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The Partnership: Why We're Here SEEEEEEES

Each year, 1 in 6 people in the U.S. get sick
from foodborne illness, leading to 128,000
hospitalizations and 3,000 deaths.

The Partnership is a network of:
* 13,000 public health and food safety educators

* 40 Partner organizations
* Federal liaisons (CDC, FDA, USDA)

Working together to advance trusted, consistent,
science-based behavioral health messaging to help
prevent illness and promote safe food handling.
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Importance of Food
Safety for Infants

* Vulnerable group (up to 5 years-old)

* Infants are the most susceptible
* Immature immune system
* Higher gastric pH
Underdeveloped microbiome

* Immature intestinal barrier (gut
epithelial barrier is more permeable)

e Size matters




Breastfeeding

 Wash hands with soap and water
for 20 seconds prior to feeding

* Few contraindications

* |n general, foodborne illnesses
do not transmit via breastmilk




Expressed Milk




Safely Expressing Breast Milk

Wash hands with soap and water for 20 seconds prior to
expression

Only use bags or containers intended for breast milk
storage

Write the date when breast milk was expressed.

Write the child’s name if milk will be used in a daycare
setting

Clean the pump parts after each use
* Soap and water
* Airdry

Sanitize according to manufacturers instructions




Human
Milk
Storage

Human Milk Storage Guidelines

STORAGE LOCATIONS AND TEMPERATURES

TYPE OF BREAST MILK Rlsilcbebbosedl B0

Freezer
0°F (-18°C) or colder

o

mw«w_l Up to 4 Hours Up 10 4 Days

Within 6 months is best '
Up to 12 months is acceptable

Up to 1 Day
(24 hours)

NEVER refreeze human milk
after it has been thawed

Use within 2 hours after the baby is finished feeding

These guidelines are for healthy full-term babies and may vary for
premature or sick babies. Check with your health care provider.

Find more breastfeeding resources at: WI|CBreastfeeding.fns.usda.gov
www.cdc.qgov/breastieeding/




More
Storage
and
Thawing
Tips

Store in quantities of 2-4 ounces

Store in the back of the refrigerator or freezer

Defrost the oldest milk first

e Thaw in the refrigerator (use within 24 hours of when
the breastmilk is completely thawed)

e Thaw in warm or lukewarm water (use within 2 hours)




Cleaning Baby Bottles —

* Dishwasher or by hand: { - \
* Take apart o \
* Rinse A

* If possible, use sanitizing cycle in the dishwasher

* [f washing by hand, don’t place bottle parts directly in the sink
* Use a bottle brush that is only used for baby bottle parts
* Rinse under running water again after washing with soap

* Allow to air dry
* Wash basin and brush after each use and if possible, run through the
dishwasher every few days
* Sanitize bottles for babies younger than 2 months, premature infants or
with compromised immune system.



Other
Considerations
and Areas for
Future
Research

Safe storage duration may depend on conditions
under which the milk was expressed

Milk with high lipase activity

There isn’t an agreed upon definition of bacterial
contamination

Guidelines are based on older studies with
small samples

Studies are needed to evaluate milk quality and
bacterial load past 6-12 months of freezing

Future research: larger samples, evaluate
breast milk storage under varied conditions



Infant Formula
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HOW TO PREPARE ol 'x'
AND STORE POWDERED ilg _|
INFANT FORMULA

ARE YOU FEEDING YOUR BABY POWDERED INFANT FORMULA?
Follow these steps to prepare and store your infant formula safely and correctly

STEP 1

Make sure the formula is not expired and the container is In good condition
(no dents, puffy ends, or rust spots).

Clean the countertops and wash your hands with soap and warm water before
preparing bottles. Use a clean bottle and nipple.

Use water from a safe source to mix with formula. Tap water is usually safe,
but contact your local health department if you are not sure.

Use the exact amount of water and formula listed on the instructions of the infant formula
container. Always measure the water first and then add the infant formula powder.
NEVER dilute formula by adding extra water. This can make your baby sick.

Shake infant formula in the bottle to mix. Do not stir.

You do not need to warm infant formula before feeding. If you decide to warm the formula, place the bottle
under running warm water or into a bowl of warm water for a few minutes. Avoid getting water into the bottie
or nipple. This could contaminate the prepared formula. Test the temperature of the formula before feeding it
to your baby by putting a few drops on the inside of your wrist. it should feel warm, not hot.

