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December 2022 Newsletter

Dear WRCEFS Community,
Below you will find information related to new funding opportunities,
regional and national events and news, and ongoing WRCEFS initiatives. 

WRO
WesternRegionalCenter
toEnhanceFoodSafety

https://mailchi.mp/d7f052abea1f/february-wrcefs-newsletter-16443180?e=%5BUNIQID%5D
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Funding Opportunity- FSOPs
The request for applications for the FY2023 Food Safety Outreach
Program has been released. Applications are due back to USDA by
February 16th, 2023. This year, a third program area has been added to
the RFA. This is the Technical Assistance- Grant Writing Skills Project
program area. 

The RFA can be reviewed here. 

The NIFA team will also be hosting a live webinar on Monday, December
19th, 2022 from 12:00 - 1:00 PM (PT). During the webinar, participants
will learn the FSOP priorities and requirements and other essentials for
applying to the program. Topics for the webinar can be viewed at the RFA
page. Webinar registration is required and can be found here. 

For more information, please visit the FSOP webpage. 

Image credit: Pixabay, Nattanan Kanchanaprat, 2017

https://www.nifa.usda.gov/sites/default/files/2022-11/FY23-FSO-RFA-508.pdf
https://www.nifa.usda.gov/food-safety-outreach-program-fy-2023-rfa-technical-assistance-webinar
https://www.zoomgov.com/webinar/register/WN_AfiLFIJjRLOyVN3BO2n1vA
https://www.nifa.usda.gov/grants/programs/food-safety/food-safety-outreach-program
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Final Food Traceability Rule
On November 15, 2022, the FDA issued a final rule on food
traceability. Foods subject to the final rule requirements appear on
the Food Traceability List (FTL). The FTL includes fresh cut and some
fresh fruits and vegetables, shell eggs, nut butters, ready-to-eat deli
salads, cheeses, and seafood products. At the core of the final rule is
a requirement that persons who manufacture, process, pack or hold
food on the FTL maintain records including Key Data Elements related
to Critical Tracking Events. 

The final rule can be reviewed here. 

More information about the rule and FDA resources (including
examples and exemption information) can be found here or on the
WRCEFS website under the FDA updates and resources tab. 

An informational webinar detailing the components of the rule was
held on December 7, 2022. A recording of this webinar will be
available on the webinar webpage. 

https://www.fda.gov/food/food-safety-modernization-act-fsma/food-traceability-list
https://www.federalregister.gov/public-inspection/2022-24417/requirements-for-additional-traceability-records-for-certain-foods
https://www.fda.gov/food/food-safety-modernization-act-fsma/fsma-final-rule-requirements-additional-traceability-records-certain-foods
https://www.fda.gov/food/workshops-meetings-webinars-food-and-dietary-supplements/webinar-food-traceability-final-rule-12072022?utm_medium=email&utm_source=govdelivery
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Image credit: Pixels, Tiger Lily, 2020

Regional PSA TTT Course
The Washington Department of Agriculture in collaboration with LULAC
Grows, PSA, and WRCEFS will be hosting a PSA Train-the-Trainer course in
Vancouver, Washington from January 31st - February 2nd. Course cost is
$300. Discounts are available if you have already purchased the V1.2 GT
and TTT manuals or are part of the LULAC group. Registration information
and event details can be viewed by clicking on the button below!

Click here to register for the PSA TTT in Washington!

https://psa-ttt-wa-jan-2023.eventbrite.com/
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Free Training for Tribal Farms and Producers

The Indigenous Food and Agriculture Initiative (IFAI) will be offering free
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food safety training for Tribal covered farms and producers. Training is
available both in-person and online. 

To schedule a training, please reach out to IFAI's Tribal Enterprise
Specialist, Will Seeley.

To learn more about the work of IFAI, please visit their website
at https://indigenousfoodandag.com/. 
 

Flyer information can also be viewed here. 

 PSA Updates 
 
1) PSA has extended its temporary remote delivery policy for the
PSA Grower Training and PSA Train-the-Trainer courses to June 30,
2023 due to the continuing COVID-19 pandemic. For more information on
remote delivery of courses, please review the PSA remote training policy. 
 

mailto:wseeley@uark.edu
https://indigenousfoodandag.com/
https://mcusercontent.com/c49e644fc86f3011e92692519/images/8c9665e6-c8a0-1287-9023-979733254726.jpg
https://producesafetyalliance.cornell.edu/training/covid-19-outbreak-temporary-policy/
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Artisan Dairy Food Safety Plan Online

Coaching Workshop and Office Hours

Online Course
The online, self-paced Artisan Dairy Food Safety Plan Coaching Workshop
is intended for small to mid-sized dairy food producers who are preparing
to create, or are already developing, a FSMA compliant, preventive
control-based, food safety plan. The goal of this program is to combine
food safety plan educational material with real-time connections to dairy
food safety coaches for artisan dairy producers wherever they may be in
the country. PCQI lead trainers review key food safety plan topics in each
self-paced module. There are NO prerequisites. PCQI certification is
recommended but not required prior to enrollment.

