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INTRODUCTION

A Guide to Hosting an Interactive,
Hands-On Produce Safety Training
This Guide was developed in response to requests
from educators who wish to enhance lecture-based
produce safety training with hands-on learning.
Access to food safety training and implementing the
practices required by auditors are barriers to scaling up
production and financially capitalizing on expanded
market access. There is growing empirical evidence
for both growers’ desire for hands-on training (1) and
the effectiveness of this type of training (2). Most
educators desire for their training to be impactful
in the lives of growers: improving farm economic

sustainability, addressing resource constraints, using
technology to solve problems, and producing safer
products for consumers. Helping growers build the
skills to meet audit requirements or pass inspections
is not just about food safety. Overcoming these
hurdles may have tangible financial benefits for them.
In a study of 80 New York farms, researchers found
economic benefits to farms that implemented food
safety practices and even greater benefits to farms
that had third-party food safety audits and marketed
through wholesale channels (3). For training to be
impactful, we have to understand how learning takes
place and be deliberate in constructing training that
will best meet growers’ needs.
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PART 1:

MOTIVATING ADULTS
Adults and Youth Learn
Differently
Why is training adults different from
training youth? As Wlodkowski explains
in the book Enhancing Adult Motivation
to Learn, research shows that changing
an established belief or practice involves
the destruction of established neuronal
pathways and the construction of new
ones. Taking on new information involves
adding cellular structures to existing ones
(4). Looking at the process of learning at
the cellular level, it is easier to see why
produce safety educators are finding that
we cannot simply present growers with new
information and expect them to learn it. In
order to make learning effective, the content
must be interesting and beneficial to the
learner in some practical way. The grower
must be amply motivated to expend the
time and energy to change beliefs, change
practices, or learn new material.
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PART 1: MOTIVATING ADULTS

Strategies for Motivating Adults
Adult learners need to know exactly what they are
doing and how the material they are being taught
will benefit them and help them reach their goals.
Knowing what characteristics motivate adult learners
to learn is extremely important for effective training
to take place. Malcom Knowles spent his career
developing the theory of Adult Education (5).
Researchers since Knowles have added to the theory,
but the general principals of Adult Education have
remained constant.
•

Adults are autonomous and self-directed. As
produce safety educators, we can capitalize on
this characteristic by involving growers in the
development of training and providing them with
options throughout the training. We can also
make sure that we provide additional resources
for growers who want to spend more time
investigating a subject.

•

Adults have a lifetime of experiences to draw from
in the creation of new knowledge. As produce
safety educators, we can help them connect new
and old knowledge by asking them to share
experiences on a topic. Growers may have insights
and knowledge beyond that of the trainer but they
may need help linking that existing knowledge to
the new food safety information with which they
might be less familiar. In this way, the instructor
becomes more of a facilitator allowing for peer-topeer learning and greater grower engagement in
training.

•

Adults are goal-oriented and practical. Most adults
are not seeking out educational opportunities
unless they need the knowledge or the credential
to address a real challenge in their lives. When
advertising training, it is important to be clear
about what growers can expect to accomplish
or receive from attendance; for example, a
produce safety training may provide information
on meeting regulatory requirements, buyer
requirements, or result in a certificate of
attendance that meets those requirements.

•

Adults are relevancy-oriented. As produce safety
educators, relating the material to their farm or
their commodity helps make relevancy more
apparent. A blueberry grower will have a difficult
time relating if all the photos and examples in
a training are from a cucumber farm. Knowing
in advance who is coming to training can help
educators improve the relevancy of the training.

•

Adults must be shown respect. For some growers,
their experience in your training will be their first
time engaging in an organized learning activity
since their alienating k-12 experience. Produce
safety educators can show them respect early on
the training by acknowledging the abundance of
experiences and knowledge participants bring to
the classroom. Involving growers in the facilitation
of the training and individual activities helps
reinforce the value of their contribution leading to
greater transfer and retention of knowledge.
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PART 1: MOTIVATING ADULTS

Educators have assessed different teaching methods for
training producers in an agricultural setting. In a 2018
review of 29 published studies involving occupational
safety training for agricultural workers, Caffaro
and colleagues found that training which involved
participants in the learning process and offered
demonstrations enhanced behavior change outcomes.
The authors noted that many other types of training
resulted in changes in knowledge, but the increased
knowledge gain did not translate to behavioral
changes (6). The results of this review are consistent
with specific studies on training beef producers and
agriscience teachers (7)(8).

While there is limited published evidence to support
the effectiveness of hands-on produce safety training,
we analyzed evaluation data from four PSA Grower
Trainings (n=63) that included hands-on learning
and compared them to nationwide data from the PSA
(n>15,700) (9). Although the sample size was small
and there were no statistically significant differences,
courses that incorporated hands-on learning tended
to have higher self-perceived knowledge gain (6 out
of 7 subjects analyzed) and higher confidence in
implementing practices (6 out of 7 subjects analyzed).
Course participants specifically pointed to hands-on
exercises as valuable and requested more hands-on
activities in future trainings.

