Food Systems Resiliency Webinar Series

Please review the details about how everything will work today until we begin at 10:00 AM.

1 This event will be recorded for educational or promotional use by the University of
California.

d Please post your questions in the “Q&A.” Questions will be addressed at the end
of the program.

[ Use the “Chat” for non-question conversations or comments. Be sure to change
the “To” if needed to ensure your Chat is sent to those who you want to send it to.

Options:
“Panelists” if want to send a Chat only to the speakers
“Everyone” if you'd like all to see your Chat message
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Food Systems Resiliency

Series objectives:

Tour different parts of the Food System to:
J Improve knowledge and understanding

 Identify and share avalilable existing electronic
information (resource Kits)

1 |dentify information gaps
. Brainstorm
J Recruit additional participants
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Food Systems Resiliency Webinar
Series #2

July 28 10 to 11

California Food systems: Partnerships
and Resources

Kamal Khaira, moderator
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Dr. Erin DiCaprio

CE Specialist, Community Food Safety
Food Science and Technology

Dr. Alda Pires

CE Specialist, Urban Agriculture and Food
Population Health and Reproduction
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Food safety in the COVID-19 era

Erin DiCaprio, M.S., Ph.D.
Assistant Cooperative Extension Specialist

UCDAVIS

FOOD SCIENCE AnD
TECHNOLOGY
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Polling question

Did COVID-19 originate from someone
eating exotic meat?

YES or NO
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Origin of SARS-CoV-2
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HCoV-HKU1

HCoV-229E MERS-CoV
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Wet Market Origin ?
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Polling question

Is COVID-19 transmitted by food or
food packaging?

YES or NO
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SARS-CoV-2
No evidence of transmission via food or food packaging

Enveloped virus

Transmission Mode:
Respiratory droplet
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Consumer concerns around
COVID-19 and food

Resources to support this stakeholder group
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Polling question

Since the emergence of SARS-CoV-2
have you changed your food handling
procedures at home?

YES or NO

UNIVERSITY OF CALIFORNIA
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Misuse of cleaners and disinfectants

FIGURE. Number of daily exposures to cleaners and disinfectants reported to U.S. poison centers — United States, January-March 2018, 2019,

and 2020**
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Chang A, Schnall AH, Law R, et al. Cleaning and Disinfectant Chemical Exposures and h d
Temporal Associations with COVID-19 — National Poison Data System, United States, to Was p roauce
January 1, 2020—March 31, 2020. MMWR Morb Mortal Wkly Rep 2020;69:496—-498.
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Concerns and FAQs

* Is this virus transmitted by food?

* Do | need to sanitize my food or
food packaging?

« How can | stay safe while grocery
shopping?

 What about farmers’ markets and
farm stands?

* Is takeout food safe?
« How safe is eating in a restaurant?
* Many others

UC FOOd Safety Quick Links

SSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSSS

ucfoodsafety ucdavns edu

CoVID19 Food Safety Resources

UC Food Safety > CoVID19 Food Safety Resources

CoVID-19 Info for Food Supply Chain / For Farms / Growers /
Consumers Industry Workers

— Info for You

— Be Safe! — Info Here!

COVD-19 |

For Educators /

For Retail Stores &
Markets Researchers

Webinars & Recordings

— View Now!
— Important — Educate!
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IS CORONAVIRUS A FOOD SAFETY ISSUE?

CDC and USDA are not aware of any reports at this time of human illnesses that suggest COVID-19
can be transmitted by food or food packaging. However, it is always important to follow good
hygiene practices (i.e, wash hands and surfaces often, separate raw meat from other foods, cook

to the right temperature, and refrigerate foods promptly) when handling or preparing foods.

IS FOOD IMPORTED FROM COUNTRIES
AND STATES AFFECTED BY COVID-19 AT
RISK OF SPREADING COVID-197

+ Currently, there is no evidence to support
transmission of COVID-19 associated with
imported goods and there are no reported
cases of COVID-19 in the United States
associated with imported goods.

IF AN EMPLOYEE AT A FOOD
ESTABLISHMENT BEECAME INFECTED
WITH CORONAVIRUS, WOULD THE FOOD
PRODUCED AT THAT FACILITY BE SAFE
TO EAT?