Who Should Attend: Small to mid-sized cheese, ice cream, and other
dairy food producers just starting off, those taking the next step in their
food safety plan development, and those looking for a review of their
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current plans. These workshops are NOT intended to provide PCQI
certification.

Register for workshop here: https://cals.cornell.edu/dfe-artisan-dairy-
food-safety-plan-coaching-virtual. 
 

Office Hours

Each month, there are two “office hour” Q&A sessions which provide
participants with the opportunity to ask questions about a designated food
safety topic or about their own specific food safety plan questions with
food safety experts. 

All office hours are free to attend. You can find the schedule and sign up
for office hours here:
https://www.dairyfoodsafetycoalition.com/office-hours-schedule/

This work is supported by the Food Safety Outreach Program Grant No.
2021-70020-35489 from the USDA National Institute of Food and
Agriculture. 

Internship Opportunity
 

2023 Summer Internship Opportunities with IFPA

IFPA is offering twelve paid, 10-week project-based virtual internships
that will explore subjects relevant to students’ academic studies through
hands-on experience with IFPA and the produce industry. There are three
available internships in each of these four areas: 

Food Safety – View full details.
Sustainability and SciTech – View full details.
Research and Analytics – View full details.

https://cals.cornell.edu/dfe-artisan-dairy-food-safety-plan-coaching-virtual
https://www.dairyfoodsafetycoalition.com/office-hours-schedule/
https://nam04.safelinks.protection.outlook.com/ap/b-59584e83/?url=https%3A%2F%2Ffreshproducea-my.sharepoint.com%2F%3Ab%3A%2Fg%2Fpersonal%2Fbjh_pma_com%2FEVAbZWlcS-9AmYLut_IijA8BORmM1xpkd9d8-Jl1U8jO_A%3Fe%3DCN76RD&data=05%7C01%7Cstephanie.brown%40oregonstate.edu%7Ce03a665f4841417dcd8f08dad4be5047%7Cce6d05e13c5e4d6287a84c4a2713c113%7C0%7C0%7C638056211174002771%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=ONY%2BsmzN86FlCYycwh7kXqlFlbqW2vsbOElsbrxRrpA%3D&reserved=0
https://nam04.safelinks.protection.outlook.com/ap/b-59584e83/?url=https%3A%2F%2Ffreshproducea-my.sharepoint.com%2F%3Ab%3A%2Fg%2Fpersonal%2Fbjh_pma_com%2FEXgfv9jptX1GuXsqU_7YzWsBjsPtc4SXUR4EOsKNB3WY_A%3Fe%3DpyGGOk&data=05%7C01%7Cstephanie.brown%40oregonstate.edu%7Ce03a665f4841417dcd8f08dad4be5047%7Cce6d05e13c5e4d6287a84c4a2713c113%7C0%7C0%7C638056211174002771%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=XUlhZBT6mb5aJy%2BxQlkx0igtm5mB9UU1d99a20NNgig%3D&reserved=0
https://nam04.safelinks.protection.outlook.com/ap/b-59584e83/?url=https%3A%2F%2Ffreshproducea-my.sharepoint.com%2F%3Ab%3A%2Fg%2Fpersonal%2Fbjh_pma_com%2FESyxgTOG4V9GpREgdxdck8kB6LT__Xk1QTAgAsN0HVVvbQ%3Fe%3DY5YFJC&data=05%7C01%7Cstephanie.brown%40oregonstate.edu%7Ce03a665f4841417dcd8f08dad4be5047%7Cce6d05e13c5e4d6287a84c4a2713c113%7C0%7C0%7C638056211174002771%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=9Ai8M4Oph9erXu%2FuCeIb1ziYHYu%2F%2FyE0p7pkkGl5BwI%3D&reserved=0
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Government, Environmental and Nutrition Policy – View full details.

Applicants should be a current Sophomore or Junior (rising Junior or
Senior undergraduate student at the time of the summer of 2023
internship) in a STEM based or Agriculture degree program at an
accredited college or university in good standing. Funding for this position
is grant-based, with the goal of promoting participation in the agriculture
and food systems workforce by groups who are noticeably
underrepresented in the field, including but not limited to women and
people of color.