Never warm infant fo la in a mi i hot spots, which can burn your baby's mouth.

After feeding, be sure to thoroughly clean the bottle and nipple before the next use.

To learn about cleaning and To learn about infant formula feeding,
sanitizing infant feeding items, visit https:/www.cdc.gov/nutrition/Infantand

visit https://go.usa.gov/xpg4F ToddlerNutrition/formula-feeding/index.html




* Contaminate dry foods such as powdered
infant formula

* Infections are rare but very serious,
especially for babies under 2 months of

Cronobacter age.
* Symptoms: baby appears tired with

fever, poor feeding and excessive crying
* Seek medical attention immediately

/
7




If your baby may be at higher risk, consider taking these extra steps to prepare your powdered
formula with hot water (at least 158°F/70°C):

Clean work surfaces

as countertops and sink
with soap and water or
use g disinfectant wipe or

vater before

Boil water and let e . F e
it cool for about - :-_=..-.f_f_ F I
5 minutes. or piace it n : Do not




Using and Storing Prepared Formula

1 £ i

it formula Yo 23Dy does Not I YOU Ao Not pian to Stal yow out formula if yo

finish the entire bott feeding your baby with the can't remember how long
formuia, throw away preparegd frormula ric
ormuia put it

it to your baby

U.S. Department of
: : Health and Human Services
For more information visit CDC’s Cronobacter and Infants page. : v Cenzers for Disease

Control and Prevention
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* Nutrient requirements: \
* Protein, fat, CHO, micronutrients

Infant Formula

Act (Section * Quality control in manufacturing and
412 of the safety testing
Federal FOOd, * FDA notification
* New formulas
Erug, an_d * Recalls
,osmetic ACt) * Use by date (expiration date)
* Nutrients
e Safety

* Applies to unopened formula



Recent Formula Recalls

* 2025: ByHeart
 Botulism
31 infants

* Multi-state outbreak
* Over February 2026

 2026: Nestle, Danone & Lactalis
e Cereulide toxin contamination
* Global -evolving recall
* Separate events




e Check the brand name, lot number and
expiration date

e Check the manufacturer’s website

Formula » Stop using it right away

Recalls — * Consider saving for testing
* Return for a refund or replacement

Advice for
Parents

* Clean/sanitize bottles
* Monitor baby for signs of foodborne illness

I

/
7




Signs of Foodborne Illness

* Fever, intestinal symptoms, dehydration

e Clostridium botulinum

* Onset several hours to several weeks-tired and ‘floppy’, week cry, droopy
eyelids constipation, poor feeding, loss of head control, difficulty
swallowing and breathing difficulties

* Listeria monocytogenes

* Onset several weeks

* Invasive —fever, flu-like symptoms

* Can cause intestinal symptoms



Monitoring
and Treating
Foodborne
llLlness Iin
Infants

Pediatrician
Monitor temperature

Hydration

* Wet diapers

* Dry lips

* Sunken fontanelle
Treating dehydration

* Pedialyte

* Oral rehydration salts

Botulism
* ER
* Bring the container



Introducing Complimentary Foods
e Starting 6 months
* Avoid

* Honey until 12 months
(botulism)

* Unpasteurized dairy
products or juices

 Don’t feed directly from the

contalner
Opened Commercial or Refrigerator
Homemade Purees
Fruits and vegetables 2 to 3 days 6 to 8 months
Meats and eggs 1 day 1to 2 months
Meat and vegetable 1to 2 days 1to 2 months

combinations

Homemade 1to 2 days 1to 2 months

FDA, 2022



Core Four
Practices

4 STEPS TO FOOD SAFETY

e Clean

* Hands, surfaces and
produce

* Separate
* Shopping, preparing, storing

e Cook

* Food thermometer

e Chill
 Within 1-2 hours




‘Kids’ foods that may be contaminated

9 .4 -y W

Eggs Cookie Dough Ground Beef Peanut butter
2024, 2025 2023 2023 2022
2 Multi-state outbreaks Multi-state outbreak Multi-state outbreak Multi-state outbreak

Salmonella Salmonella Salmonella Salmonella



Parents with young children

Food Safety Practices

N



Meysenburg et al. (2014)

Food safety knowledge, practices and beliefs of primary food preparers in
families with young children. A mixed methods study

* Objective: Explore food safety perceptions, beliefs, and practices of primary food preparers
* Children 10 years of age and younger
* Health Belief Model

e Results:
*n=72
e Less than half received 75% or better
* Most knew not to feed formula or breastmilk after 2 hours (87.5%)
* Areas for improvement: food thermometer use, cross contamination, food storage
* Focus Groups: high perceived high susceptibility, low perceived severity, barriers
included a false sense of self confidence and childcare responsibilities.

