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In compliance with the California Information Practices Act of 1977, the following information is provided: The information on this form is being
requested by the University of California Cooperative Extension (UCCE) for use in the UCCE Master Gardener Program. The individual completing this
form may make inquiries concerning use of the information collected and may ask to review the form as well as other non-confidential personal information
maintained on record by contacting the local UCCE County Director, Advisor, Program Coordinator or the statewide Director for the UC Master Gardener
Program at:

UC Master Gardener Program, 2801 2nd Street, Davis, CA 95618-7779.

Information on this form is being requested under the authority of the Smith-Lever Act of 1914 covering Cooperative Extension activities and Article IX,
Section 9 of the State of California Constitution covering the University of California. Ethnic information is requested to maintain compliance with Title VI
of the civil Rights Act of 1964 and sex information is requested to maintain compliance with Title IX of the Education Amendments of 1972. Statistical
information on this form is being collected to satisfy the U.S. Department of Agriculture Extension Service reporting requirements for Affirmative Action
and the Federal Affirmative Action Program Report. Statistical information includes sex, ethnic information and residence location. Submission of the
above noted information is voluntary and if the information is not submitted by the source, the county master gardener staff may use his or her judgment to
complete the information and satisfy Federal reporting requirements. Other personal information on this form is being collected to provide the County
Extension Master Gardener staff with information to assist in program planning. This information consists of name, address, phone and email in addition
to your skill set assessment.

The University of California, Division of Agriculture and Natural Resources (UC ANR) prohibits discrimination against or harassment of any person in any
of its programs or activities on the basis of race, color, national origin, religion, sex, gender, gender expression, gender identity, pregnancy (which includes
pregnancy, childbirth, and medical conditions related to pregnancy or childbirth), physical or mental disability, medical condition (cancer-related or genetic
characteristics), genetic information (including family medical history), ancestry, marital status, age, sexual orientation, citizenship, status as a protected
veteran or service in the uniformed services (as defined by the Uniformed Services Employment and Reemployment Rights Act of 1994 [USERRAY]), as well
as state military and naval service. University policy is intended to be consistent with the provisions of applicable State and Federal laws. Inquiries regarding
the University’s non-discrimination policies may be directed to the Affirmative Action Contact and Title IX Officer, University of California, Agriculture
and Natural Resources, 2801 Second Street, Davis, CA 95618, (530) 750-1318.



Introduction

The University of California Division of Agriculture
and Natural Resources (UC ANR) Environmental
Health & Safety (EH&S) Services exists to support all
UC ANR programs, helping them conduct program
activities in a safe, healthy, and environmentally
responsible manner. UC ANR Safety Specialists are
available to help UC Master Food Preserver Program
staff and volunteers interpret the material in this
manual and to assist them in developing specific health
and safety information, assessing potential hazards, and K
conducting training. Contact information for UC ANR \

safety staff is available on the EH&S website, safety.ucanr.edu.

University of California Policy on Management
of Health, Safety, and the Environment

The UC Policy on Management of Health, Safety, and the Environment (dated October 28,
2005) indicates UC is committed to excellence in providing healthy and safe work
environments that ensure the protection of students, faculty, staff, visitors, the public,
property, and the environment. The policy also states this protection “is a priority
whenever activities are planned and performed,” and it establishes a strategy to preempt
damage through the design of activities and controls that reduce or eliminate accidents,
injuries, and exposures. This UC Master Food Preserver Program Safety Training Manual
was developed to complement and be in accordance with the goals of the UC Policy on
Management of Health, Safety, and the Environment.

UC Master Food Preserver Safety Resources and References

UC ANR EH&S produces the Safety Notes, one-page summaries of safety information on
specific topics requested by program staff. The notes are concisely written to emphasize
topic-related safety issues. Safety Notes are available online.

