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Innovation Center for U.S. Dairy Food Safety Operating Committee



3

How We Work Together
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Core Strategies
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Ongoing Guidance & Trainings

http://www.usdairy.com/foodsafety

http://www.usdairy.com/foodsafety
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Core Strategies
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Artisan Dilemma



Artisan Food Safety Advisory Group
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Team Mission
❑ Enhance food safety and pathogen control among artisan cheese & ice cream makers 

– Broadly disseminate food safety education

– Help as many producers as possible, reach even the smallest operations with the least 

resources

Strategies
❑ Provide Resources and tools so artisans 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







Cheese Ice Cream

➢Consolidated guides and resource website 

www.safecheesemaking.org

➢ Online training and resources 

www.usdairy.com/artisan

➢ Food Safety Coaching and FS Plan writing 

dairyfoodsafetycoalition.com DairyFoodSafetyCoach@Cornell.edu

➢Consolidated guides and resource websites 

www.safeicecream.org

➢ Online training and resources 

www.usdairy.com/artisan

➢ Food Safety Coaching and FS Plan writing  

dairyfoodsafetycoalition.com DairyFoodSafetyCoach@Cornell.edu

Artisan Food Safety Resources Overview

http://www.safecheesemaking.org/
http://www.usdairy.com/artisan
http://www.dairyfoodsafetycoalition.com/
mailto:DairyFoodSafety@Cornell.edu
http://www.safeicecream.org/
http://www.usdairy.com/artisan
http://www.dairyfoodsafetycoalition.com/
mailto:DairyFoodSafetyCoach@Cornell.edu


Resources You Can Use
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www.safecheesemaking.org www.safeicecream.org

http://www.safecheesemaking.org/
http://www.safeicecream.org/
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On-line Artisan Cheese Food Safety Course

Food Safety Basics For Artisan Cheesemakers -

Food Safety (ncsu.edu)

https://units.cals.ncsu.edu/foodsafety/food-safety-basics-for-artisan-cheesemakers/
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On-line Artisan Ice Cream Food Safety Course

Food Safety Basics for Ice Cream Makers -

Food Safety (ncsu.edu)

https://units.cals.ncsu.edu/foodsafety/food-safety-basics-for-ice-cream-makers/
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Map of Food Safety Resources (NEW)

Map of Food Safety Resources

Goal: Create National Map of Resources / Identify Where Support is Missing?

https://www.idfa.org/safeicecream/food-safety-map/
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State Page of Food Safety Resources

http://www.safeicecream.org/food-safety-map

Please forward additions/corrections to Mary Wilcox

significantoutcomesllc@gmail.com

http://www.safeicecream.org/food-safety-map
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New York Dairy Food Safety Resources
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Delaware Dairy Food Safety Resources
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National Dairy Food Safety Resources

http://www.usdairy.com/foodsafety

http://www.usdairy.com/foodsafety
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Digital Supplier Controls Food Safety Resource Packet (NEW)

Goal: Develop a Supplier Controls Packet to guide small to medium 

processors to know why and how to ask the right food safety questions of 

their suppliers 

Audience: Small to Medium Artisans with: 

• Limited food safety knowledge/staff

• Limited access to food safety expertise locally 

• Those unable to purchase ingredients at large volumes

Approach:  

• Determine what is currently missing from existing resources 

• Highlight the common mistakes/confusion areas 

• Develop packet of sample documents w/explanations https://bit.ly/3tTfdry

• Sharing at conferences 

http://www.usdairy.com/foodsafety

https://bit.ly/3tTfdry
http://www.usdairy.com/foodsafety
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Ongoing Artisan Training/Workshops/Support

July 19th

Hybrid Approach:  Online + Virtual Office Hours 

November 6th 

In-Person Workshops

dairyfoodsafetycoach@cornell.edu

315-787-2600

mailto:dairyfoodsafetycoach@cornell.edu


Training/Tools 

• New Employee Training Video

• Checklist To Reduce Risk
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Hispanic Latino Style Cheese Food Safety Outreach
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NADRO Leadership

Industry Partners & Volunteers

Innovation Center for U.S. Dairy

Questions?? Contact Mary Wilcox 

significantoutomesllc@gmail.com

763-442-1530


