funds to bulk purchase items for later distribution as “Quarantine Boxes.” 5,584 boxes 
were distributed in 2021. Food safety information - including essential food safety steps and food 
temperatures were featured on a handout with a QR link to the K-State Research and Extension publication 
"At- Home Safe Food Handling - It's in your hands." (MF2465) 



   
 

   
 

 
 
Quote 
“I will stop just pulling silverware out of the sink and just wiping it off on my t-shirt.” – Gray County ServSafe 
participant 
 
Outreach Example 
Food safety information and preparation ideas were included with “Quarantine Boxes” distributed to those 
adversely affected by the COVID-19 pandemic in Cowley County. English and Spanish versions were available. 
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Karen Blakeslee, Rapid Response Center Coordinator, MS, Extension Associate, 1530 Mid Campus Drive, 221 
Call Hall, Manhattan KS  66506, 785-532-1673 kblakesl@ksu.edu 
 
Gayle Price, M.S., RDN., LD, Extension Specialist, SE Research and Extension Center, 25092 Ness Road, P.O. 
Box 316, Parsons KS 67357, 620—820-6123 gprice@ksu.edu 
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