* ‘With the kids and somebody under foot we take short cuts that we shouldn’t take’
* ‘| just sometimes go by smell or how it looks’



Kosa et al. (2019)

Older Adults and Parents of Young Children Have Different Handling Practices for
Raw Poultry

Objective: Estimate reported adherence to food safety practices for raw poultry and to identify
differences in practices between older adults and parents of young children

* Survey

Results:
* n=1957
e Parents more likely to use a food thermometer and avoid cross-contamination
* For certain foods and cross-contamination practices adherence was still low
e Parents less likely to thaw and chill foods consistent with guidelines



Stenger et al. (2014)

A mixed methods study of food safety knowledge, practices and
beliefs in Hispanic families with young children

* Objective: To explore food safety knowledge, beliefs and practices among
Hispanic families with young children

* 10 years of age and younger
 Health Belief Model

* Results:
* n=90
* Average score was 56% * 11

* Low scores related food thermometer use (42%), cleaning counters (36%) and
storing raw meat (28%), safely cooling soup (11%)

* High self-efficacy: ‘it is not because they got sick from my food.’

S



Vlasin-Marty et al. (2016)

* Food Safety Knowledge, Attitudes, and Behaviors of Native American Families with
Young Children: A Mixed Methods Study

* Objective: determine the food safety knowledge, attitudes, and behaviors of the
main food preparer among Native American Households

* Children 10 years of age and younger
* Health Belief Model

* Results:
* n=102
‘ * Average knowledge score was 62.2%

* Most knew not to give an infant a bottle of breast milk or formula that has been out of the
refrigerator for longer than 2 hours (88%)

* Low scores related to using a food thermometer (~37%), cooling soup (16.7%)

* High self-efficacy: ‘You know they always say you need a meat thermometer,
Qlt I mean just by looking at it you can tell if it is red or pink’

S



Carstens et al. (2022)

* Food Safety Attitudes, Behaviors, and Hygiene Measures among Predominantly Low-
Income Parents in Houston, Texas

* Objective: identify the prevalence of food safety behaviors and demographic
characteristics associated with food handling practices among parents with low-
iIncome in Houston, Texas.

* Parents of elementary school children
* Survey adapted from the FDA’s Food Safety Survey

* Results:
* Nn=106
* About 33% got their food safety information online, followed by TV and family.
 Almost half didn’t think that foodborne illness was a problem.
* Most didn’t own a food thermometer (76-84%)



Lin & Roberts (2020)

* Using the theory of planned behavior to predict food safety
behavioral intention: A systematic review and meta-analysis

* Constructs significantly predicted behavioral intentions

* Behavior is shaped by:
* Attitude towards the behavior
* Subjective norms
‘ * Perceived behavioral control

\- Moderate correlation between intention and behavior

N

S



Counseling

Parents




Theories of
Behavior Change



Do you use a
theory of
behavior
change when
counseling
clients and
patients?

Yes

No



Health
Belief
Model

Modifying Factors

Individual Beliefs

Age
Gender
Ethnicity
Personality
Socioeconomics
Knowledge

Perceived
susceptibility
to and severity
of disease

Perceived
threat

Perceived
benefits

Perceived
barriers

Perceived
self-etficacy

Glanz et al., 2008

Action

Individual
behaviors

.

Cues to
action




Theory of Planned Behavior

Ajzen, 1991



Resources for

Parents




SAFER FOOD CHOICES FOR CHILDREN UNDER 5 YEARS OLD

Always follow the four steps to food safety—clean, separate, cook, and chill—to protect yourself from food poisoning.

Learn about current foodborne outbreaks and the foods linked to them.