+ Food establishment personnel who are ill
with COVID-19 or any other illness should
be excluded from work activities that could
create unsanitary conditions (i.e. coughing
or sneezing on product),

COVID-19 is thought to spread mainly from
person to person through respiratory
droplets that can land in the mouths or
noses of people who are nearby.

CAN | GET SICK WITH COVID-19 FROM
TOUCHING FOOD, THE FOOD PACKAGING,
OR FOOD CONTACT SURFACES, IF THE
CORONAVIRUS WAS PRESENT ON IT?

« Currently there is no evidence of food or
food packaging being associated with
transmission of COVID-19.

« Coronaviruses need a living host (animal or
human) to grow in and cannot grow in food.

« Like other viruses, it is possible that the virus
that causes COVID-19 can survive on
surfaces or objects.

HOW SHOULD FOOD BE HANDLED DURING
THE COVID-19 PANDEMIC?
= As always, follow good hygiene and food
safety practices when preparing food:
» Purchase food from reputable sources
» Cook food thoroughly and maintain
safe holding temperatures
= Use good personal hygiene
» Clean and sanitize surfaces and
equipment

https://ucfoodsafety.ucdavis.edu/sites/g/files/dgvnsk7366/files/fi

Print materials

MAGAZINE
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Is takeout safe? A UC Davis
virologist shares how to stay
healthy and support local
restaurants
> BY CURTIS YEE
http://www.sactownmag.com/Whats-
Cooking/2020/takeout-safety-Q&A/

THE CONVERSATION

COVID-19  Arts + Culture Economy + Business Education Environment + Energy Ethics + Religion Heaith Politics + Society

—
—

N

les/page/UC Davis Food%20Safety COVID-19 Flyer 040120.pdf

Here's how to stay safe while buying [}
groceries amid the coronavirus pandemic

S SEARNNEREET T [ | NNRERA S T

Self-serve salad bars and all-you-can-eat buffets face an uncertain
future in the age of coronavirus

By Ethan Ham, CNN
Updated 9:18 AM ET, Sun May 24, 2020

Anattendee samples food from a buffet.

https://www.cnn.com/2020/05/24/b
usiness/buffets-salad-bars-
coronavirus-reopen-trnd/index.html

https://theconversation.com/heres-
how-to-stay-safe-while-buying-
groceries-amid-the-coronavirus-
pandemic-138683
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https://www.cnn.com/2020/05/24/business/buffets-salad-bars-coronavirus-reopen-trnd/index.html
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Recorded webinars and presentations

What Is a virus? Which type of virus s more stable?
# blagate intra-elhalar organiss o il laped
= Can net replicate grd multiply withaut & hos Ervanicps |:|||n1llr.:|.
HERE'S HOW TO STAY SAFE WHILE BUYING GROCERIES s Mo harrn of calludar red piraticn L Ervyel
AMID THE CORONAVIRUS PANDEMIC . apsed rerlape ‘\?
&
.  HO5T - . DhEr pagasia
BASED ON AN ARTICLE BY P il il

ERIN DICAPRIO
FOOD VIROLOGY RESEARCHER
UNIVERSITY OF CALIFORNIA, DAVIS

What is a virus? Foodborne viruses compared (
fo SARS-CoV-2

https://www.youtube.com/watch?v=IV
5hdJkXmec&feature=youtu.be https://www.youtube.com/watch?v=Kh
fXILgGOyg&feature=youtu.be

https://www.youtube.com/watch?v=TICHjPLwclY

COVID-19 safety planning: how to prepare your food
business for the future

Erin DiCaprio, M.S., Ph.D.
Assistant Specialist in Cooperative Extension

https://water-talk.squarespace.com/

Department of Food Science and Technology
University of California, Davis

University of California Division of Agriculture and Natural Resources

UCDAVIS
lUNIVERSITY OF CALIFORNIA FOOD SCIENCE anp
Agriculture and Natural Resources . HNOLO

https://drive.google.com/file/d/1liuAMhQlp2q
wI9IDFAD7XsDNbuN8U3HdA8N/view
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https://www.youtube.com/watch?v=TICHjPLwcIY
https://www.youtube.com/watch?v=KhfXILgG0yg&feature=youtu.be
https://drive.google.com/file/d/1iuAMhQlp2qw9lDF4D7XsDNbuN8U3Hd8N/view
https://water-talk.squarespace.com/
https://www.youtube.com/watch?v=IV5hdJkXmgc&feature=youtu.be

