Food Safety Training for County Extension Service Agents
Sponsored by the Southern Region Small Fruit Consortium
Room 100
Savannah International Convention and Trade Center
Savannah, Georgia
January 9-10, 2008

AGENDA

Wednesday, January 9, 2008

1:00 — 6:00 PM Tour of Gerrald’s Vidalia Sweet Onions — a packinghouse/farm
with a food safety plan — Statesboro, GA.

6:30 PM Dinner on your own
Thursday January 10, 2008
8:00 — 8:15 AM Coffee and registration

8:15 —-8:30 AM Welcome and Introductions — Tom Monaco, Powell Smith, and
Dave Lockwood

8:30 — 9:30 AM Bill Morris, UT *Microbiology of Water’

9:30 — 10:30 AM Drew Falkenstein, Marler Clark, LLP, PS ‘The Legal Basis of
Foodborne IlIness Litigation’

10:30 — 10:45 AM Break

10:45 —11:45 AM Chris Gunter, NCSU ‘Good Agricultural Practices (GAP’s) for
the Field’

11:45 —1:00 PM Catered Lunch
1:00 — 2:00PM Bill Hurst, UGa * GAP’s for Packinghouses’

2:00— 3:00 PM Linda Stewart, FDA ‘The HAACP Approach to Analyzing and
Managing Food Safety’

3:00 —-3:15PM Break

3:15 — 4:15 PM Pete Hatfield, AIB International ‘The Third Party Audit Process’
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