R AT

POULTRY & - Raw or undercooksd poultry or meat

MEAT Poultry inchdes chicken and turkey
Meat inchudes beet, pork, lamb, and veal
|  VEGETABLES

Asry raw or undercooked sprouts, such as allaita and bean

Unwashed fresh frults and vegetabies, including lettuce and other laafy gresns
Cut melon left out for more than 2 hours (1 hour it it's exposed to temperatures
hotter than 90°F, such as a picnic or hot can

JUICE Unpasteurized juce or cider
} MILK Unpasteurized {raw) milk, and dairy products made from raw mik
.
y )
- CHEESE Soft cheese made from unpasteurized (raw) milk—or example, queso fresco,
' Cai DA B brie, camembert, and bive-veined cheese
=~ W
S
EGGS Raw or undercooked (runny) eggs, and foods that contain raw or undercooked
“e e
S— Cassar salad dressing
Raw cookie dough or raw batter
Homemade eggnog
- SEAFO0D Raw or undercocked fish or shellfish, including sashimi, sushé, and ceviche
o
»"" J
FLOUR Raw dough or raw batter made with raw {uncooked) flour

)
W
SAFER CHOICE

* Poulry and meat cooked 10 2 safe inlemal tempsrature. Use a food tharmomedar to check.

« Al poustry, induding ground chicken and ground turkey, cookad 10 165°F

« Whale cuts of beef, veal, lamb, and pork cooked to 145°F (then allow the meat to rest for 3 minutes before
canving or eating)

* Ground meat, Including beet and park, cooked to 160°F

* Cooked sprouts (until steaming hot)

* Washed vegetables and fnuits (washed and then cooked are safest)

« Freshly cut melon or cut melon kept refrigerated for 7 or fewer days

« Pasteunzed juice or cider
* Unpastewrized juice or cider brought 10 @ roling bod and boied for at least 1 minute before drinking

« Pasteurized mik and dairy products made from pastearized milk

« Hard cheese, such as cheddar and swiss
* Cottage cheese, cream cheese, string chesse, and feta
« Soft cheese that is clearly labsled “made ¥om pasteurized mik™

* Eggs cookied unil the yolks and whites are fim
« Egg dishes (irtiata, quiche, casseroie) cookad %o an internal temperature of 165°F If they contain meat
o poultry
« Egg dishes cookad 10 an intamal temperature of 160°F If they do not contain meat or poultry
* Pasteurized eggs In foods that wil not be cooked % a safe temperature, such 23 mousse and salad dressing
« Fish cooked to a safe internal temperature of 145°F or untll the flesh is opaque and ssparates easly with a fork
« Shelfish cooked unbi shells open during cooking or uni flesh is pearly or white, and opaque
« After the shells open, boil Bve oysters for another 3-5 minutes.

« Food made weth flour that is codked Jollowing ™ package directions or recipe
« Dough and batter made with heat-treated flour and pasteurized eggs
* Dough and batter that is labeled “edible” or “safe to eat raw”

Cerners for Disesse
Control and Preveation
Natxaa] Cortor 401 Frasvgheg and
Zosroree brlactizu Dbeaun




Cookie dough thot hasn't been cooked can
make you sick, so don'’t let BAC spoil your
holiday with a bod turwny ache!

Remember:
Any foods with raw eggs in them should be cooked
to a safe minimum internal temperature of 160° F,
as measured with a food thermometer.

For more fun food safety resources visit www.fightbac.org



Web-based Resources

* Breast Milk Storage and Preparation
* https://www.cdc.gov/breastfeeding/breast-milk-preparation-and-storage/handling-
breastmilk.html
* Infant Formula Preparation and Storage
* https://www.cdc.gov/infant-toddler-nutrition/formula-feeding/preparation-and-
storage.html

* Keeping Babies & Toddlers Safe from Foodborne Illness
* https://fightbac.org/kids/

* Food Safety Booklet for Pregnant Women, Their Unborn Babies and Children
Under Five

* https://www.fda.gov/media/83740/download?attachment
* Safer Food Choices for Children Under 5 Years Old (CDC)

* https://www.cdc.gov/food-safety/foods/children-under-5.html
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Fightbac.org/kids/
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https://fightbac.org/kids/

For Parents & Caregivers SEETE T

Your Baby and Food Safety Video:
» English & Spanish =

Partnership for
Food Safety
Education

saferecipeguide.org fightbac.org


https://www.youtube.com/@foodsafetyforeveryone

SIGN UP FOR
E-CARDS!