Support for home
preservers and food
entrepreneurs

Resources to support this stakeholder group
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Online food preservation
safety training

UC Food Safety N Qulck Links

CoVID19 PRE- & POST-HARVEST PROCESSING & DISTRIBUTION LOW MOISTURE CONSUMERS TRAINING Q

UC Food Safety > Troining
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UC Master Food Preserver Food
Safety Training

Better Process Control Schools HACCP & Juice HACCP Training

» Learn Now! » Read More
+ Video Modules!

https://ucfoodsafety.ucdavis.edu/training

UNIVERSITY OF CALIFORNIA
Agriculture and Natural Resources


https://ucfoodsafety.ucdavis.edu/training

START
HERE

Food Safety Regulation Flow Chart

FSMA Produce Safety Rule FSMA Produce
Are you washing, packing, andfor Safety Rule
labeling raw agricultura ‘Your activity falls under

commaodities (RACs) or and is subject to the FSMA
manipul ating the ripening of RACS? Produce Rule*

o

| adso conduct other types
of pro-cessing actvites

I your value-added praduct is uice then the
w FDA Jusce HACCP Regulation® applies and a
CA PFR® g requinsd.
ﬂ [ cACottage Food Law
' ™ Is the product iU ane
|s your process limited to making on the approwved

dehydrating uncut produce or cattage food list?

anather *low risk™ activity? @
The crop s cut prior to -

dettydrat dior | da other | CA Cottage Food Law

processing jex: canning) Are your annual sales
<H50,000 and meet
Customer requirements™?

CA Dept. of Public Health
(CDPH) Processed Food
Registration (PFR)"

Is the product you are making
considered low risk™

H|-gh sk pi amug CDPH Processed Food | Organic :

requ.re bathi a Registration (PFR) products need

Your value-added product an Organic &

uﬁ.m andior requires a PFR*® Continue for | PFRT submitted

COPH PFR® . FD requirements. ] aswell.
Continue on far ) 4’ T

FOW requirements.

h,

The business is
not required to

Do you process
your productis) in

Do you hawve a facility that s register with

<51,079,963" classified as a FDu and the

in annual retail food PC Rule does
sales? establishment™? rat apply.

-,
The farm is exempt
from the full PC Rule
Requirements. This
SCENANo is
considered a farm
mixed-type facility
5o you must follow
CEMPs and certain
recordkeeping and
training
FSMA Preventive You are a qualified facility under requirements.” =
Cantrals for the Preventive Controls Rule for | ~———
Human Food™ Human food and are exempt
ou are subject o from a portion of the regulation.
the full You must register with FDA and

submit certain attestations
about your business's food
safety practices.”

requirements of the
PC for Human Food
Rule

= {ailicenia Reguiations
= Federal Bequiations

Food safety, product development,
and regulatory compliance for food

Processors and entrepreneurs

Starting a food business
Regulatory considerations

Resources based on different types of
products

Training opportunities
More

https://ucfoodsafety.ucdavis.edu/processing-distribution

UNIVERSITY OF CALIFORNIA
Agriculture and Natural Resources


https://ucfoodsafety.ucdavis.edu/processing-distribution

Polling question

Do you know or have you heard of local
restaurants or farms pivoting to seli
value-added products as a result of

disruptions in supply chains/patronage
due to COVID-197?

YES or NO

UNIVERSITY OF CALIFORNIA
Agri and Natural Res



Polling question

Do you know or have you heard of farms
that have transitioned from growing
flowers or grains to growing raw
agriculture commodities (fruits and
vegetables) as a result of the pandemic?

YES or NO

UNIVERSITY OF CALIFORNIA
Agriculture and Natural Resources



Food safety in the COVID-19 era

Alda Pires, DVM, MPVM, Ph.D., DACVPM
Associate Cooperative Extension Specialist

J UCDAVIS

E- VETERINARY MEDICINE
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On-Farm concerns around
COVID-19

Resources to support this stakeholder group

UNIVERSITY OF CALIFORNIA
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Polling question

What is the biggest impact on-farm you have seen with
COVID-19 ?

