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Artisan Food Safety Advisory Teams

Ice Cream Cheese Hispanic Style



Artisan Food Safety Advisory Team Goal:

Strengthen manufacturing practices in 
ALL dairy processing facilities and 

advance science-based tools 
to diminish food safety risks that could 

compromise the reputation 
of the U.S. dairy industry



Artisan Food Safety Advisory Group Strategies: 

✓  Provide Resources and tools so they can help themselves

✓  Provide Training that reaches people across a broad geography

✓  Provide Hands-on Support and Coaching

✓  Proactively assess areas of need for Research and scientific analysis



Passionate about FOOD SAFETY being PRE-COMPETITIVE !

www.safeicecream.org



Passionate about FOOD SAFETY being PRE-COMPETITIVE !

www.safecheesemaking.org

http://www.safecheesemaking.com/
http://www.safecheesemaking.org/


Online Self-Paced Courses on Good Manufacturing Practices & 

How to Identify Hazards & Risks

Use Free Registration Code: IC-FREE

Sample Module: GMPs

bit.ly/3vtOOyM bit.ly/36tUPQh

https://360.articulate.com/review/content/e4b05681-f228-4c17-b0a4-405d0e8804e5/review
https://bit.ly/3vtOOyM
https://bit.ly/36tUPQh


www.Safeicecream.org

In Search of Training and Food Safety Plan Assistance

Growing Your Business 
Safely Checklist

Ice Cream and Frozen 
Desserts Labeling 
Manual (2019 Edition)



www.safeicecream.org

http://www.safeicecream.org/


www.Safeicecream.org - Phone an Expert!

In Search of Training and Food Safety Plan Assistance

Food Safety Support Hot-Line for

SMALL / ARTISAN DAIRY PROCESSORS

Not sure where to start? 
Our network of Food Safety Experts from 

Universities across the U.S. are here to help you 
take the next step.  Providing free one-one plan 

consultation and review.

 315-787-2600
Dairyfoodsafetycoach@cornell.edu



www.safeicecream.org

Since launch- Website 42,665 views:

Home: 15,910
Food Safety Plan Templates: 15,241
Food Safety Resources: 4,759
Training Opportunities: 3,502
Food Safety Map: 2,146

  Growing Your Business Safely: 446
Other Resources: 383
FAQs: 235
Spanish: 31

In Search of Training and Food Safety Plan Assistance



NIFA Grant Workshops Virtual & In-Person



Artisan Food Safety Guidance Documents
www.usdairy.com/Artisan

www.usdairy.com/Spanish

 

2024
Training Schedule

2023
Growing Cheese Business Safely

2022
Supplier Controls 

2024
Inclusion Handling 

http://www.usdairy.com/Artisan
http://www.usdairy.com/Spanish


Food Safety ‘New Hire’ Training Available in English & Spanish

English Version

Spanish Version

Poster

Owner Focused Videos

❖ Why It Matters to Your Business

❖ How To Minimize Risks to Your 

Products

 

https://vimeo.com/742724084
https://vimeo.com/742723658
https://www.usdairy.com/getmedia/c37ce50f-b1df-41a1-a48d-2b4cd05b363a/Poster-with-QR-Codes-to-New-Employee-Training-Video-Final-Version.pdf


Please help us spread the word!

www.safeicecream.org

Thank you!
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