Comments from PSA Training
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PART 1: MOTIVATING ADULTS

Once we’ve established a learning environment
inclusive to the principals of Adult Education,
the next step is assessing growers training
needs. Vygotsky’s concept of the zone of
proximal development (ZPD) which suggests
that training needs occur on the edge of what
growers know now, and what they need to
know in order to accomplish their goals is
useful to apply here (see Figure 1. Zone of
Proximal Development). Growers need the
help of an experienced trainer, mentor, or
facilitator to get from where they are in their
current knowledge and skills to where they
want to go. Borrowing this concept from the
developmental learning theory, allows us to
identify topics, methods, and resources that
will be most effective for the audience. We
can do this by assessing needs, assessing goals,
and working within the ZPD to help growers
meet their goals and provide safe food for their
community. For training to have a lasting
impact, the trainees must be engaged in the
learning process. A great resource to use which
focuses on developing a learner centered course
comes from the Joint Institute for Food Safety
and Applied Nutrition (11). It provides some
practical tips for the facilitation of activities
which will help reinforce the content covered
in the lecture.
Helping growers transfer the new knowledge
and skills and apply it to new situations on
their farms is the critical final step. Produce
safety educators can help growers transfer
knowledge by using relevant examples during
training that help them begin to see how the
material applies to their farm. Additionally,
working within the ZPD to link the new
information to existing knowledge and
experience will help them build their depth
and breadth of food safety expertise overtime
so that when new challenges arise, they
have an expansive knowledge base to solve
problems.

Step 1: Assess current knowledge
and skills

Current knowledge and farm food
safety practices.

Step 2: Provide training on topics in
the Zone of Proximal Development

Training: hygeine,worker training,
postharvest sanitation, water quality,
composting, etc.

Step 2: Growers achieve
their goals

•
•
•
•

Access new markets
Pass audit
Ready for FSMA Produce
Safety Rule inspection
Produce the safest possible
food

Figure 1. Zone of Proximal Development
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PART 1: MOTIVATING ADULTS

Effectiveness of Internet-Based Training
In 2020, the COVID-19 pandemic forced many
produce safety trainings to an internet-based format.
There is little evidence regarding produce safety
training effectiveness in this format. However,
Kovacevic reported reduced knowledge gain with the
transition of PSA Grower Training to a synchronous
online format using Zoom (12). Although Kovacevic’s
assessment is limited to 52 participants in the
western region, this result may reflect the difficulty
that instructors have engaging participants online.
Because internet-based training inherently limits the
type of hands-on learning that is likely to be most
engaging and effective, these results are not surprising.
Sometimes it is necessary to move training to an
online format. Even when we are not dealing with
a pandemic, limitations in travel funds, time, and
administrative responsibilities can motivate us to
transition courses online. While there are challenges

to incorporating the principals of Adult Education
in this environment, there are ways to work around
the limitations of training remotely and capitalize
on the advantages of the technology. Internet-based
learning lends itself well to a nonlinear approach
allowing learners to proceed at their own pace and
dig deeper into subjects in which they have more
interest, can allow for peer-to-peer learning, and can
facilitate networks (13). Additionally, 24-hour course
access may help meet growers’ busy schedules. Polling,
videos, photographs, breakout rooms, and activities
that learners do on their own can help improve
engagement. Throughout the guide, we have tried to
indicate when a virtual adaption is possible. We should
keep in mind, however, that the trainer will need to
work harder to involve growers in the learning process
and ensure they are actively participating throughout
an internet-based training.
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PART 2:

ACTIVITIES ENCOURAGING
GROWER ENGAGEMENT
In this portion of the guide we provide information
about several types of activities that can be useful
for produce safety training: Farm Tours, Mock Farm
Inspections, Applied Skill Building, Demonstrations
and Simulations, Case Studies, and Classroom based
activities.

Food Safety Farm Tours
Being on farm for a training or a portion of a training
allows participants to combine their prior farm
experience with the new food safety information they
have recently learned. Allowing participants to lead the
discussion of what they see will better prepare them for
their on-site visit from an auditor or inspector.
Organizing a farm tour takes quite a bit of preparation
and planning to be successful. The process should
begin with considering what will be most useful for
the intended audience. Once that is determined, you
can select a host farm that is in line with those needs.
When selecting a host farm/farmer, think about
the reputation of the farm and how the tour will be
perceived. The farm’s reputation can either attract or
deter prospective participants. Considering your topic
and the location of the planned activities, choosing a
farm where the activities, practices, and farm facilities

align with the purpose of the learning activity and the
number of participants expected is critical. You may
want participants to see the latest technologies used
on a real commercial farm. Collaborations between
technology development companies or universities and
farms might make it possible to see the practical on
farm experience and technologies for the future at the
same location (14).
*For a list of farms that are accustomed to having
visitors and might be open to an educational tour, use
Google Maps and search for agritourism in your area.
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Things to Keep in Mind:
Once you’ve decided on a farm to tour, there are a few things to keep in mind. Here are some
tips for ensuring your audience stays engaged in the tour as a learning activity and making the
event run smoothly.
•

•

•

You want to ensure your audience stays
engaged throughout the tour and doesn’t
get distracted. It’s easy for participants to
get side-tracked with tasting the produce,
petting the animals, and visiting the
farm store. Therefore, it’s important to
determine well in advance how you’re
going to handle this. Are you going to let
them pursue what they want during the
tour or save time for the fun activities at
the end? However, you decide to handle
it, be sure to set clear guidelines from the
start.
Stress the importance of not sharing
proprietary information that group
tour participants may see on the farm.
Examples of this might be certain
processes or methods the farm uses to
process their products. This information
should be kept confidential. Also, check
with the host farmer to see whether photos
are allowed. This needs to be determined
prior to the tour so participants know
exactly what is and is not allowed. This is
considered common courtesy and shows
respect for that grower’s operation.

•

When hosting educational events on
the farm, the farm owner should ensure
proper safety and liability protections
are in place. There are several things to
consider when you have visitors on the
farm, and it is important to keep in mind
the legal liability a farm could be exposed
to if an injury happens while guests are on
the farm property. The following are some
resources that we find helpful.
-

The University of Maryland has
developed a Generic Waiver of
Liability Form that is recommended
for tourism, you-pick, or on-farm
educational activities.