The following references were also used in this manual:

e UC Master Food Preserver Program Administrative Handbook for Program Staff
e UC Policy on Management of Health, Safety, and the Environment



http://safety.ucanr.edu/
http://safety.ucanr.edu/Master_Food_Preserver_Safety/MFP_Safety_Notes/
http://ucanr.edu/sites/anrstaff/Administration/Business_Operations/Controller/Administrative_Policies_-_Business_Contracts/Policy_and_administrative_handbooks/Master_Gardener_Program_Administrative_Handbook_/
http://ucanr.edu/sites/anrstaff/Administration/Business_Operations/Controller/Administrative_Policies_-_Business_Contracts/Policy_and_administrative_handbooks/Master_Gardener_Program_Administrative_Handbook_/
http://policy.ucop.edu/doc/3500506/MgmtHealthSafetyandEnvironment
http://policy.ucop.edu/doc/3500506/MgmtHealthSafetyandEnvironment

UC Master Food Preserver Duties and Responsibilities for Safety

The UC Master Food Preserver Program Administrative Handbook for Program Staff,
Chapter 5, Section XV.A states:

“Every employee or volunteer has a responsibility to follow safety rules and
procedures to help identify and correct hazardous conditions.”

To achieve the necessary level of safety, UC Master Food Preserver volunteers need to be
familiar with procedures and equipment associated with the activity they are supervising
and the potential hazards of the activity. More specifically, volunteers must be capable of
identifying those activities that have the potential to cause accidents, injuries, or disease
exposures.

Once a volunteer has identified accident, injury, or disease exposure risks, they must be
capable of establishing administrative and/or engineering controls—such as written or oral
instructions, training, demonstrations, modification of activities, or use of personal
protective equipment (i.e., gloves, eye protection, close-toed shoes, etc.)—that will reduce
or prevent the identified risks and the likelihood of injuries or illnesses.

If an unacceptable risk or hazard becomes evident while an activity is taking place, the
volunteer must promptly modify the activity, establish controls to reduce the risk to an
acceptable level, or correct the hazard. If the unacceptable risk or hazard continues to exist,
the volunteer must discontinue the activity and, if necessary, evacuate participants from the
affected area. A simple Project Safety-Risk Management Plan is available online at
http://safety.ucanr.edu/files/205212.pdf to assist program staff and volunteers in
identifying potential hazards, making a plan of how to reduce the hazards, and

documenting a plan for emergency response.

If an injury occurs, the volunteer must be prepared to provide an appropriate emergency
response to the type and extent of an injury. This includes determining the severity of the
injury, implementing the proper emergency response, informing the member’s emergency
contact about the injury, and immediately reporting the injury to program staff or the
County Director.

Addressing Safety as Part of UC Master Food Preserver Volunteer
Training


http://safety.ucanr.edu/files/205212.pdf

The planning process for UC Master Food Preserver Program activities should incorporate
evaluation of the potential risks for volunteers and participants to sustain injuries or
illnesses. Once potential risks have been identified, appropriate safety training or controls
to mitigate potential risks should be developed and implemented.

Safety training may be incorporated into other educational instruction associated with a
program activity and may be accomplished through verbal instruction, instructor
demonstrations, review of written or electronic materials, and/or viewing commercially-
prepared video recordings. In certain instances, volunteers or participants may not be
allowed to participate in an activity or utilize equipment or tools until they have
demonstrated their understanding of associated hazards and procedures or achieved a
necessary level of proficiency.

UC Master Food Preserver Driving Responsibilities

The UC Master Food Preserver Program
Administrative Handbook for Program Staff, Chapter
5, Section XXIV.B.1 states “If driving is part of the UC
Master Food Preserver Program volunteer duties, the

individual must follow California driving regulations
and comply with the following standards:

a. Provide evidence of a valid California driver’s
license.

b. UC policy requires employees or volunteers
who are driving on UC business to maintain
insurance coverage in the following amounts:
$50,000 for personal injury to, or death of, one
person; $100,000 for injury to, or death of, two

or more persons in one accident; and $50,000
for property damage. These limits are commonly referred to as: “50/100/50.” These
UC minimum insurance requirements are higher than the State minimum
insurance requirements of 15/30/5.

c. Use a safe operating vehicle, and

d. Have seat belts for each passenger.

