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Food Safety Resources

Cooking Safely for a Crowd

Taped video conference October 18, 2011
e mms://stream?2.video.state.mn.us/MDHVC/cookingsafe

lyforacrowd101811.wmv

e Powerpoints:
http://www.health.state.mn.us/divs/eh/food/pwdu/fsp/

The Kitchen Companion booklet
e http://www.fsis.usda.qov/PDF/Kitchen_Companion.pdf
o Email to order FSIS.Outreach@fsis.usda.gov

Guidance for Exemptions: MN State Statutes

Section 157.22

e Faith-based organizations
http://www.health.state.mn.us/foodsafety/a
way/groupsfaithex.pdf

e Non faith-based organizations

http://www.health.state.mn.us/foodsafety/a

way/groupsotherex.pdf

Minnesota Department of Health Food Safety

Center

o http://www.health.state.mn.us/foodsafety/aw
ay/groups.html

Cooking Safely for a Crowd Training

e Print a leader's guide and handouts for
yourself or for a group you will train. Watch a
20-minute online presentation.
http://www1 .extension.umn.edu/food-
safety/courses/online/cooking-safely-for-a-

crowd

Quantity Recipe Resources

e Quantity Recipes Series, University of
Missouri-Columbia. Search and order online.

e Food for Fifty, Mary Molt, Ph.D., R.D., Kansas
State University

e USDA Recipes for Schools
http://www.nfsmi.org/Templates/TemplateDe

fault.aspx?gs=cEIEPTEwMiZpc01ncj10cnVl

Local Environmental Health Contact

e http://www.health.state.mn.us/divs/eh/mhpr

ca/locals.pdf

Food Safety Hotlines

AnswerLine, University of Minnesota Extension
o 1-800-854-1678

o Email: answer@iastate.edu

o www.extension.iastate.edu/answerline/

USDA'’s Meat and Poultry Hotline
e 1-888-MPHotline (888-674-6854)
e E-mail: mphotline.fsis@usda.gov

FDA'’s Food Safety Information Hotline
e 1-888-723-3366
o www.fda.gov/food/

MN Foodborne Illness Hotline
e 1-877-366-3455 (1-877-FoodIll)
o [E-mail: foodill@health.state.mn.us

Food Safety Internet Resources

University of Minnesota Extension

o www.extension.umn.edu/foodsafety

MN Department of Health Food Safety Center
e http://www.health.state.mn.us/foodsafety/ind

ex.html

MN Department of Agriculture Food Safety

e http://www.mda.state.mn.us

e MDA Food Safety Line
http://www.mda.state.mn.us/food/safety.aspx

Food Manager Certification Courses

If your faith-based or community organization
maintains a kitchen where meals are served, it is
a good idea to have one or more kitchen
volunteers attend a food manager course.
Courses are available from some community and
technical colleges, the University of Minnesota
Extension and private companies. For
information on food manager courses, contact:

e http://www.health.state.mn.us/divs/eh/food
fmc_training/index.cfm

e MN Department of Health 651-201-4500

e MN Department of Agriculture 651-201-6027

e University of Minnesota Extension classes
Connie: 888-241-3261 or 507-337-2819
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We are sorry that you were unable to make a reservation to attend the October 18
Cooking Safely for a Crowd workshop.

As stated on the reverse side of this resource sheet:

(1) Starting October 19, you can watch the October 18 workshop online at:
mms://stream?2.video.state.mn.us/MDHVC/cookingsafelyforacrowd101811.wmv.

(2) Materials and PowerPoints from the workshop as well as a document
containing questions asked by participants will be online by November 1 at:
http://www.health.state.mn.us/divs/eh/food/pwdu/fsp/

DVDs of the October 18 workshop will be available for sale or loan by mid-November.
If you are interested in borrowing or purchasing a DVD, please contact Maggie
Edwards (margaret.edwards@state.mn.us or 651-201-4506)

If you would like to be on a list of people to be notified of any future training
opportunities, please put your name on that list at: http://z.umn.edu/futurecsfc. If
you would like to be on that list but do not use email, please leave a message at 1-
888-241-4591 asking to be added to that list.

If you would like to read the language of the new law, see:
https://www.revisor.mn.gov/laws/?id=92&doctype=Chapter&year=201 1 &type=0#laws
.0.2.0
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