-

Texas AgriLife has a blog article: How
Can Landowners Protect Themselves
from Liability? That can help identify
areas of liability risk and how to
reduce liability.

-

University of Missouri Extension
has a blog article all about liability
insurance: Farm liability insurance.

The farm may have a visitor policy to
reduce the risk of visitors contaminating
the crop. Check with the farmer ahead of
time so that participants can be prepared
for food safety policies that they will need
to follow as visitors. The National Young
Farmers Coalition provides an example of
a typical policy on their website.
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Throughout the farm walk-through, the facilitator can
explain what is being looked at and how it is related to
the Produce Safety Rule, an audit standard, or GAPs.
During the walkthrough, some areas of focus may
include:

•

Has testing been conducted, and if so, what kind?

•

Are there any concerns with water quality?

•

How is the water being used?

•

Are sanitizers or other treatment methods used to
help maintain quality?

•

Are there records available that can be reviewed by
the group?

Personnel Training
•

Where does training occur on the farm?

•

What topics are covered?

•

How often does training occur?

Biological Soil Amendments of Animal Origin

•

What languages does training occur in?

•

•

Are there records available that can be reviewed by
the group?

Are soil amendments of animal origin used on the
farm?

•

Are they produced on farm or purchased?

•

How much and how often are they applied?

•

Are they stored properly to reduce the risk of
runoff into produce fields?

•

How are tools, like shovels, used with manure
or compost handled to ensure they do not
contaminate produce?

Health and Hygiene
•

Where are the restrooms and handwashing areas
located?

•

Do they each have clean water, soap, a way to dry
hands, and a trash can?

•

Where do workers take a break?

•

•

Are all these areas clean or could they be a source
of contamination?

What does the on-farm composting process look
like?

•

Is the finished compost covered to prevent
contamination?

•

How and when are these soil amendments applied?

•

Are there sick leave policies?

•

Are the policies followed?

•

Is there a first aid kit?

•

Are there policies around clothes, shoes, hairnets,
and gloves?

•

How are these policies explained to workers?

•

Are there records available that can be reviewed by
the group?

Agricultural Water
•

What are the farm’s water sources?

•

Is the well in good condition?

•

Is there a backflow prevention device in place?

Alcorn State University Mound Bayou Demonstration Farm
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•

What are the compost purchasing requirements?

•

Are there records available that can be reviewed by
the group?

Domesticated and Wild Animals
•

Which wild animals are typically a challenge?

•

What measures are in place to reduce
contamination?

•

Are there working animals or pets on the farm?

•

Are there records available that can be reviewed by
the group?

As an adaption to a food safety farm tour, it’s also
possible to do a mock farm inspection where one
of the farmers or an extension agent plays the part
of auditor or inspector and the participants learn
from the interaction. A mock farm inspection is less
interactive for participants (because most people
are watching and not actively participating), but it
can give them a realistic view of how the audit or
inspection process works and relieve some anxiety.
A mock farm inspection covers the same points as a
food safety farm tour but focuses on a specific audit
(i.e. USDA hGAP) or inspection (PSR) standard. It
is important to make sure participants know that the
process may be a little different depending on the audit
or inspection standard used.

Equipment, Tools, Buildings, and Sanitation
•

What shape are the buildings and equipment in?

•

Are they cleaned on a regular schedule?

•

What procedures for cleaning and sanitizing of
tools like shovels, buckets, and loaders are in place?

•

How are harvest containers handled and stored?

•

Do they use new containers or clean and reuse old
ones?

•

Are food contact surfaces cleaned and then
sanitized?

•

What sanitizers are used?

•

How are they prepared, applied, and monitored?

•

Is there a pest control program?

•

Are there records available that can be reviewed by
the group?
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Applied Skill Building
Skills are developed through practice, effort, and
action. The most effective instruction relies on
practicing what you are being taught. Practicing a
skill speeds up learning, aids in long-term retention,
and helps recall according to instructional design
expert Barbara Seels (15). “The more immediate the
opportunity for practice and feedback, the more likely

Cost

Engagement

<$100

KEY

$151-300
>$300

Preparation Time
<1 hour
1 to 4 hours
>4 hours

Activity

Building a
Handwashing
Station

learning will occur.” With applied skill building,
participants will have the opportunity to do just
that. Below you will find examples of activities from
educators around the country. We have provided a
rough estimate of the cost of conducting the activity
for the first time, how much preparation time is
involved, how engaging the activity is, and where to
find additional information.

Cost
Lumber,
hardware,
water vessel

Topic

The activity holds participants interest
because it contains surprising or
unpredictable information that is
relevant to them.

Worker Training and
Hygiene

The activity encourages the focused
attention of all participants and allows
participants to share knowledge.

Land, Soil Amendments,
Animals

The activity is hands on for all
participants and focuses on skill
building.

Cleaning

Water
Equipment and
Infrastructure

Engagement Description
A key to
engagement is to
encourage each
participant to take
a small part in the
build.

Building a handwashing sink is a simple
activity that can raise small farmers’
efficacy around building the infrastructure
they need to improve food safety on
the farm. In the spirit of leaving the
community better off than how we found
it, the unit built during the activity can be
left with the host farm or raffled off to the
group. Many designs are available:
University of Minnesota Extension has a
simple base design that can be built using
materials that most farmers have on hand.
Tuskegee University has developed a
simple touch free design to reduce posthandwashing contamination (16).
A guide to facilitate building a
handwashing station as an activity is
available from the Farm Innovation
Project.
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Activity

Building a
produce wash
table

Cost
Lumber,
PVC,
hardware,
wash basins

Engagement Description
A key to
engagement is to
encourage each
participant to take
a small part in the
build.