Food safety
Worker Health & Safety

Distribution
Food Security

Does not apply; | don’t work with farmers

UNIVERSITY OF CALIFORNIA
Agri and Natural Res



On-Farm Fresh Produce Food Safet

f v O UCDavis VetMed CAES WCFS Q Search

EEEEEE

Not a food safety concern

If you are implementing GAP
probably should keep it

ARE YOU READY FOR

FSMA 2020?

=3 WIFSS.

https://www.wifss.ucdavis.edu/fsma2020/

Produce Safety Alliance . N K+ Vs, B
WELCOME TO THE PRODUCE SAFETY ALLIANCE WEBSITE! PSA TRAINING DURING COVID-19 AND
BEYOND
[T N R e

https://producesafetyalliance.cornell.edu/ UNIVERSITY OF CALIEORNIA
Agriculture and Natural Resources


https://www.wifss.ucdavis.edu/fsma2020/
https://producesafetyalliance.cornell.edu/

UC ANR Resources

Agritourism
Urban Agriculture UC ANR Coronavirus &

Community Gardens COVID19

Produce Farms/ Growers

4 3 California Agritourism

RSITY OF CALIFORNIA

Apoutus  Contect  Projects  Colendar Sanelild Bl b his Focus Areas  About  News & Events Espaiiol Give People  Jobs Q

U-Pick Farms
Workers in California

oronavirus and -
covib1o Coronavirus and COVID-19

Agriculture
[ COVID-19 Agritourism
Resources & Information Farm stands & shops Food, water and Explore the links below to find practical, credible information,
For Farmers & Ranchers nutrition plus things to do and resources to tap.
Agritourism activities . : 2 7 5 u
F F / G I k cx s For Roadside Stands durlng COVID-19 Youth development Do you have credible, practical material to add? Contact Jeannette Warnert or Mark Bell
w rm stands & shoy
or a rms rowers or ers = The UC Cooperative Extension Fresno County team has created guidelines and signs for . R Aol
U-Pick Operations farmers te use ot their roadside stands to help maintain health and safety for both Gardening ecursos en espanol.
i customers and sellers. Please feel free to share, download and use these s appropriate.
EComREt T, For more information, contact UCCE Small Farm Advisor Ruth Dahlquist-willard, Exploring your
Exiicobior I environment
UCDAVIS Outdoar recreation » Boodside Stond Guidlines
Events, festivals & i 5::: it m;.,\ St Health and wellness
5 sno Strawberry Sign
UC Food Safety R entertainment ® Merced Strawberry/Produce Sign b -
* Sacramento Strawberry/Produce Sign - & eid M b e i
Farm dinners & meals o #
COVIDIS ©  PRE-&POSTHARVEST = PROCESSING & DISTRIBUTION = LOWMOISTURE = CONSUMERS = TRAINING Q e St Y \ o AT
Resources by Region W AN \‘m’\\!{ Wil gaiy
. UNIVERSITY OF CALIFORNIA 4 < Wy

Plonning & Regulating Agriculture and Natural Resources ) . g
Agritourism

CoVID19 Food Safety Resources . S A 5
O https://ucanr.edu/sites/agritourism/activities/Far Agriculture

Food, water
and nutrition

mstands/
URBAN AGRICULTURE ue

Urban agriculture developments and steries in and around California

o

https://ucanr.edu/Coronavirus and COVID-19/

CoVID-19 Info for Consumers. Food Supply Chain / Industry For Farms / Growers / Workers
— Be Safel — InfoHere! —» Info for You AN St i and healty food for ail Calfortans S |
Search [Enter Search Terms. =S
Urban Farms, Food Safety, and Food System P
= Resilience During COVID-19 Enter o-mail Agaress -
Authar: Jennifer Sowerwine Published on: March 19, 2020 [ecent Posts. ANR Biogs

Urban Farms, Food Safity, and Food

https://ucfoodsafety.ucdavis.edu/covid19-food-safety- i ond oo reman vial 1 e eathand el e of ot oG Yot T e O UNIVERSITY OF CALIFORNIA

‘small farms are struggling as they face rapid decline in sales as restaurants, schools and other farm-to- Dby b Fara

resources/For-farms-growers-workers Hhﬁb@%/‘étéﬁr‘édﬂfﬁ‘l"dg s/ Agriculture and Natural Resources



https://ucfoodsafety.ucdavis.edu/covid19-food-safety-resources/For-farms-growers-workers
https://ucanr.edu/Coronavirus_and_COVID-19/
https://ucanr.edu/blogs/UrbanAg/
https://ucanr.edu/sites/agritourism/activities/Farmstands/

Polling question

Is COVID-19 a concern for livestock?

