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Real Food Safety Starts With Strong Roots That Allow Your Program To
Grow

mm

Food Safety
Program

Developing a
Strong Food

Safety Culture

{ S Nt &%
Ad o
o el S
=
Personal Receiving Time/Temp
Hyg.lenf%/ and Storage Control
Sanitation Guidelines i

Mlcroblology
Food Allergen

AAAAAAA

PROVIDING
GRASSROOTS TRAINING




TrainCan’s Training Programs

BASICSfi:
FOOD SAFETY TRAINING IN CANADA
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SFCR is Around the Corner...

Are you ready?

Industry Guidance on the CFIA website
(www.inspection.gc.ca/safefood)
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Questions and Answers: Licensing e
Food business aclivities that require a licence under the SFCR
Regulatory requirements: Licensing

Click General food requirements and guidance

Preventive control plan interactive tool

Questions and answers

Guides for preparing a preventive control plans

Regualory requirements. Preventive controis
Recommended preventive controls — for establishments and
food

Click General food requirements and quidance
> Traceability for Food

»  Traceability interactive tool

» Questions and Answers: Traceability
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Training is the cornerstone for successful
SQF, SFCR, ISO, HACCP Initiatives

* CFIA has developed strong online tools
to support SFCR implementation

So... why are you here today?

Effective training strategies are the cornerstones
for successful SFCR implementation and
compliance



Jack in the Box —
Where it all Began

La’chigh’cOC.com
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July 34, 1972

Wandy Cochinella
Shift Lesdar

JACK IN THE DOX #3466
3818 172rd. 5%, W.E.

LateNightOC.com Arlington, WA 98323
Dear Nendyt
We hova recaived your suggestion yYegarding increszsing the cooktise
for our regular pattiss.
Your suggsstioh im currently Heiry resaaxched withis the Corporate
Office. You will zgais De notified with more detail as socn as a
gecision has been azds regarding this sug
We would like to aciorwiledge tha time xnd affort you have taken to
contribtute 5 the suocess of JACK IR TEE BOX by sncloxing this
pen/bighiighter. Each parson sobmttting suggestions ix eligible to
race=ive one gift per guarter with thels Cirst sugoesticn.

Sincersly,

Flandlebl Y Heggom

We would lixe to ackaowledge tha time xd affort you have takan to
contributa to the suocess of JACK IN TES BOX by snclosing this
pen/bighlightex. Fach parsom submitting suggestions ix eligible Lo
raceive one gift per quartar with thelr fizst soquesticn,

ﬁexLynch-NM

suggeat /jad/ sogocxd



Challenges

Lack of funds to train

Time constraints

Transient, young, ESL workforce
Different learning style preferences

Lack of BUY-IN!



The Changing Face of Training

Classroom training Online Training is growing
with course books exponentially!
was the ‘norm’



The Changing Face of Training
Custom Training Portals

£s

2011 — TrainCan’s 15t customer
transitioned from classroom
to 100% online training via
portal

*Manages training
*Manages
Franchisees
*Tracks Students
*Tracks Expiration
Dates

*Instant Purchasing
Options



How Adults Learn

d Androgogy versus Pedagogy — what’s the difference?
[ Adults learn differently than children
[ Adult students are motivated in different ways

[ Because of our unique personalities, we all have different
Learning & Teaching Styles
[ Visual, oral, kinesthetic
[ In-class with a trainer (Social interactive), computer-based (individual)



Andragogical Learning Theory

* What 3 principles do adults require
to effectively learn?



Relevance



Solve a problem



Respect and Involvement

* How can we provide respect and
encourage involvement?



The Experiential Learning Cycle

Step One: Experiencing
Concrete Experience

Using the experience the participants
have had already or providing them
with an experience that furthers
learning.

Step Four: Applying
Active Experimentation

Modifying old behaviors or testing
new behaviors and practicing
them in everyday situations.

The Adult
Learning
Cycl \

Step Two: Processing
Reflective Observation

Discussing the experiences
participants have had already or
sharing reactions and observations of
the activity provided.

Step Three: Generalizing
Abstract Conceptualization

Finding general trends and truths in
the experience that participants have
had already or forming reactions to
new experiences into conclusions, new
concepts and theories.




Learning Style Personality Types

Where do YOU Fit?

Accomodator
“THE DOER"”

Step One: Experiencing
Concrete Experience

Using the experience the participants
have had already or providing them
with an experience that furthers
learning.

Step Four: Applying
Active Experimentation

Modifying old behaviors or testing
new behaviors and practicing
them in everyday situations.

Converger
“THE THINKER”

g

Learning
Cycl

Diverger
"THE FEELER"”

Step Two: Processing
Reflective Observation

Discussing the experiences
participants have had already or
sharing reactions and observations of
the activity provided.

Step Three: Generalizing
Abstract Conceptualization

Finding general trends and truths in
the experience that participants have
had already or forming reactions to
new experiences into conclusions, new
concepts and theories.

Assimilator
“THE WATCHER"”




No Slide



DEVELOP A STRONG FOOD SAFETY CULTURE

What is culture?

ommunity
Understandi ng Businesses must
d hi invest in their most
€adersnhip valuable asset —
Training their employees!

Uncompromising

Reassurance & Respect
xample



WHAT IS CULTURE?

* Ashared set of important beliefs and values

* Organizational culture: Collective attitudes of

its employees towards:
= Work

= Supervision

= Company goals

= Policies

" Procedures



CULTURE

e There is a direct link between:

Employee Company

Behaviors Goals




CULTURE

e Culture is the foundation of a successful
organization...

* Employees and management work together
with shared purpose of:

= Goals

" Tasks o “This is the way we do
" Responsibilities things around here.”




CULTURE

Food Safety Culture = Behaviour

Frank Yiannas

Developing a strong food safety culture is not an easy task. Itis
created and nurtured by changing how the entire team performs.
Consistently, and without compromise.




CHANGING CULTURE

* Culture development
is a “top down” process:

Management Team

Owners and operators create a vision of their food safety
culture. This filters down through management and to
employee level. Consistent practice is essential!




RISK ASSESESMENT

* Assess your risks.... (business/culture)

= What are the risks?
* How do we manage them?
= Team member involvement

P[JOFIIT)
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BUILDING TRUST

* Trust is the highest form
of human motivation

* Food safety strategies:
" Protect the public
= Build a loyal clientele
= Develop employee trust,
loyalty and buy-in




BREAKING TRUST

* Building trust takes time. Breaking it is easy to
do! How?
= Say one thing; do another

= Talk but don’t listen
= Lie, cover up, falsify

“Only 57 % of workers surveyed agree
that their organizations consistently do
what they say they will do.”

Stephen Covey, “The 8t Habit”




BREAKING TRUST... in the News

Media is quick to relay food safety
infractions:

* Salmonella outbreak from peanut
butter sickened over 700 people and
caused at least 9 deaths

« Estimated S500 million economic loss
* The CEO covered up the truth
* Sentenced to 28 years




Jack in the Box —
Where it all Began

LatcNightOC.com

Look back at where it all started in order to
move forward.



FOOD SAFETY CULTURE DEVELOPMENT

We must all do our part:

* Hire and promote great people

* Solid food safety standards

* Training: appropriate for the employee

* Development of a strong food safety culture

‘ January’s right around the corner. Let’s get started! ‘

ADVANCED.fst 4th ed page 12
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