Who should register:

The course is designed for farm
supervisors who manage people that
work directly with food or food contact
surfaces.

Course Description:

This course is designed to help farm

food safety supervisors learn more about
the requirements of the FSMA Produce
Safety Rule and how to use relevant
resources to support their farm's
compliance with the rule.

At the end of this course, you will:
o Understand the basic requirements
under FSMA that fall within your job
responsibilities.

¢ |dentify risks you encounter daily in
your job better.

o Have a list of emergency response
items tailored to the risks your
employees encounter.

PRE-REGISTRATION IS REQUIRED

ENROLL ONLINE AT:

canr.msu.edu/agrifood_safety/online

-produce-safety-supervisor-training

This training is brought to you by

MICHIGAN STATE

UNIVERSITY EXtenS|0n

Register Online:

For assistance contact
Heather Borden at bordenhe@msu.edu

MSU is an affirmative-action, equal-
opportunity employer, committed to
achieving excellence through a diverse
workforce and inclusive culture that
encourages all people to reach their full
potential. Michigan State University
Extension programs and materials are
open to all without regard to race,
color, national origin, gender, gender
identity, religion, age, height, weight,
disability, political beliefs, sexual
orientation, marital status, family status
or veteran status. Persons with
disabilities have the right to request
and receive reasonable
accommodations.

Accommodations for persons with
disabilities may be requested by
contacting Heather Borden at
bordenhe@msu.edu two weeks prior to
the event to make arrangements.
Requests received after this date will be
fulfilled when possible.

ONLINE
PRODUCE SAFETY
SUPERVISOR
TRAINING

PRE-REGISTRATION
REQUIRED

COURSE COST: $100
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MODULES DETAILS DATES

This online course is self paced.

Module 1. The Basics In total, this course will require about 4
Module 2. Keeping Things Clean hours of your time over the span of
.. . three weeks. The course includes useful
Module 3. Hygienic Design assignments that relate to January 6 - 24’ 2025

Module 4. Worker Training Skills your work on the farm. February 3 - 21, 2025
’

Module 5. Wildlife Scouting Besides course assignments and M h3-21.2025
Module 6. Worker Re-training quizzes; participants are encouraged to arc - ’
Module 7. Water engage in the weekly discussions with

_ other members of the course.
Module 8. On-Farm Composting

Module 9. Record Keeping **This course is not intended to be Resister Online:
equivalent to §112.22 (c). Though these egister Unline:

learnings supplement an individual’s
understanding of food safety and the
Produce Safety Rule, individuals that
must meet §112.22 (c) are strongly
encouraged to take either the
Produce Safety Alliance
Grower Training or equivalent.

For assistance contact
Heather Borden at bordenhe@msu.edu

PRE-REGISTRATION IS REQUIRED
ENROLL ONLINE AT:

Program Cost: $100
Payable at Registration

canr.msu.edu/agrifood_safety/
online-produce-safety-
supervisor-training
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