YES or NO

UNIVERSITY OF CALIFORNIA
Agriculture and Natural Res



On-Farm Food Safety: Livestock & Transmission

* There is no evidence that B
domestic animals, including pets N O T e
and livestock play a significant
role in spreading SARS-CoV-2 to S —
people (AVMA, July 11, 2020) and OIE, Indlcate there Is

no evidence to suggest
pets spread COVID-19 to
people. Animal owners
should continue to practice
good hygiene during
interactions with animals.
This includes washing
hands before and after
handling pets, animal food,
waste, and supplies.

#COVID19 ¥ AVMA

https://www.avma.org/resources-tools/animal-health-

and-welfare/covid-19 UNIVERSITY OF CALIFORNIA
Agriculture and Natural Resources



https://www.avma.org/resources-tools/animal-health-and-welfare/covid-19

On-Farm Food Safety: Livestock & Transmission

- Distribution and Food Supply

f&yoosx

FOOD & ENVIRDNMENT
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4-H Youth Development Program

Market Animal Sale Options & Regulations

Morgan Doran, UCCE Livestock & Natural Resources Advisor
Tracy Schohr, UCCE Livestock and Natural Resources Advisor
Laura Snell, UCCE Livestock and Natural Resources Advisor

May 5,2020

The cancellation of many county fairs and junior
livestock auctions, due to the novel coronavirus
situation, is creating a lot of heartache and
uncertainty for junior livestock exhibitors who have
invested money and time in their market animals. A
question many are asking is: How can | sell my

markat animal if tha fair ic rlncad? | nickilv thara ara

https://ucanr.edu/sites/Rangelands/files/323971.pdf

Alternative Online Auctions

Many fairs are developing online auctions as an
alternative to the live junior livestock auctions. CDFA
(California Department of Food and Agriculture) has
created a list of Standard Operating Procedures for
alternative auctions. Contact your local fair to

Food Systems Webinar Series:

Webinar #4 - Beef Supply Chain & Market

https://thefern.org/2020/04/mapping-covid-19-in-meat-and- Disruptions Tuesday, August 25, 10-11 AM PT

food-processing-plants/

UNIVERSITY OF CALIFORNIA
Agriculture and Natural Resources


https://ucanr.edu/sites/Rangelands/files/323971.pdf
https://thefern.org/2020/04/mapping-covid-19-in-meat-and-food-processing-plants/

Agricultural Worker Health & Safety

http://www.bloomberg.com

a.s{ [ oo
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Polling question

Have you been contacted by agricultural
operators or associated industry with

questions regarding worker health & safety
& COVID-19?

YES or NO

UNIVERSITY OF CALIFORNIA
Agriculture and Natural Resources



Agricultural Worker Health & Safety : Concerns

PROTECTlNG AGRlCU LTURAL WORKE RS HOW TO PROTECT YOURSELF & YOUR FAMILY FROM COVID-19

« Challenges of implementing e .
guidelines on agricultural ““

O pe rati O n S What is COVID-'I9?' : @ @

COVID-19 is u contugious respiratory illness How does COVID-19 spread? Vour o ol [RRESRR] ot bt prR i v st B et b ittt O oy d e e

toused by the new coronavirus. _ . swhaso scorfos bandans) ~ others foed, cops,gloves, make sursla emove yourwork — und obiets youfouch offen
Close Parsonal Contuct  Raspiralory Droplets  Contaminated Surfaces in public poces, nclding work,  handkercief] dlthes (keep shem separatefiom  {doorknaks/ handie, restroms,
Essenflal work *a othier dothes} ord shower. ‘bl wator jug, ool vahicks).

Agricuttural work is considered essenticl. o 6Firt o [
Farmworkers help ensure an odequate food T'_’“ {
supply while many communities ure under 2 Hefers

selkisolation and quarantine.