Volunteers should be aware of and implement the following types of safe driving practices
when driving on UC Master Food Preserver Program business:



e Before changing lanes, turn your head to check mirror blind spots for other
traffic. Always signal before passing other vehicles.

e Maintain a three- to four-second distance between your vehicle and the vehicle
ahead of you.

e Always look in both directions when entering intersections, crosswalks, or
railroad crossings.

e Do not rely on traffic signals to stop cross traffic. Always scan controlled
intersections for oncoming cross traffic.

e Allow adequate room in front of you to stop. It takes about 400 feet to react and
bring a car to a stop from a speed of 55 mph. Likewise, at 35 mph, it takes about
210 feet.

e Reduce your speed when driving at night. Be prepared to stop within the
distance lighted by your headlights.

e Use your high beams where appropriate. Dim your high beams when necessary.

e Reduce your driving speed to accommodate adverse weather conditions (i.e.,
heavy rain, snow, or fog).

e  When driving in fog use your low beams, increase your following distance, and
be prepared to stop within the distance you can see ahead.

o If the fog becomes too thick to sufficiently see ahead, stop driving, turn off your
lights, and pull completely off the road. Continue driving when the fog thins and
allows adequate road vision.

e When entering a freeway, merge at the speed of the freeway traffic. When exiting
a freeway, signal your intention to exit for about five seconds.

e Always change freeway lanes one at a time. Signal your intention to change
freeway lanes.

e Allow an adequate distance to oncoming traffic when attempting to pass another
vehicle on a two-lane road. At 55 mph, you will need a distance of about one-
third of a mile (1,750 feet) from oncoming traffic to pass safely.

e Always allow pedestrians the right-of-way in crosswalks.

e Avoid distracting activities while driving, such as using a cellular telephone or
navigation device or reading a map. As of July 1, 2008, it is illegal in California to
use a handheld wireless telephone while driving.

Always wear seatbelt restraints and obey posted speed limits.

Safety Practices for General Physical Activities



In all UC Master Food Preserver Program activities, staff and volunteers should assess
potential injury risks and hazards associated with that activity and then provide suitable
safety training to reduce or eliminate the potential for injuries and illnesses. Safety training
should include discussion of the proper use of personal protective equipment and other
equipment, tools, machinery, or materials used as part of the activity.

Program staff and volunteers may provide training by conveying personal safety
knowledge and experiences related to preserving activities and/or by utilizing information
provided in the Safety Notes, available at CE Offices or at

http://safety.ucanr.edu/Master Food Preserver Safety/.

Many projects and events involve performing a variety of general physical tasks in kitchen
settings. By following several simple safety practices, many injuries and illnesses associated
with physical tasks may be prevented.

Repetitive Motion. Using knives, mandolins, chopping aids, and other kitchen/preserving

tools incorporates repetitive physical movement which can cause muscle strain and/or low-
impact joint injuries. While engaging in a repetitive motion task, it is important to
remember to periodically change the motion to relieve stress on muscles and/or joints and
to allow a period of rest and recovery. Moreover, whenever you feel tired or sore you
should cease performing the activity. Do not attempt to exceed your physical strengths or
capabilities.

Heat Illness. Take adequate precautions as the kitchen environment warms. Drink plenty
of fluids such as water and sports drinks. Avoid caffeinated drinks. Work during coolest
parts of the day, such as the morning or make sure your surroundings are temperature
controlled. Take frequent rest periods. Stop working if you begin feeling the symptoms of
heat illness, such as cramps, dehydration, profuse sweating, or heat rash.

Tripping Hazards — The risk of slips, trips, and

falls needs to be mitigated with proper
preparation. Put supplies such as coolers and
flats of fruit and vegetables in an appropriate
location, not in the walkway. Clean up spilled
liquids sufficiently. Plan out the preservation
steps for the day so as to be prepared with the
proper ingredients and tools when needed,

rather than having to dash around for supplies.


http://safety.ucanr.edu/Master_Food_Preserver_Safety/

Food Safety

UC Master Food Preserver Program activities often revolve around food preparation.
Program staff and volunteers should assess the potential injury or illness risks and hazards
associated with the activity and provide suitable safety training and/or controls to reduce
or eliminate the potential for injury or illness.

Relevant safety training:
e Hand washing and hair restraints
e Microbial safety
e Food allergies
e Refrigeration and freezing practices
¢ Canning Safety
e Establishing and maintaining clean food preparation techniques, surfaces, cooking
utensils, cookware, serving ware, and tableware
e Preventing and treating minor burns and cuts
e Food preparation cleanup

The Partnership for Food Safety Education and a brochure entitled “Make it Safe, Keep it
Safe—FIGHT BAC! Keep Food Safe from Bacteria,” are written resources that provide

information about food preparation and handling safety. MISKIS_ WEB offers video

modules in both Spanish and English; contact Katelyn Ogburn (kbogburn@ucanr.edu) for
Master Food Preserver test results.