There are many different low-cost designs
available. Similar to the handwashing sink
build the unit can be left with the host
farm or raffled off to the group. Many
designs are available:
Global Growers: How to: Collapsible
Produce Washing Station

Preparation
Purchasing lumber,
hardware, and barrel;
Preparing for the
activity by building a
sink that can be used
for demonstration

Cornell University Farm Food Safety:
Building an Easy Clean Produce Wash
Station
This activity could be streamed or taped for
a virtual adaption.

Writing a
Farm Food
Safety Plan

Printing
the audit
standards and
templates

A key to
engagement is
small groups of
no more than 4
or allowing each
individual to work
on their own food
safety plan. A large
group working
on a sample food
safety plan would
result in a much
lower engagement
score.

Food safety plan writing can be
incorporated into a classroom training
or can be a standalone workshop. Unlike
some of the other activities, this one lends
itself well to the classroom environment
and online learning using breakout rooms
for small group or individual work.
Participants who have the opportunity
to write a portion of their farm food
safety plan in a workshop are more likely
to finish their food safety plan. Many
templates are available to help growers get
started:
Carolina Farm Stewardship Association:
USDA Harmonized GAP Handbook and
Recordkeeping Templates
Cornell University: National Good
Agricultural Practices Program: Farm
Food Safety Plan Template
PennState Extension: Tools for Writing a
Farm Food Safety Plan
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Activity

Writing an
S.O.P

Filling Out
RecordKeeping
Templates

Cost
Printing
example
SOPs

Printing
templates

Engagement Description
A key to
engagement is
small groups of
no more than 4
or allowing each
individual to work
on their own
SOPs. A large
group working
on a sample SOP
would result in
a much lower
engagement score.

Small groups,
allowing all
participants input
in the record
keeping process.
At the end, allow
for groups to share
what they learned.

Along with writing a food safety plan,
growers sometimes find it difficult
to begin writing standard operating
procedures (SOPs). Many templates are
available to help them get started:

Preparation

Gathering materials

Cornell University National Good
Agricultural Practices Program: Log
Sheets & SOPs
This activity would be simple to adapt to an
online format by allowing participants to
share their screens as they write their SOPs.
Breakout rooms could be used to facilitate a
small group or individual attention.
This activity allows participants to
familiarize themselves with available
templates for food safety records.
Participants can think about their farm
practices and then see if they are able to
complete the records. This will help them
get used to record keeping and identify
and procedures that need improvement.
Free templates can be found at:
Cornell Produce Safety Alliance Resource
Web Page
University of Minnesota Extension:
Growing Safely Log Sheets
Penn State Extension: Tools for Writing a
Farm Food Safety Plan
This activity would be simple to adapt to an
online format by allowing participants to
share their screens as they write their SOPs.
Breakout rooms could be used to facilitate a
small group or individual attention.
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Activity

Water
Sampling

Possible
Hazards on
the Farm
(Using a scale
model)

Cost
Water bottle
from a lab,
sampling
stick, gloves,
small cooler,
ice packs

Models for
this activity
must be
purchased.

Engagement Description
Small groups,
allowing most
participants to
practice sampling
or work together
to collect a sample
would result
in the greatest
engagement.
Participants
watching, while
1 or 2 individuals
sampled
would reduce
engagement.

This activity allows growers to practice
aseptic sampling technique and
understand water testing results. The
activity could be paired with classroom
content related to aseptic sampling,
timing of samples, and laboratory analysis
(17).

Preparation

Gathering supplies

A guide to facilitate aseptic water
sampling as an activity is available from
the Farm Innovation Project.
This activity could be streamed or taped for
a virtual adaption.

Models can be useful tools for teaching
about hazards that can occur on the
farm. They can be used to improve
explanations, generate discussion (17).
They are also helpful for making mental
models which help growers process the
new information into their own farm
setting. This activity uses a 3-D model of
a farm, complete with numerous hazards
for growers to find and come up with
possible solutions.
Alabama Extension provides an example
of a model created for use in Produce
Safety Training.
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Role Play
Role play is another type of skill building activity that
is worth mentioning. It involves acting out the part of
a particular person or character. Role play is effectively
used in training to allow participants to see things
from multiple points of view as opposed to just their
own. Role play is used during inspector training to
help inspectors practice conversations with growers.
Likewise, the activity is useful for growers to practice
their communication with buyers, inspectors and
auditors. Because the activity forces the participant
to think through their responses to specific questions,
they may also gain greater understanding of potential
challenge areas they may not have otherwise been
aware of on their farm. Breaking participants into
groups of four and allowing 2 participants at a time to
role play a scenario while the other two participants
watch is an excellent way to ensure everyone gets to
participate and practice their communication skills.
For greatest impact, this activity takes about an hour
with the facilitator monitoring group progress each
step of the way:

Role Play Activity Steps
1st step: 10 minutes to introduce the activity
and break participants into groups of 4
2nd step: 10 minutes for 1st role play where
2 participants interact while 2 watch
3rd step: 5 minutes for the small groups to
discuss the outcome
4th step: 10 minutes for the 2nd role play
where the the participants who watched the
first time get to interact
5th step: 5 minutes for small groups to
discuss
Last step: Allow participants to take a break
and then reconvene for a 15 minute facilitator
led discussion on what was learned by each
small group.
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Demonstrations and Simulations
Demonstrations and simulations are lower in cost
and more time efficient as compared to applied skill
building. However, if only the instructor is involved
in demonstrating a skill or concept, the engagement
level is significantly reduced. These types of activities
are great in helping visual learners translate words on
a page or PowerPoint slide into something they can
more easily understand.

