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The Michigan Department of Agriculture has
provided a three-year, $450,000 grant to improve
the food safety knowledge and practices of
Michigan consumers, called the MDA Consumer
Food Safety Education Fund. Three dollars from
every food license sold in Michigan is placed in
this fund. The fund is managed collaboratively by
the NFSTC, Department of Food Science and
Human Nutrition, MSU Extension, and MDA.

There are seven components to the fund, including
the mini-grant program. Mini-grants of up to
$5,000 each are awarded to groups and/or
individuals for the purposes of providing consumer
food safety education.

Between July 2002 and July 2003, six mini-grant
recipients from throughout Michigan have
educated all ages of consumers on subjects such
as proper food handling, storage and preparation,
food thermometer use, and the hazards of lake fish
consumption for pregnant women or women of
child-bearing age. It is estimated that the six

recipients will ultimately reach a cumulative
audience of over 1 million Michigan consumers.
A second round of funding was initiated in June
2003 and provides funding to seven organizations.
Three of the seven recipients have chosen to
specifically work with school age children covering
the basics of food handling. Particular emphasis is
being placed on the food safety benefits of
handwashing. Other programs feature workshops
or luncheons that share details on how to keep a
safe kitchen in order to prevent illness associated
with food poisoning.

Collaborative efforts within the consumer food
safety education arena include the work of experts
and educators who serve on task forces in
Michigan. The Tri-County Food Safety Task
Force initiated a project focusing on the enhance-
ment of food safety principles at high school
concession stands with food safety tool kits. The
Michigan Food Safety Task Force participated in
the Michigan State Fair, providing tips on food
safety for the seasons.

“We use a
hands-on

approach in
teaching food

safety and
provide

parents with
the tools so

that they can
take this

experience
home with

them.” -
Sharon Collins,

mini-grant
recipient

Handwashing is
a key food

safety measure.
The Midland

County Health
Department

program
focuses on

educating
children about

keeping their
hands germ-
free. A third

round of mini-
grant funding

will begin in
January 2004.
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Wakenight



y Center 2002-2003 Annual Report 21

Free tools for consumers
reinforce food safety message

Mini-grants funded 2002-2003

“If you give them the tools, they will use them,” says Shari Dickson, a
county extension educator from Roscommon. The tools Shari refers to
are a trend being implemented in Michigan and are a smart approach
to teaching food safety. As food safety educators such as Shari and
other mini-grant recipients plan consumer education campaigns, more
often, the food safety tool kit is a tactic that is being mentioned.

The kit is typically a shallow container packed with food and
refrigerator thermometers, a sponge, hand soap and food safety advice.
One reason for the kit’s popularity is that consumers receive free food
safety supplies to instantly create a safer kitchen. That represents the
thinking of the tool kit’s creator, Ginny Girard. As a family nutrition
program educator for MSU Extension in Traverse City, Ginny has been
using the tool kit concept since 2001. Through the mini-grant program,
Ginny will provide the kit at workshops at meal sites for low-income
elders at the Grand Traverse Band of Ottawa and Chippewa Indians and
for residents at a drug and alcohol treatment center.

The gift puts useful items in the hands of recipients who often times
cannot afford the tools on their own. That is an approach that has
allowed educators to reinforce their message. “The greatest thing about
our program is that we use a “hands-on” approach in teaching food
safety and provide parents with the tools so that they can take this
experience home with them,” says Sharon Collins, a mini-grant
recipient and the organizer of educational efforts for the Community
Action Agency in Jackson.

Workshops that have distributed the tool kits testify to their results;
one mini-grant program showed that 60 to 100 percent of the
consumers report using a variety of tools from the kits. Another
program reported an average 33 percent retention rate of food safety
concepts that become reinforced by the use of the tools in the kit.

