In-Service Training
Understanding HACCP-Based Food Safety Programs

HACCP is a systematic approach to the identification, evaluation, and control of
food safety hazards. This training program will provide comprehensive knowledge and a
hands-on experience on the development and implementation of a HACCP-based food
safety program using the USDA/FNS HACCP Curriculum as well as the FDA HACCP
Manual.

Program:
Tuesday, November 15, 2005
11:30 am Registration
11:50 am Welcome Introduction and Overview, Amy H. Simonne
12:10 pm The new FDA HACCP Manual, Alan M. Tart
1:30 pm Practical Approach of HACCP, Cyndie Story
2:30 pm Health break and Networking*
2:50 pm The Process Approach to HACCP Principles, Trish Welch
5:00 pm Adjourn
Wednesday, November 16, 2005
8:00 am Process approach to HACCP Principles, Trish Welch
10:00 am Health break and Networking*
10:15 am The Process Approach to HACCP Principles, Trish Welch
12:20 pm Wrap-up and evaluation, Amy Simonne
12:30 pm Adjourn
* Bring your own snacks
Speakers:

Amy H. Simonne, Ph.D. Alan M. Tart, MS.
Assistant Professor Regional Retail Food Specialist
University of Florida U.S. Food and Drug Administration
3028 McCarty Hall Southeast Regional Office
P.O. Box 110310 60 8th Street, N.E., Atlanta, GA 30309
Gainesville, FL 32611-0310 Voice: (404) 253-1267
asimonne@ifas.ufl.edu Fax: (404) 253-1207

E-mail: Alan.Tart@fda.hhs.gov
Cyndie Story, M Ed, RD, CC, Chef Retail Food Web site:
Culinary Solution Centers, LLC. http://www.cfsan.fda.gov/~ear/retail.html
1422 Ingleside Avenue
Jacksonville, Fl 32205 Trish Welch, Ph.D., CFCS
904.387.6839 Office National Food Service Management Institute
904.422.8033 Mobile The University of Mississippi
www.chefcyndie.com PO Drawer 188
Chefcyndie@bellsouth.net University, MS 38677-0188

www.nfsmi.org

Phone: 1-800-321-3054
Fax: 1-800-321-3061

welch@siu.edu
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Location: Organizer: Collaborator

Emerson Alumni Hall, Amy H. Simonne, Ph.D. Cathy Reed, MS, RD, LD

1938 W. University Ave. University of Florida Program Director

Gainesville FL 32604 P.O. Box 110310 Food and Nutrition

Phone: (352) 392-1691 Gainesville, FL 32611-0310 Management

Fax: (352) 392-8736 Phone: (352) 392-1895 ext FL Dept. of Education
232E-mail: (850) 245-5044

asimonne@ifas.ufl.edu

Program Committee

The University of Florida IFAS Extension Nutrition, Food Safety, and Health focus team
(Goal V) members, Dr. Ron Schmidt, Department of Food Science and Human Nutrition,
IFAS, University of Florida.

Registration:

First Name Last Name
Work/ School Affiliation:

Position Title

Address:

E-mail:
Phone number:

Deadline for registration is November 10, 2005

Registration fee is $15 by check payable to the University of Florida (HACCP

Training). If you work in the School Nutrition Program under the USDA/FNS or if
you are Extension faculty, there is no registration fee. Please provide a copy of your
identification with this registration form, and have your ID available at the training.

For complementary registration, please fax or e-mail the information to Dr. Amy H.
Simonne at 352-392-8196 or asimonne@ifas.ufl.edu no later than November 10, 2005.

For registration with fee please fax the form and mail the check to: 3028 McCarty Hall, P.O.
Box 110310, Gainesville, FL 32611-0310 or bring the check to the training site.

Since space is limited, registration is on a first come, first served basis;
walk-in is not available.
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