Activity

Handwashing
Simulation

Cost
Although
expensive kits
are available,
many
activities can
be conducted
with a
blacklight
flashlight and
germ lotion

Engagement Description
Using these tools
in demonstrations,
where one person
participates and
others watch,
is likely to be
less engaging.
For greater
engagement,
all trainees
should actively
participate.

Brevis.com and Glogerm.com are the
major distributors of the supplies needed
to facilitate a handwashing or pathogen
simulation. Many activities can be
conducted using this simulation. In
simplest form, each participant receives
some lotion containing the simulated
pathogens, rubs it into their hands, looks
at their hands under the blacklight,
washes their hands, then looks again to
see how well they washed. In another
popular activity, the simulation powder
can be applied to an object and then
passed around the room to simulate
pathogen transfer. The supplies can
also be used in demonstrations where
participants watch others testing different
handwashing procedures. The powder
can also be applied to a knife used to slice
produce to demonstrate pathogen transfer
from dirty equipment.
This activity could be adapted to virtual
training by mailing participants a keychain
blacklight and a small container of lotion.
GloGerm.com and Brevis.com sell small
bottles of lotion at a low cost. Participants
could reuse the kit with farm workers.
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Activity

Monitoring
and
Recording
Sanitizer
Strength

Cost

Engagement Description
Having growers experience referencing
an EPA label to discover how to properly
mix, monitor the strength of a sanitizer is
a valuable tool that can help small growers
reduce risk. Using a sanitizer in batch or
recirculated water reduces risk and may
also help improve the shelf life of some
commodities.

Printing
example
labels,
purchasing
examples of
sanitizers

Preparation
Gathering supplies

The Farm Innovation Project from
Alabama Extension includes a facilitator
guide for a sanitizer label reading activity.
A guide to facilitate sanitizer monitoring
as an activity is available from the Farm
Innovation Project.

Cleaning and
Sanitizing a
Surface

Simulating
Infiltration

A guide to facilitate sanitizer monitoring
as an activity is available from the Farm
Innovation Project.

Cleaning and
sanitizing
supplies

Produce, dye,
bucket

To improve
engagement,
pre-prepare the
dye solution, but
have participants
submerge the
tomatoes for
30 minutes
themselves.
Each participant
could submerge
the tomato
for different
amounts of time
or at different
temperatures and
then the group
can compare
results.

Oregon State University has developed
a classroom exercise to demonstrate the
impact of water infiltration in produce.
During the activity, participants slice open
a tomato that has been submerged in ice
water containing blue dye.

19 | A GUIDE TO HOSTING A PRODUCE SAFETY TRAINING

Gathering supplies

Gathering supplies

PART 2: ACTIVITIES ENCOURAGING GROWER ENGAGEMENT

Case Studies
Through the use of a case study, learners can actively
apply new knowledge to hypothetical situations by
using critical and higher order thinking skills to answer
questions with complex answers. To use this technique
with produce growers, they could be presented with
a farm scenario and challenged to come up with a
solution to a problem that the farm has. While case
study activities are not currently publicly available,
the University of Vermont and the National Young
Farmers Coalition have farm scenarios published
that could be used as a starting point for a case study
activity.

Classroom Training Enhancements
Research shows that there is a higher level of
engagement when adults are actively involved in
learning the way they are in hands-on activities.
Unfortunately, hands-on activities are also generally
more expensive, more time consuming to prepare,
and take longer to conduct. The Produce Safety
Alliance resource page provides a variety of other types
of activities that can be implemented in a classroom
setting with little cost or preparation.

•

Clicker questions: These questions can be
incorporated into PowerPoints to engage learners
and test knowledge gain.

•

Name that Zone: This is a photo-based activity
that can be used to generate discussion around
prioritizing the cleaning and sanitizing of different
surfaces within a packinghouse.

•

Soil Amendment Activity: This activity consists
of photos to generate discussion around the
classification of soil amendments as ‘treated’ or
‘untreated’ and what risk they might pose to a
produce crop.

•

Coliform Activity: This activity illustrates the
concept of testing for generic E. coli in water as an
indication of the presence of feces and a risk factor
for the presence of pathogens.

The Food Safety Clearinghouse also hosts examples of
classroom training exercises. Including a PowerPoint
based activity from the University of Oregon to
help growers think through harvest and post-harvest
hazards, consider implications, and find solutions
within the context of real production environments
(12).

JIFSAN has a section of their training manual with Practical Exercises.
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Tips for Setting Up a Classroom for Greatest Engagement
Arrive early to set up the room: Plan to move tables and chairs so that everyone, even
participants in the back of room, can see your presentation, any other props at the front of the
room, and each other as much as possible (see figure A for a poor setup). We suggest a chevron
room setup (see figure B). This setup allows participants to see one another and encourages
peer to peer interaction and learning during a lecture based session. For group and hands on
activities, we suggest the cluster room setup (see figure C). If you have the space, you may want
to set up a separate space for lecture and group activities. When doing group activities, you may
want to separate people coming from the same farm so they can learn from others outside their
everyday work companions.

Figure A. In this set up, participants
have little room for their materials,
may be uncomfortable sitting that
close to one another, will have
difficulty getting up to leave the room,
and cannot see one another well.

Figure B. In this set up, participants
can see one another and clearly see
the front of the room. The chevron
seating arrangement takes less
space, so it is possible to seat more
participants, but limits participant’s
ability to communicate with those
behind them.