Mini-grant recipient and
Traverse County MSUE
educator Ginny Girard
showcases a food safety
tool kit. The kit  includes a
shallow container holding
a food thermometer,
sponge and other impor-
tant items for a safe eating
environment. Photo/Trent
Wakenight

2002 Consumer Food
Safety Mini-grant
Recipients

. Arab Community
Center for Economic
and Social Services
(ACCESS)  - Fish Con-
sumption Advisory Project

. Central Michigan
District Health
Department
(CMDHD)  - After-school educational program and 2003
Health Fair and Food Safety Picnic Lunch

. Food Bank Council of Michigan (FBCM) - Food
safety training compact disc

. Food Gatherers - Food handling education for
residents in low-income housing facilities

. Genessee County Health Department (GCHD)  -
Thermometer distribution campaign for Woman, Infants
and Children program

. Roscommon and Crawford County Extension
Services  - Food safety tool kit program for Head Start
parents
2003 Consumer Food Safety Mini-grant Recipients

. Mecosta-Osceola Intermediate School District -
Early Success, Right from the Start - Food Safety
Family Fun Night

. Community Action Agency of Jackson,
Lenawee and Hillsdale Counties - Family Health
Luncheon

. Hunger Action Coalition of Detroit - Empower
Yourself with Food Safety! food safety program at food
distribution sites

. Mid Michigan Child Care Centers, Inc. - Educa-
tional food safety fun book for pre-school children and
providers

. Midland County Health Department - Food safety
fun for elementary school kids

. MSU Extension Family Nutrition Program (FNP) of
Traverse City - Food safety tool kits and educational
program

. Western Upper Peninsula District Health
Department - Food thermometer campaign for seniors
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Support for the NFSTC

Since its founding in 1997, the National Food
Safety and Toxicology Center has developed into
one of the nation’s foremost food safety centers.
While early Center activities focused primarily on
the biological sciences—toxicology and microbiol-
ogy especially—its more recent evolution has seen
an increasing focus on integrating the social and
human dimensions of food safety into the Center’s
research, educational, and service efforts. The
Center is fulfilling its original intention of becoming
a major multidisciplinary center for food safety.

With the arrival of its new director, Dr. Ewen
Todd, an international food safety researcher, in
2001 the Center initiated a major strategic plan-
ning effort. The strategic plan defines the Center’s
mission as one of reducing food-related disease on
a global level, through research, education and
service. This is achieved by fostering collaboration
across a full spectrum of disciplines both within
and beyond the university, and by developing
partnerships with government, industry, consumer
representatives, and other key stakeholders. The
scope of the Center's activities includes ensuring
the safety of all types of food, and addressing food
safety-related issues in all forms and at all stages
of food production.  Efforts are being conducted
at local, national, and international levels.

A wide range of opportunities face the Center
over the coming years including:  the emergence of
new food safety issues and diseases needing to be
addressed, new technologies for both research
and educational purposes, and new funding and
partnership possibilities, especially for
multidisciplinary activities. Overall, the Center will
adjust its program, culture, and operations to
make its optimal contribution to the safety of the
food supply in Michigan, the United States, and
the world.
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The Center's continued development involves a
much wider community than the University alone.
To this end, the Center must rely on a wide
spectrum of support, willing to recognize and
encourage the Center’s present and future
importance in helping to create a safer food supply
for the whole world. This plan calls for related
parties in government, industry, academia, civil
society and international organizations to share
their efforts, knowledge and resources with the
Center. This will help ensure that the Center's
activities are integrated with those of its partners,
thus making the best possible use of the Center’s
resources in furtherance of its mission.

We urge you to join us on this journey. Here are
specific ways you can help us reach our goals:

1. Check food safety announcements,
recall news and advisories – keep you
and your family safe by keeping
informed.

2. If you feel you have food poisoning,
report your illness online at
www.RUsick2.msu.edu

3. Read food safety information and
develop food safety knowledge. Share
information with family members and
friends.

4. Participate in NFSTC activities,
events, conferences, and seminars.

5. Let your government representatives
know how you feel about food safety
issues.

6. If you currently give support to
Michigan State University, make a
part of your gift to  the Center and
visit our web site at
www.foodsafe.msu.edu.

You know our vision, and can help us reduce
foodborne disease and save lives. We thank you
for your involvement and interest.

The National Food Safety & Toxicology Center
is committed to reducing food-related disease

on a global level, through research,
education and outreach.

Our mission
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