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Assessing the Team
• Interviews with 11 team members (out of 17)

• 18 questions to assess where we have been and where 
we are headed

• Interviews were 27 to 52 minutes in length

• Quotes are sprinkled in this presentation



In Extension…Impact Matters

• Sharing individual results is great.

• Sharing Collective Data is IMPACT.

• The North Central Region Team has achieved 
IMPACT.

• Data Impact AND Networking Impact

“We’ve got some amazing 
evaluation data…the hope is 
that…we could demonstrate greater 
impact as a north central region 
group, a team, than we could at the 
individual state level.” 

NCR Food Safety Team Member



North Central Region 

• Unique Opportunity in 2016

• Program Leader Support

• Several Focus Teams Formed

• Food Safety 

• Financial Resource Management

• Aging

• Early Childhood 

• Rural Families

• etc.



States in the North Central Region (NCR)

• North Dakota

• South Dakota

• Nebraska

• Kansas

• Minnesota

• Iowa

• Missouri

• Wisconsin

• Illinois

• Michigan

• Indiana

• Ohio

States that were part of the 
initial NCR Food Safety Team 
are listed in red.



NCR Food Safety Team

• Starting Point: Foster regional communication 
and collaboration on food safety 

• Meetings 1 and 2 (in person)

• Created goals and logic model 

• Food Preservation  initial focus

• All subsequent monthly meetings via Zoom

• Some months have special guests (e.g. Newell 
Brands, Partnership for Food Safety Education)



Initial Project – Common Evaluation Tool
• No way to show collective impact on a regional 

level

• Develop end-of-session and follow-up home 
food preservation evaluation tools

• Piloted / Administered to a wide audience 

• Use tools to measure participant confidence and
understanding of training content

• Improve food preservation behavior 

• Increase use of extension home food 
preservation materials 



The Evaluation Tool
• Standardized

• Used with any type or length of food 
preservation training

• Four distinct, five-point Likert-type items

• Participants rate their level of agreement

• Both before and after the workshop

• A five-item, follow-up online evaluation

• For participants who provided contact information 

• Administered three months or more after training

“One of our big creations for this 
group was the development of a 
uniform survey.”

NCR Food Safety Team Member



Learning Opportunities
• Evaluation tools and pilot tested

• By specialists and state, regional or 
county extension educators and agents

• Institutional Review Board 
approval in multiple states

• Online data-gathering system using 
Qualtrics

• Staff training in states

• “Training” clients on a new type of 
evaluation experience

Source: National Center Home Food Preservation



2017-18 Participation

Initial State Participation

• Indiana — 62

• Kansas — 210

• Michigan — 915

• Missouri — 455

• North Dakota — 78

I think it’s helped us see that we’re not 
just our state, that we can function on a 
much higher level as a group.”

NCR Food Safety Team Member



Improvements and Expansion
• South Dakota joined in 2018

• Revisions were made to the 
evaluation tool

• Participants increased to 3,381
• 99% workshop participants would 

recommend the program to others

• New projects added
• Safe Produce For Food Pantries

Source: National Center Home Food Preservation



Results
• 2017-2019:  4,487 participants

in the evaluation process

• 80% planned to use the resources

• 74% planned to preserve food at 
home more often

• 66% planned to share what they 
learned with others

• 59% planned to check if the food 
preservation resources they have 
used at home are up-to-date



Safe Produce for Food Pantries Project
• 2017: University of Wisconsin and 

Michigan State piloted

• 2018: Iowa and North Dakota

• 167 evaluations
• 94% understood the steps to ensure 

safe produce is available to food pantry 
guests

“(Food Safety Education) was not looked at as…a 
real issue, but it is now because we’re working 
with that elite group of people (and) we’ve shown 
so much output and so much impact that it has 
now, I believe, come to be an important issue that 
we need to keep in the forefront.”

NCR Food Safety Team Member



Website advertising cards

Links to NCR Extension websites and National 
Center for Home Food Preservation are included

Outreach – Telling our story



Outreach – Regional Impact Reports



Outreach – Social Media



Poster 
Presentation
at the National 
Food Safety  
Outreach  
Conference 
2019



Teamwork Honors
• Presentations:

• National Food Safety Education 
Conference (2019)

• National Extension Association of 
Family and Consumer Sciences 
(2019)

• Article in the Journal of NEAFCS 
(2019)

• Awards
• NEAFCS National Multistate 

Collaboration Award NEAFCS (2019)

• NEAFCS Central Region Food Safety 
Award (2nd Place) (2020) 



North Central Region Food Safety Team Growth

• North Dakota

• South Dakota

• Nebraska

• Kansas

• Minnesota

• Iowa

• Missouri

• Wisconsin

• Illinois

• Michigan

• Indiana

• Ohio

Current participating states in Red.



The Future
• Build a funding base to support 

development and maintenance

• Increase participation

• Food safety education 
development

• Look for new audiences and new 
methods of instruction

• Maintain industry relationships

• Continue to tell the story

• And most importantly, support the 
strong network of food safety 
educators in the North Central 
Region

“We’ve done something that maybe hasn’t 
been done effectively in the past without a lot 
of funding, so we have kept going despite not 
having a lot of funds.”

NCR Food Safety Team Member



Benefits
• Establish trusting relationship and 

open communication with Newell 
Brands

• Interact regularly with National 
Center for Home Food 
Preservation

• Share programs 

• Seek technical support from each 
other for cottage food industry 
and small businesses

“It has been monumental, the amount of 
information that I have been able to 
bring back to the (state) group that I 
work within, the amount of people I can 
go back to.”

NCR Food Safety Team Member



Maintaining and Moving Forward

We have had some members retire and 
new members join.  Maintaining state 
participation is key to the team’s success.