Figure C. Participants can easily
communicate with one another and
participate in group activities.

Less is more, when it comes to seating: If you are expecting 30 participants and the room has
seating for 60 then remove the extra chairs. This helps prevent everyone from sitting in the back
of the room and allows you to place them where they will have the best possible view of the
presentation and one another.
Plan your layout: Your body can block sight lines too. Map out and practice where you can
stand to avoid blocking the participants’ view.
Social Media Tip: Setting up videoing using a tripod or videographer can have a couple of
advantages. First, it may be useful to have the projector and screen or tv monitors elevated so
that participants in the back can see; and, second, more people will see the demonstration if
it is streamed and archived through social media. The event can then be shared with others
leading to a much greater reach compared to a non-recorded event.
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PART 3:

EQUIPMENT, RESOURCES, AND
TRAINING CONSIDERATIONS

Using the latest technology to our advantage can
drastically improve on farm experiences for growers
and trainers. Even when we think our voice is
loud enough to carry over a crowd, there are likely
individuals that will have a hard time hearing and they
won’t necessarily let us know. A staggering 78% of
farmers believe they have some hearing loss, but only
25% use hearing aids (18). Having effective audio
equipment is one way to accommodate their needs
without them having to endure the stigma of asking
for an accommodation. It’s also useful on windy days
and to help with social distancing.
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In this section, we have compiled a list of commonly
used equipment and included links to examples.
Because technology changes quickly and there are
often new products becoming available, we make
no recommendation on specifics or the brands. We
purposefully link to Amazon where you can view
reviews, comments, and suggestions and see similar
equipment that became available after publication of
this guide. Here are some general best practices that
can help us get the most out of our equipment no
matter what we choose:
•

•

Have a backup plan because electronic equipment
can have electric shorts, bad batteries, and can
break. Go through all the “what if…” scenarios in
your mind. You won’t catch every problem, but
you will be able to better deal with the most likely
problems. You might even want to have a backup
plan for your backup plan.
Arrive early and practice to adjust microphone
placement and volume. If it is the first time using
a new piece of equipment, do a dry run before the
day of the event so that you know how to assemble
all the parts, which cords plug in to which ports,
and how the Bluetooth works.

Types of Mics
•

•

Wireless handheld mics are easy to pass
around a group and perfect for situations
where the presenter can hold a mic while
presenting. These are the best mics to use
for group Q&A during a farm tour or
classroom training.
Lavalier clip on mics keep your hands free
during a presentation. Because they are
smaller, the sound may not be quite as good
as a handheld and they need more care. You
don’t want to try to move them from person
to person too much during an event. The
transmitter box and wires can become easily
damaged.

•

Anytime you are in a new location, walk around
and do a sound check to determine where the
speakers should be placed so that you don’t get
feedback.

•

Check batteries ahead of time and have spares on
hand.

•

Check cables ahead of time and have spares on
hand. After batteries, these are the item most likely
to go bad in the middle of an event.

•

Charge equipment like speakers the night before,
even if you think they are already charged.
Batteries can lose their charge while sitting in
storage.

•

Ask for help. Allowing a colleague to take
responsibility for charging batteries and securing
backups will free up your time to address other
aspects of event planning.

•

When you are done, remove all the batteries
from the microphones. A small leak can ruin an
expensive piece of equipment.

•

A Countryman mic delivers high quality
audio hands free. These mics can be taped
to skin or attached to clothing and are
great for active presentations, but they are
generally more expensive than any of the
other mics.

•

Fitness headsets are best known for their use
by aerobics instructors, but food safety farm
tour hosts will find them useful too.
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Sound Systems and Their Pros and Cons
PA Systems
These range from a $25 portable megaphone to a
speaker and microphone system costing thousands.
For our pros and cons, we went with a top of the line
system with a good reputation for quality audio.
Pros
• Encourages peer to peer interaction compared to
headsets since growers are unable to talk to one
another while wearing headsets.
•

Bluetooth will allow for use with mobile devices.
This can be helpful if you want to play a video,
music, or remote in a presenter.

•

Shippable rolling carrying cases are available.

•

A variety of microphones are available including
headsets, lapels, and handhelds. For a farm tour,
we have found the headset used with a wind muff
to be most effective in allowing speaker movement
and reducing wind noise.

Cons
• Fairly expensive for a top of the line system with
good speakers and microphones.
•

In a noisy packing environment or on a windy day,
the sound may still be drowned out.

•

Speakers are generally heavier and could be tiring
to carry on a long farm tour.
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Headsets
Tour Operator Headset systems are another option
that are popular for urban city tours. Their main
advantage is the headset feature that drowns out other
sounds in an area. This can be especially useful in a
noisy packinghouse or outside on a windy day.
Pros
• The headsets provide better sound in a loud
environment.

Radio Systems
These are a versatile option that can be coupled with
a boombox or headsets, essentially creating a portable
PA system or a tour operator headset system. This
system can also double as a PA system by positioning
a radio in each breakout room or location. For an onfarm event, battery powered radios can be placed along
a tour route. To build a radio system you’ll need a
radio transmitter, radio receivers, and ear buds for each
participant.

•

Participants can use their own earbuds with
receivers.

•

Participants can control volume individually.

Pros
• There is versatility to use earbuds or boombox
easily with the same transmitter.

•

There is no heavy speaker to carry.

•

•

The system can double as a translation aid by
allowing the translator to speak into the mic and
the participant wears the headset.

The transmitter can be several hundred feet from
the radio receiver allowing for a great deal of
flexibility in event setup.

•

The presenter is free to move around and there
won’t be trip hazards from cables compared to a
traditional wired PA system.