Applications will be accepted beginning Monday, November 28, 2022,
through Friday, January 27, 2023. Interested applicants who possess
minimum qualifications for this position must first create an account to
continue to the IFPA 2023 Summer Internship Application. 

*More detailed application instructions can be found in each of the Job
Description links above.

For more information, visit freshproduce.com/internships or contact
Program and Education Manager, Barbara Hochman at BHochman@freshpr
oduce.com.

WRCEFS Ongoing Initiatives
Food Safety Training Data- WRCEFS is collecting information

about PSA, FSPCA, and other food safety trainings in our region.

To share data and get quarterly training reports for your state/

region, please contact us at wrcefs.data@oregonstate.edu. 

Electronic Food Safety Tracking Documents- For FSOP

grantees and others who send us training data, you can now use

a Digital Cover Page via this Qualtrics link or complete the

traditional cover page document and email to

https://nam04.safelinks.protection.outlook.com/ap/w-59584e83/?url=https%3A%2F%2Ffreshproducea-my.sharepoint.com%2F%3Aw%3A%2Fg%2Fpersonal%2Fbjh_pma_com%2FEd5p3sfn7WxMok51jO1xX4ABH1_bCy8B_Km9N3D1StK37w%3Fe%3DXTmah6&data=05%7C01%7Cstephanie.brown%40oregonstate.edu%7Ce03a665f4841417dcd8f08dad4be5047%7Cce6d05e13c5e4d6287a84c4a2713c113%7C0%7C0%7C638056211174158994%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=FsTrX5SQNZc5By7aMTz3Bjou%2Bup5dqzx7vWQjWkbR6g%3D&reserved=0
https://nam04.safelinks.protection.outlook.com/?url=https%3A%2F%2Ffreshproduce.secure-platform.com%2Fa%2Fsolicitations%2F61%2Fhome&data=05%7C01%7Cstephanie.brown%40oregonstate.edu%7Ce03a665f4841417dcd8f08dad4be5047%7Cce6d05e13c5e4d6287a84c4a2713c113%7C0%7C0%7C638056211174158994%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=mCFR1omF7xHm%2Fm%2Bv1RYv%2F88NP9BDmquZyhXTKs5TtKY%3D&reserved=0
https://nam04.safelinks.protection.outlook.com/?url=https%3A%2F%2Ffreshproduce.secure-platform.com%2Fa%2Fsolicitations%2F61%2Fhome&data=05%7C01%7Cstephanie.brown%40oregonstate.edu%7Ce03a665f4841417dcd8f08dad4be5047%7Cce6d05e13c5e4d6287a84c4a2713c113%7C0%7C0%7C638056211174158994%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=mCFR1omF7xHm%2Fm%2Bv1RYv%2F88NP9BDmquZyhXTKs5TtKY%3D&reserved=0
https://nam04.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.freshproduce.com%2Fwho-we-are%2Fcareers-and-internships%2F&data=05%7C01%7Cstephanie.brown%40oregonstate.edu%7Ce03a665f4841417dcd8f08dad4be5047%7Cce6d05e13c5e4d6287a84c4a2713c113%7C0%7C0%7C638056211174158994%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=Gk0k3WJjK79iPBJX6qEUSRVyfweFPDTKa5n7u%2Bv5GRg%3D&reserved=0
mailto:BHochman@freshproduce.com
mailto:wrcefs.data@oregonstate.edu
https://oregonstate.qualtrics.com/jfe/form/SV_2nOpLGmNDztXcoK


12/13/22, 11:41 AMDecember 2022 WRCEFS Newsletter

Page 10 of 11https://us4.admin.mailchimp.com/campaigns/preview-content-html?id=16443180

wrcefs.data@oregonstate.edu.

WRCEFS Website- 

FDA updates page- more links to FDA resources and new

updates now available here. 

Faces of WRCEFS is being updated.

Let us know if you would like to be featured by emailing

wrcefs@oregonstate.edu.

WRCEFS Communication (social media)- Follow us on

Facebook,  Twitter, and Instagram! We post updates, resources,

regional spotlights, and upcoming training opportunities on a

regular basis. If you have anything that should be shared with

the WRCEFS community, please send to

wrcefs@oregonstate.edu. 

Stay safe!

Copyright © *OSU-FIC*, All rights reserved.

Our mailing address is:
wrcefs@oregonstate.edu

Want to change how you receive these emails?
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