Social Distancing

Redute number of passengers
when traveling to «nd from

ey Who'is most likely to become seriously ill i
Fever LAY from (OVID19?
{uhove 1004 °F/38°C} @ * Qlder adults 65+ o
» People with medical conditions, such os: Mainiuin o csiancs of § fo

Common Symptoms
esides gaing lo wark, anly lecve
home fo perform essential
adlivifies {grocery shopping,
medical core, laundry).

‘When passible, nrrange sleeping

Heart di {2 meters) i oll limes when in areas fo trente o G-fool {2meter)
S ERe the fields, orchards, vineyords, distance batwoen beds.
- Diabefes ond packing housas.
- Respiratory disease
=i When do symploms nppeur'.l' Avoid social grestings such as Avod social gatherings and
Symptorms may gpear 214 days aFter being handshakes, hugs, ond fist and Z talabraflons [birthday porlies,
infected. However, you can infedt athers before lbo burgs. ) (L)
you shaw any symploms. "
Difficulty Breathin phoabeliti g, S8 S :
Y 9 Where to get medical care? jon, ontuct:
(( )) Enter information here Enter contuct information hera Enter <ontactinformatian here
ympioms include: Fufigue and body uches.
ymptoms may vary from erson o persan, uctA Vd
?.’ Labor Occupational Safety L 1
Wi@ & Health Program for Aarcutura Heat be
You are aligible for free screaning and testing regardless of immigration status. COYID-19 festing ond frsafment are net considered public charge. S e

https://aghealth.ucdavis.edu/covid19#resources
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https://aghealth.ucdavis.edu/covid19#resources

UC Davis Resources

‘Operations (English)

L
Western Center for

Agricultural Health and Safety Quick Links

C _ Cal/OSHA COVID-18 Infection Prevention Guidan...

ABOUT US RESEARCH TRAINING FUNDING EVENTS NEWS COVID-19 EN ESPANOL Q . Watch later

COVID-19
Infection Prevention Guidance

Agricultnorkers

P | | “& radio bilingiie

COVID-19 Resources for Agricultu re Red Nacional de Radio Pablica Latina

English Spanish
Western Center for Agricuitural Health and Safety > COVID-19 Resources for Agricuiture e
Informacién sobre el nuevo coranavirusyla prevencion de ... 0
Cal/OSHA Checklists = Copy link

e

a < [+ @

COVID-19 HOME COVID-19 OVERVIEW RISK PREVENTION EMPLOYER GUIDANCE EN ESPANOL

https://aghealth.ucdavis.edu/covid19#resources
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Agricultural Worker Health & Safety

COVID-19 Awareness for Agriculture

PREVENT

& fe

WEAR MASK PHYSICAL DISTANCE

EDUCATE

o

|~y
N
¢)(DPH it
PublicHealth Health & Safety

(=i

(Scan QR codes with smartphone camera to view guidance)

ouTBREAK RESPOND

MANAGEMENT
CHECKLIST CONTACT LOCAL ° NOTIFY EMPLOYEES
' HEALTH DEPT. POTENTIALLY

FREDESIGNATE EXPOSED

WORKPLACE

COORDINATOR
PERFORM DEEP ° REGULARLY CHECK

CLEANING FOR UPDATED
GUIDANCE

WHEN IN DOUBT, REACH OUT: ——
Cdfa FOOD & AGRICULTURE | | CDFA(916) 654-0446 covid19.ca.gov
_J/ﬁ—‘

https://www.cdfa.ca.gov/coronavirus/pdfs/COVID

TIPS: Educating Farmworkers on COVID-19

DIRECT FARM
OUTREACH = Visit every location you can to provide signs, posters, training

materials, videos and answer quesfions,

‘) = |leverage existing food safety programs to partner with local
hedlthcare providers for on-farm training.

CREATE PERSONAL
CONNECTIONS

= Communication for farmworkers is greatly enhanced by providing
contfext, such as images of familiar landmearks and hospitals, in public

WAy service announcement (PSA} videos and other outreach.

* Run PSA videos and offer interviews in familicr media outlets
{Univision TV, Telemundo TV, varicus language radio stations, etc.).

RADIO, RADIO » Run radic PSAs in farmwaorker native languages (Spanish, Mixtec,
& MORE RADIO

Hmong, etc.) for multiple months.

» Participate in talk-radio broadcasts.
» Play radio PSAs for farmworkers during first few weeks of hiring process.