Cons
• The systems are expensive.
•

Wearing a headset prohibits peer to peer
interaction.

Cons
• In areas with jammed radio airways, these systems
might not work as well.

•

Charging batteries for each receiver can be
cumbersome.

•

The transmitter must be plugged in.

•

If the headset blocks surrounding noise from
equipment and vehicles, it could be a safety
hazard.

•

Earbuds or headsets must be cleaned or used as
single use.

•

Charging batteries for each radio can be
cumbersome.

Choosing the right system depends on the budget, the
use, and your confidence in being able to troubleshoot
components. Since technology changes quickly, it
is a good idea to research online and ask around to
find out what new features might be available. If you
plan to move the equipment around a lot, we also
recommend investing in storage that makes setup
and tear down easy and protects equipment during
transport.
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PART 4:

FUNDING FOR FOOD
SAFETY TRAINING

USDA NIFA Food Safety Outreach
Program

USDA AMS Specialty Crop Grant
Program

The Food Safety Outreach Program (FSOP) pairs
with the National Food Safety Training, Education,
Extension, Outreach, and Technical Assistance
Competitive Grants Program. The FSOP focuses
on funding customized training to members of
target audiences. Awardees develop and implement
food safety training that address the needs of small
to mid-sized farms, beginning farmers, sociallydisadvantaged farmers, small processors, or small fresh
fruit and vegetable wholesalers. Community-based
organizations, non-governmental organizations, food
hubs, farm cooperatives, extension, and other local
groups are eligible to apply. More information can be
found on the FSOP website.

The purpose of the Specialty Crop Block Grant
Program (SCBGP) is to enhance the competitiveness
of specialty crops, including fruits, vegetables, tree
nuts, dried fruits, horticulture, and nursery crops.
Small scale training programs and infrastructure
improvements that help growers remain competitive
or enter new markets are a good fit for this program.
More information about the program can be found on
the SCBGP website and those interested in applying
should contact their state department of agriculture for
more information.
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USDA AMS Specialty Crop Multi-State
Program

FDA Produce Safety Cooperative
Agreement Program

The Specialty Crop Multi-State Program (SCMP)
offers grants to enhance the competitiveness of
specialty crops by funding larger multi-state projects
that address regional or national level specialty crop
issues including food safety. Larger scale training
programs and infrastructure improvements that
help growers remain competitive or enter new
markets are a good fit for this program. Funds are
competitively awarded to entities in nonparticipating
states within any of the 50 states, the District of
Columbia, the Commonwealth of Puerto Rico, Guam,
American Samoa, the U.S. Virgin Islands, and the
Commonwealth of the Northern Mariana Islands.
More information can be found on the SCMP website.

The Produce Safety Cooperative Agreement Program
(CAP) is designed to assist the FDA in developing,
implementing, and improving a nationally consistent
system of support for state and territorial produce
safety regulatory agencies. The CAP provides
funding to state regulatory agencies to promote
understanding of the Produce Safety Rule and enforce
compliance. Outreach providers can access the funds
by coordinating with the CAP awardee in their state.
More information about the national program can be
found on the FDA CAP website.

USDA AMS Farmers Market Promotion
Program and Local Foods Promotion
Program
The Farmers Market Promotion Program (FMPP)
and Local Food Promotion Program (LFPP) funds
projects that develop, coordinate and expand markets
to help increase access to and availability of locally
and regionally produced agricultural products. Among
other critical items, the programs fund training
and outreach to benefit the development of farmers
markets, roadside stands, community-supported
agriculture programs, agritourism activities, and online
sales. The LFPP focuses support on direct to consumer
opportunities for farmers while the LFPP supports
projects where there is in intermediary between farmer
and consumer. A 25% match is required. Agricultural
cooperatives, community-based organizations, local
governments, tribal governments, non-governmental
organizations, food hubs, farm cooperatives, extension,
and other local groups are eligible to apply. More
information can be found on the FMPP and LFPP
program websites.

USDA NIFA Beginning Farmer and
Rancher Development Program and
USDA Sustainable Agriculture Research
and Education Program
While the Beginning Farmer and Rancher
Development and Sustainable Agriculture Research
and Education Programs are not food safety focused,
more attention has been given to food safety in recent
years. These are great funding sources for holistic
programs that include a food safety component.
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Looking for small amounts of funding or
training support?
If staff time isn’t the issue, and simply funding for
travel and materials is needed, then local sources may
be able to provide enough funding to facilitate a field
day or purchase supplies for a hands-on learning kit
that could be used in training over and over again.
Community Foundations, agricultural lenders, local
farm bureaus, and private philanthropic organizations
are all potential places to look for small amounts of
funds.
The Northeast Center to Advance Food Safety will
support the delivery of Produce Safety Alliance, Food
Safety Preventive Controls Alliance, and Sprout Safety
Alliance training through training team travel cost and
program material reimbursement. They offer up to
$2000 reimbursement of approved trainings.
Additionally, the other Regional Centers can provide
support with training and connections to trainers in
their areas.
•

Southern Center for FSMA Training

•

Western Center for FSMA Training

•

North Central Center for FSMA Training

The Indigenous Food and Agriculture Initiative can
provide valuable support for training with tribal
producers or on tribal lands.
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CONCLUSION

This guide was created to enhance lecture-based
produce safety training with hands-on learning. The
desire of every educator is for their training to be
impactful in the lives of growers. For this to happen,
content must be interesting, beneficial, and engaging
enough to motivate the participant to act on new
information from training. This guide provides trainers
with the resources to do just that! There are numerous
hands-on activities for the trainer to pick and choose
from to fit the needs of their audience. So, have fun
trying out these activities and learning with your
growers!
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Links Mentioned in this Guide
•

