Program II:

Logic Model

Food Safety (20%) (Brenda Marty-Jimenez, MHM, RDN, LDN, FAND, UF/IFAS Extension, Broward County FCS Agent 1V)

Situation:

Broward County is made up of 1.9 million people and is a diverse, urban area. Belief systems among ethnic groups varies. The Healthy

People 2020 reports define health broadly to include the social determinants of health and includes the conditions and environments in which people
live that affect their health and quality of life. Family and Consumer Sciences programs address the social determinants of health to help citizens
improve personal, social, economic, environmental, wellbeing and thus their quality of life, through increased food safety knowledge gain and the
adoption of best practices or behavior change. Extension programs teach clientele the skills and knowledge they need to make responsible consumer
choices and positive health decisions to avoid food borne iliness and maintain sound health. Healthy People - Healthy People 2020 (cdc.gov)

Inputs

=Faculty & ETS
time
=FCS Advisory
Committee/
stakeholder
time
=District and
state meetings
=Financial
resources
=Planning
process
=Training/
=Professional
development
funding
=Mentoring
=Priority Work
Group input
=Technology
=Materials
=Equipment
=People/program
participants
=Risk
assessment
=|RB

Activities

Outputs

Participation

Short

Conduct ServSafe
trainings for public 3\
and Extension
staff.
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Conduct Disaster
Preparedness,
Handwashing, safe grilling
safety, COVID, safe
drinking water, pandemic J
considerations and misc.
Food Safety classes.

Educate faculty and Nutrition
and Food Systems action
team leaders. *Programs,
workshops, webinars, on-line
learning tools.

Outcomes (So what factor?)

Medium

Long

Restaurant managers

-Restaurant
managers
-EFNEP and FNP
nutrition educators
-School food
service

-4-H members
-Extension staff

become ServSafe certified,
use best practices and
foodborne illness in Broward
decreases. Able to practice
personal hygiene.
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‘UF IFAS E:I)T(Ltr’ggsion

Increased number of
participants knowledgeable
about food safety and best
practices. Use of current
vetted recipes.
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Extension staff serve

program participants food
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that is safe to eat. UF
maintains + reputation.

A 4

Participants will increase their
skills and share the information
learned from this FCS program
with others. Gain awareness.

Food Preservation
activities; Cottage
Food and

Create exhibits, displays,
newsletter, blogs, fact
sheets, multimedia )
presentations, and social
media engagements.

Entrepreneurship >

-County youth
-County adults
-Parents
-Extension staff
-Community
leaders
-Cottage food
operators
-Virtual audiences
-Mentor/mentee
activities
-Media

ad v

Parents, youth, adults,
seniors, etc. increase
knowledge about the
principles of serving safe
food.

Media/social media
increases understanding
of food safety and trends.

Participants apply food
safety principles in

- Cases of foodborne
illness decrease in
Broward County and
beyond.

- County citizens are safe

activities of daily living.

Media increases
publications, articles,
information etc.
about food safety
and awareness
increases.

\ 4

from foodborne illness
and are safe and
responsible food
handlers.

= Restaurant managers
are serving local food
that is safe to consume.
Less reports per Dirty
Dining media.

- Cottage Food Operators
are knowlegable &
engage in best practices.

- Citizens are responsible
food handlers -
knowledgable of best
food safety practices.

= Participants are
successfully mitigating the
pandemic/other disasters..

Assumptions: Best practices in food safety education are taught and

emphasized via programing. Agent keeps up to date with emerging trends, skills,
knowledge base, and new information. Classes follow basic food safety principles
of: CLEAN, COOK, CHILL and SEPARATE. All information presented is research
based and factual. Agent can have local, state, national & international reach.

External Factors: The pandemic & natural disasters. Fluctuating funding and
resources. Availability of volunteers. Internet, technology and digital
capabilities and availability. Trainings available to update skill set on current
food code and regulations. Unsafe food supply and recalls. Old, outdated
recines circulatina and lack of knowledae about new recommendations.
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https://www.cdc.gov/nchs/healthy_people/hp2020.htm

