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Introduction

• Undergraduate degree in dietetics 

• Completed hours with Kansas Department of Agriculture 
(KDA) and Kansas State Research and Extension (KSRE)

• Field Experience Spring 2022 – November 2022



Background
• Every year food that is unsafe causes an estimated 600 

million cases of foodborne illness worldwide and 420,000 
deaths.1,2

• One of the Healthy People 2030 goals3

• “Improve food handling practices,” which includes reducing infections 
and outbreaks caused by pathogens in food, and increase safe food 
handling practices.

• Common violations at food establishments4

• food contact surfaces being properly cleaned or sanitized
• having adequate handwashing sinks supplied and accessible
• physical facilities being installed, maintained, and cleaned
• properly date marking
• toxic substances being properly identified, stored, or used



APPLIED PRACTICE EXPERIENCE



APE Sites
Kansas Department of 
Agriculture (KDA) – the nation’s first 
state department of agriculture 

Mission: “Helping to ensure a safe 
food supply, protecting natural 
resources, promoting public health and 
safety, protecting animal health, and 
providing consumer protection to the 
best of our ability.”

Divisions and Programs
• Agricultural Laboratory
• Agricultural Marketing, Advocacy and 

Outreach Team
• Dairy and Feed Safety Program
• Division of Animal Health
• Division of Conservation
• Food Safety and Lodging Program
• Grain Warehouse Inspection Program
• Meat and Poultry Inspection Program
• Pesticide and Fertilizer Program
• Plant Protection and Weed Control 

Program
• Division of Water Resources
• Weights and Measures Program



APE Sites
Food Safety and Lodging Program

• Conducts food safety inspections at food establishments 
(schools, grocery stores, restaurants, etc.), processors, 
and lodging establishments

• Public can view health inspection reports
• Provide education to food establishments 
• Public can file complaints

Preceptor: Amber Grisamore - Program Manager



APE Sites
Kansas State Research and 
Extension (KSRE)

Mission: “K-State Research and 
Extension is dedicated to a safe, 
sustainable, competitive food and 
fiber system and to strong, healthy 
communities, families and youth 
through integrated research, analysis 
and education.”

Provides information and services about:
• Adult Development and Aging
• Community Development
• Crop Production
• Family and Child Development
• Family Resource Management
• Farm Management
• Horticulture
• Livestock Production
• Natural Resources
• Nutrition, Food Safety, and Health
• Youth Development



APE Sites
Extension Food Safety
Some services include:
• Food safety at farmers’ markets 
• ServSafe tools 
• Food allergy information
• Food preservation
• Food safety for food entrepreneurs 

Preceptor: Londa Nwadike, Ph.D.
• State Food Safety Specialist 



Learning Objectives and Project Description
KDA KSRE
• Gain knowledge and understand information in the 

Kansas Food Code (based on the US Public Health 
Service 2009 FDA Model Food Code) as it relates to 
food establishments 

• Update and create food safety educational materials 
for food establishments 

• Gain insight and relay information on popular food 
safety topics to KDA stakeholders via newsletter 
articles 

• Assist with editing the Focus on Food Safety (FOFS) 
educational video 

• Create a review quiz for food establishments to check 
their knowledge after the FOFS video

• Update food safety educational materials for 
consumers (KSRE)

• Analyze KSRE bookstore food safety topics for 
consumers to identify topics that could be added

• Understand GMO concepts and update 
educational materials on the topic



PROJECTS AND PRODUCTS
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Examples of Products with KDA

Sent out to KDA stakeholders and is on their website
Wrote on the following topics:
• Hepatitis A 

• Bacteria, Enterics, Amoeba, and Mycotics (BEAM) Dashboard for Salmonella – interactive tool used by 
the CDC that shows trends on outbreaks of Salmonella by year, month, and state. The goal of this tool is 
to better understand illnesses from food and animal contact.

• National Outbreak Reporting System (NORS) – this is a system that shows foodborne illnesses, 
outbreaks, hospitalizations, and deaths. This interactive system lets people filter through by year, state, 
setting, food, etc. 