»  Consider farmworker needs and traditions when selecting media format,

UTILIZE x
RESOURCES Agﬂzﬁure (CDFA)  Health (COPH)
AR i 3

-19PrevenEducateRespond.pdf

STAKEHOLDER ) -
COMMUNICATION * Reach out to dll area agricultural trade associations.
= Personally reach out to area Agricultural Commissioners.
*» During times of stress and confusion, remember to keep stakeholders
informed.
INFORM BUT T . ’ .
= Provide information and facts in a nenthreatening menner.
DON'T SCARE i g

Redlize everyone s differrent. Some farmworkers have anxiety, some
«Q =] fear quarantine and others think it is unnecessary.
= Help farmworkers understand that they will receive sick pay and
should not quit to work at another farm if they test positive.

Centers for Disease
Control (CDC)

CA Dept. of Food & GA Dept. of Public

UG Davis WCAHS resource
site & Tailgate Training Guide

sy e

(Scan GR codes with smartphone camera to view guidance in multiple languages.)

df CALIFORNIA DEPARTMENT OF WHENIN DOUBT‘ REACH OUT: .
C a FOOD & AGRICULTURE CDFA: (916) 654-0446 covidl9.ca.gov
—

[@ b [ @ Centers for Disease Control and Prevention
Dmdiens COC 247 Saving Lives, Protecfing People™ Search

« CDC Guidance for
Agriculture Workers &
Employers &

Agricultural Employer
Check List

AZ Index
Coronavirus = | Q

Advanced Search 3

Coronavirus Disease 2019 (COVID-19)

CDC - Community, Work & School - Worker Safety & Support

M Community, Work &

School

Community Mitigation
Framework

LI I r =

Agriculture Workers and Employers

Interim Guidance from CDC and the U.S. Department of Labor

Other Languages~  Print Page

Cleaning & Disinfecting

Businesses & Workplaces

This joint guidance for COVID-19 may be adapted by state and local health departments to
respond to rapidly changing local circumstances.

Worker Safety & Support

https://www.cdfa.ca.gov/coronavirus/pdfs/TIPS

EducatingFarmworkersCOVID-19.pdf

https://www.cdc.gov/coronavirus/

2019-ncov/community/guidance-

agricultural-workers.html
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Transitionto Q & A
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Polling question

Did the information provided improve
your knowledge and understanding of

food safety issues related to
COVID19?

Yes definitely, somewhat, not much, no

UNIVERSITY OF CALIFORNIA
Agriculture and Natural Resources



Polling question

Were the electronic resources new to
you?

Yes definitely, somewhat, not much, no

UNIVERSITY OF CALIFORNIA
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Polling question

Will you use information from today’s
webinar with your clientele?

Yes definitely, somewhat, not much, no

UNIVERSITY OF CALIFORNIA
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Discussion—please type your
response into the chat box

Q1 What educational outreach curriculum
needs have you identified related to food
system resilience?
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Discussion—please type your
response into the chat box

Q2 What research gaps exist related to food
system resilience?

UNIVERSITY OF CALIFORNIA
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Discussion—please type your
response into the chat box

Q3 Which community partners might be
interested in working on food system
resilience research, education or solutions?

UNIVERSITY OF CALIFORNIA
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Discussion—please type your
response into the chat box

Q4 Might you consider working
collaboratively to develop a research project
or educational curriculum related to today's
webinar topic?

UNIVERSITY OF CALIFORNIA
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Discussion—please type your
response into the chat box

Q5 Are you available to participate in a future
webinar presentation?
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Food Systems Resiliency Webinar Series #2
10 to 11 am

California Food systems: Partnerships and Resources

Registration at: http://ucanr.edu/survey/survey.cim?surveynumber=30590

Learn more about programs, resources and services that can support
our children and families during this unprecedented time. The main
topics will cover ways to secure benefits and access nutritious foods.

Speakers include:

Brian Kaiser, Bureau Chief Cal Fresh and Nutrition Program Fami{y
Engagement and Empowerment Division, CA Dept o

Social Services,
Andy Naja-Riese, CEO Agricultural Institute of Marin, and

Leyla Marandi, Program Manager California Food for California Kids
Center for Ecoliteracy

—


http://ucanr.edu/survey/survey.cfm?surveynumber=30590
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