South Central Idaho Food Safety Awareness Committee 
March 29, 2007
Present:
Melody Bowyer, Rhea Lanting, Tamra Taylor, Barbara Reynolds, Kathryn Schroeder, Nancy Andreotti, Rene LeBlanc

It was decided that the name would change from FSA Committee to FSA Coalition.

The coalition is going to produce three-30 second TV ads for September, Food Safety Awareness

Month.  CSI and Beacon Burger have agreed to allow us to shoot at their establishments.   It was suggested we would use coalition members as cast.  Maybe use Josh in a referee uniform calling technical fouls at establishments for violations???   

It was decided to have the beginning and end of each ad be the same.  The beginning would be a shot of the coalition meeting and an explanation of what ACE is.

A = Advocate

C = Collaborate

E = Educate.

Script to be something like:

We’re working together to “ACE” food safety at work and home?

Ending should be something like presented by SCIFSAC helping our community ACE food safety.  Contact SCDH for more information on food safety training.    

Three topic:

Checking Temperatures – 

Script:  Even for experienced cooks, the improper heating and preparation of food means bacteria can survive.   (Shots of people taking temperatures and what proper cooking temperatures are, maybe a temp being taken of someone at home cooking on a BBQ)


No matter if you’re cooking for 3 or 300, checking food temperature is one of the best was to keep your family and customers safe.  

Washing Hands –
Script:
Bacteria can spread throughout the kitchen and get on hands, cutting boards, knives, and countertops.  Frequent cleaning can keep that from happening.  Wash hands with soap and warm water for 20 seconds before and after food handling.  (Shot of proper hand washing adult and child)


No matter if you’re cooking for 3 or 300, washing your hands is one of the best ways to keep your family and customers safe.

Thawing Foods –
Script:
Bacteria spreads fastest at temperatures between 40ºF and 140 ºF, so chilling food properly is one of the most effective ways to reduce the risk of foodborne illness.  Thaw meat, poultry, and seafood in the fridge, not on the counter, and don’t over stuff the fridge.

No matter if you’re cooking for 3 or 300, thawing foods properly is one of the best ways to keep your family and customers safe.