Tools and Equipment

Many UC Master Food Preserver activities include the use of various types of tools and
equipment that involve potential injury risks and hazards. Program staff and volunteers
should assess the potential injury risks and hazards associated with the activity and provide
suitable safety training and/or controls to reduce or eliminate the potential for injury or
illness.

Safety training should include discussion of the proper use of personal protective
equipment and the safe use of other tools and equipment or materials used as part of the
activity.

Relevant safety training:
e Basic electrical safety
e Kanife and cutting hazards


http://www.fightbac.org/campaigns
http://www.fightbac.org/wp-content/uploads/2015/08/Basic_Fight_BAC_Brochure_Oct_2011.pdf
http://www.fightbac.org/wp-content/uploads/2015/08/Basic_Fight_BAC_Brochure_Oct_2011.pdf
mailto:kbogburn@ucanr.edu

e Equipment and tool guards

e Proper Appliance Use

e Good housekeeping practices

e DPortable burner safety

e Protective glove use

e Appropriate shoes

e Safe lifting practices

e Treating minor cuts and scrapes

® Serious injury response

Computers

UC Master Food Preserver activities often involve the use of computers. Program staff and
volunteers should assess the potential injury risks and hazards that are associated with
computer use and provide suitable safety training to reduce or eliminate the potential for
injuries or hazard impacts. Safety training should include discussion of computer
equipment and general electrical safety as well as basic guidance as noted below.

Relevant safety training:
e Basic ergonomics
o Sitting posture
o Eye strain
o Repetitive motion
e Cyber safety, including:
o Never provide personal information (name, telephone number, address, or
password) to someone you meet online.
Never agree to meet face to face with someone you meet online.
Never respond to unsolicited emails that are not relevant to UC Master
Food Preserver Program business.

The UC Master Food Preserver Program Administrative Handbook for Program Staff,
Chapter 5, Section IX.A states: “2. UC electronic communication resources may not be
used for: a. Unlawful activities. b. Commercial and/or political purposes not under the
auspices of UC. c. Personal use including financial gain. d. Uses that violate other UC
policies and guidelines (e.g., intellectual property and sexual or other forms of harassment).
e. Any other use that is considered inappropriate in the judgment of the UCCE County
Director. 3. In the context of the UCCE MFPP (Master Food Preserver Program), the
UCCE County Director has responsibility and authority for all UC electronic resources,
specifically including MFPP websites and email



Website URL Link Resources:

Environmental Health & Safety (EH&S) Services Website:
e http://safety.ucanr.edu/

Safety Notes:
e http://safety.ucanr.edu/Master_Food_Preserver_Safety/ MFP_Safety Notes/

UC Master Food Preserver Program Administrative Handbook:
e http://ucanr.edu/sites/anrstaft/files/1194.pdf

UC Policy on Management of Health, Safety, and the Environment:
e http://policy.ucop.edu/doc/3500506/MgmtHealthSafetyandEnvironment

Partnership for Food Safety Education:
o http://www.fightbac.org/campaigns

Make it Safe, Keep it Safe—FIGHT BAC! Keep Food Safe from Bacteria:
e http://www.fightbac.org/wp-
content/uploads/2015/08/Basic_Fight BAC_Brochure_Oct_2011.pdf

MISKIS_WEB - video modules in Spanish and English
e http://ucanr.edu/sites/ MISKIS_WEB/

University of California
Agriculture and Natural Resources

2801 Second Street
Davis, CA 95618
(530)750-1200
mfp.ucanr.edu


http://safety.ucanr.edu/
http://safety.ucanr.edu/Master_Food_Preserver_Safety/MFP_Safety_Notes/
http://ucanr.edu/sites/anrstaff/files/1194.pdf
http://policy.ucop.edu/doc/3500506/MgmtHealthSafetyandEnvironment
http://www.fightbac.org/campaigns
http://www.fightbac.org/wp-content/uploads/2015/08/Basic_Fight_BAC_Brochure_Oct_2011.pdf
http://www.fightbac.org/wp-content/uploads/2015/08/Basic_Fight_BAC_Brochure_Oct_2011.pdf
http://ucanr.edu/sites/MISKIS_WEB/