• United States FDA New Era of Smarter Food Safety – include food safety goals to reduce food 
contamination and increase traceability.
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Example of Products with KSRE

Categorized food safety 
topics available in the 
KSRE bookstore 



Example of Products with KSRE

Survey created for KSRE 
extension agents to be 
given in the future by the 
food safety state specialist



Examples of Products with KSRE



Examples of Products with KSRE



COMPETENCIES



MPH Foundational Competencies
Planning and Management to 
Promote Health

11) Select methods to evaluate 
public health programs

• Evaluated public health programs by 
working with KSRE on their materials 
that are available in the online bookstore

• Identified emerging topics in food safety 
and assessed availability of these topics 
through the bookstore



MPH Foundational Competencies

Communication

18) Select communication 
strategies for different 
audiences and sectors 

• Assisted in editing the Focus on Food Safety 
video that would provide food operations with 
easier access to food safety information

• Created a review/quiz portion for the opportunity 
to test knowledge at the end of the video

• Communicated with KDA stakeholders via Food 
Protection Taskforce quarterly newsletter articles

• Worked on food safety educational materials for 
operations and consumers



MPH Foundational Competencies
Communication

19) Communicate audience-
appropriate public health 
content, both in writing and 
through oral presentation

• Writing on public health topics for the Food 
Protection Taskforce quarterly newsletter 
articles

• Assisting with editing on the Focus on Food 
Safety video

• Updating the food safety handouts that are 
available to the public and food operations 
online on the KDA website



MPH Foundational Competencies
Communication

20) Describe the importance of 
cultural competence in 
communicating public health 
content

• Identified audiences we were serving:
– Food establishments/employees
– Consumers

• Materials created during this time are 
currently being translated into Spanish to 
reach a broader audience



MPH Foundational Competencies

Interprofessional Practice

21) Perform effectively on 
interprofessional teams

• Attended meetings with the program manager 
for the Food Safety and Lodging Department 
for KDA 

• Attended meetings and collaborated with the 
district manager for KDA and her team on the 
Focus on Food Safety video 

• Worked with state food safety specialist with 
KSRE

– Through meetings and emails, we collaborated to:
1. Identify needs for educational materials that should be met within 

the KSRE bookstore, and 
2. Update existing materials.



Emphasis Competencies
Food Safety and Biosecurity:
FDSCI 730 Food Safety and Security
FDSCI 731 Food Protection and Defense

Evaluate solutions appropriate for different food 
safety, biosecurity, and defense issues in the food 
production continuum.

• Educational materials will help educate employees 
and food service workers to minimize violations 

• Empower managers of food establishments to train 
their staff accordingly

• Reviewed previous violations from different food 
establishments



Emphasis Competencies
Threats to the Food System:
FDSCI 730 Food Safety and Security
FDSCI 731 Food Protection and Defense

Examine specific threats to the food system and 
scientifically investigate how each can be prevented, 
controlled, and/or mitigated in the food production 
system.

• Updated the educational materials for food 
establishments based on common violations to make 
the concepts clear and concise 

• Education on these topics and exposer to the 
concepts can help mitigate violations



Emphasis Competencies
Food Safety Laws and Regulations:
DMP 816 Trade and Ag Health

Differentiate key U.S. food safety regulatory bodies 
and their unique legislative authorities, missions, 
and jurisdictions.

• The FDA food code and the Kansas food code co-inside 
and during my time at 

• My experience with KDA, I studied these regulations to 
understand their purpose and how to implement them 
in educational materials



Emphasis Competencies
Food Safety Policy and the Global Food 
System: 
DMP 888 Global and Food Trade

Analyze and distinguish how food safety and 
governmental biosecurity policies, globalization, and 
international trade cooperation influence public 
health.

• Foodborne illnesses and outbreaks impact  
people each year

• It is beneficial for food establishments to protect 
their business by decreasing food safety risks, 
this protects them and the public mutually



Emphasis Competencies
Multidisciplinary Leadership:
DMP 815 Multidisciplinary Thought/Presentation

Contrast the food safety and biosecurity technical 
needs of different stakeholders and make judgements 
as to the appropriate methods of collaboration.

• Articles for KDA newsletters
• Example: collaboration with KDA on Focus on Food 

Safety Video
• Helped update and review the slides for the video 
• Created review/quiz slides to help employees 

check their knowledge 



Lessons Learned/Conclusions
• Foodborne illnesses are preventable, and communication is the first step to 

educating food handlers and consumers  

• Working together as a team with different organizations and agencies is 
critical to reach the populations we serve everyday

• Keeping the most current information in the hands of food establishments 
and consumers creates a widely available and trusted source to obtain 
knowledge on food safety topics

– Barrier is time 
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