University of Maryland’s Generic Waiver of Liability Form
http://umaglaw.org/download/generic-waiver-of-liability-form/

•

How Can Landowners Protect Themselves from Liability?
https://agrilife.org/texasaglaw/2018/07/30/how-can-landowners-protect-themselves-from-liability/

•

University of Missouri Extension: Farm Liability Insurance
https://extension.missouri.edu/publications/g455

•

University of Missouri Extension: Tools for Writing a Farm Food Safety Plan:
https://extension.psu.edu/tools-for-writing-a-farm-food-safety-plan

•

Global Growers: How to: Collapsible Produce Washing Station
https://www.globalgrowers.org/food-safety-resources

•

Cornell University Farm Food Safety: Building an Easy Clean Produce Wash Station
https://rvpadmin.cce.cornell.edu/uploads/doc_316.pdf

•

Carolina Farm Stewardship Association: USDA Harmonized GAP Handbook and Recordkeeping Templates
https://www.carolinafarmstewards.org/usda-harmonized-gap-handbook-and-recordkeeping-templates/

•

Cornell University: National Good Agricultural Practices Program: Farm Food Safety Plan Template
https://gaps.cornell.edu/educational-materials/farm-food-safety-plan-template/

•

Tools for Writing a Farm Food Safety Plan
https://extension.psu.edu/tools-for-writing-a-farm-food-safety-plan

•

Cornell University National Good Agricultural Practices Program: Log Sheets & SOPs
https://gaps.cornell.edu/educational-materials/decision-trees/log-sheets-sops/

•

Cornell Produce Safety Alliance Resource Web Page
https://producesafetyalliance.cornell.edu/resources/general-resource-listing/

•

Extension: Growing Safely Log Sheets
https://extension.umn.edu/safety/growing-safe-food#plan-templates-and-log-sheets-1355910

•

Cornell CALS Trainer Resources
https://producesafetyalliance.cornell.edu/training/trainer-resources/

•

JIFSAN has a section of their training manual with Practical Exercises.
https://jifsan.umd.edu/files/gap/en/Section%20VIII.pdf

•

https://view.officeapps.live.com/op/view.aspx?src=https%3A%2F%2Fextension.oregonstate.edu%
2Fsites%2Fdefault%2Ffiles%2Fdocuments%2F12186%2Ftomato-infiltration-final-4-13-2020.
pptx&wdOrigin=BROWSELINKrk

•

Anchor Audio Liberty Deluxe AIR Dual Package with Wireless AIR Companion Speaker and Two Wireless
Microphones
https://www.amazon.com/Anchor-Audio-Wireless-Companion-Microphones/dp/B073PG5H97/ref=sr_1_1

•

EXMAX® ATG-100T 195-230MHz Wireless Tour Guide Monitoring Voice Audio Transmission
System+Aluminium Charging Case for Teaching Tour Guides Conference Church Museum(1 Transmitters
and 30 Receivers)
https://www.amazon.com/dp/B017YGP5AC/ref=sspa_dk_detail_3
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•

Small Pocket Radio Amicc Digital DSP LCD Stereo FM Mini Receiver with Headphones
https://www.amazon.com/Amicc-Pocket-Digital-Receiver-Headphones/dp/B07WJCQ67W/ref=sr_1_17

•

Universal 3.5mm in-Ear Stereo Earbuds Earphone for Cell Phone HiFi in-Ear Headphones Hi-Resolution
Audiophile Ear Buds Zodrq(Blue,Without MIC)
https://smile.amazon.com/Universal-Headphones-Hi-Resolution-Audiophile-Zodrq/dp/B07PD27H37/
ref=sr_1_12

•

88.0-108.00MHz PLL FM Transmitter Radio Stereo Station Wireless Broadcast+TNC Antenna for Drive-in
Church Supermarket School
https://www.amazon.com/Transmitter-Station-Wireless-Broadcast-Supermarket/dp/B08B3DZXGK/
ref=sxin_14_pa_sp_search_thematic_sspa

•

Food Safety Outreach Program
https://nifa.usda.gov/grants/funding-opportunities/food-safety-outreach-program

•

Specialty Crop Block Grant Program
https://www.ams.usda.gov/services/grants/scbgp

•

Specialty Crop Multi-State Program
https://www.ams.usda.gov/services/grants/scmp

•

Farmers Market Promotion Program
https://www.ams.usda.gov/services/grants/fmpp

•

Local Food Promotion Program
https://www.ams.usda.gov/services/grants/lfpp

•

Produce Safety Association Cooperative Agreement Program
https://www.fda.gov/federal-state-local-tribal-and-territorial-officials/grants-and-cooperative-agreements/
produce-safety-association-cooperative-agreement-program

•

SARE: Sustainable Agriculture Research and Education
https://www.sare.org/

•

Beginning Farmer and Rancher Development Program (BFRDP)
https://nifa.usda.gov/grants/programs/beginning-farmer-rancher-development-program-bfrdp

•

NECAFS Training Support Program
https://www.uvm.edu/sites/default/files/media/PC_PS_SSA_Training_Delivery_Support_Process.pdf

•

Southern Center for FSMA Training
https://sc.ifas.ufl.edu/

•

Western Center for FSMA Training
https://agsci.oregonstate.edu/wrcefs

•

North Central Center for FSMA Training
https://www.ncrfsma.org/

•

Farm Innovation Project
https://foodsafetyclearinghouse.org/resources/farm-innovation-activity-resources
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