Crib Sheets For Parents & Caregivers

Available in English & Spanish and Topics Include:
* Breast Milk
* Cleaning and Sanitizing Surfaces and Toys
* Dirty Diaper Details
* Handling and Storage of Baby Food
* Handling and Storage of Breast Milk and Prepared Formula
* Keeping Young Children Safe from Food Poisoning
* Preparing Bottles of Formula

Fightbac.org/kidsfoodsafety/young-children-child-care-
training/#parents

- _— » Pumped breast milk should be stored in clean glass
or

» Disposable bottle liners or other plastic bags not
intended for breast milk storage should never be
used to store breast milk.

hard BPA-free plastic bottles with tight-fitting
lids. Mothers can also use milk storage bags which
are made specifically for freezing human milk.

# When freezing, put the date on breast milk. Thaw
and use the frozen breast milk in date order.

# Use thawed breast milk within 24 hours.
Do not re-freeze thawed breast milk.

saferecipeguide.org
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Child Care Training Materials

Background: Safe Foodl Handling,
* “Safe Food Handling, Hygiene and Sanitation Practices in ':,“,g:,‘i:'c“e::'.i' 33.'.':.‘?;2?:

Child Care” training materials

* Developed by Dr. Angela Fraser and fellow researchers at
Clemson University as part of a USDA grant

* Based on research conducted at Clemson University,
North Carolina State University, and RTI International.

* 7 sets of fact sheets developed to help food safety and
health professionals in their work to train childcare workers

Sl u MH\

* Each fact sheet includes information on the scientific basis

for the recommendations
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Child Care Training Materials

7 sets of fact sheets:

Cleaning, Disinfecting and Sanitizing
Clean-up of Vomit and Feces

Food Handling
Diapering

Exclusion of Sick Providers and Children

Handling and Preparing

Baby Food, Breast Milk,
and Infant Formula

Public Health Reasons

Baby food, breast milk, and infant formula arc foods anigue to the child-care environment. Fach
must be handled safely 10 prevent foodbomne disease. Becast mik is the best source of nutrients,
antimicrobials, and other protective substances for infants (undcr 12 months old). However,

s a0t sterk, it must 10 prevent natueal bacteria from growing

0 levels that could cause iliness. Several studies have shown that breast mulk refrigerated foe up to

48 hours ly safe. After th d,it out. 1 breast milk is
diately after be stored up moaths.

Tnfanc formula also has inherent ml.s Like breast milk, formula is not a sterile pmmu

During.
is manimal, so the cell can recover. | lmhamn«. el hnxd infant fmmnll contains. hﬂn—m
protein, and milk fat that may proteet bs
mcroongnisms have been reported to survive for up o two years. Barmn and Forsythe iy
that survival of strains of l,llmmmm in powdered infant formula could be divided into three
i (. fresndi, and
mr\mb‘: afier six months. ‘M Enteritidis, Fuendbi mb, and Kichoells pacasonia susvived
for up 10 15 months, and £ whkaguks, E. mdeens, K aoxteos, and Pantvea spp. were still recoverable
after two years. fant formula is reconstituted.
Other studies have shown that many bacterial pathogens, such as 5. Newpot, 5. Typhi, Shills
dysentersae, Prasdomonas /f-vmn (ln-ph.r..lu Aactis, Fromcisella tudaronsis, and Neisuria spp., survive even
longerin
infant formula, rather than the oxygen environment of ambient is. "\nefln!, is important that
infant y and use by date on the package.
Another risk ted with infant formul cleaning the
bottke and aipples before use. A m in 2006 reportd tht sificanty mae cscs of
sax manths of
R e g 8 i sl bosiesnd aippis with stcam or chemicals. Rowaa and
Anderson described the method of that would y Baciler
dred formula. '
vl o B s 03 sl levl, O chemical
would give the greatest reduction of
bacteria. 1n order for any of the methods 1o reduce B, ameas o a safe level, the bottkes had t be
thoroughly deancd firs. Both dly steamed at

clcaning with soup and watee would not deercase

Cleaning and Disinfecting
Diaper-Changing Surfaces [ad

T

of shigellosis in was associated with multiple
chifd-care focilties. The most impartant risk factor fo iliness was having @ dioper changed.

A 2010, col outbreak at o Vancouver, Woshington daycore led to the death of a four-year-old

boy ond four inve y diapering procedures may hove been @
foctor.

Public Health Reasons

Dty dhs be th

illacss. Childeen in chikd-care centers commonly excrete intestinal pathogens even if not pecsenting
symptoms. Foe example, noroviruses can be shed in the feees of children for at least 25 days afier
symptoens have stopped. Simikrly, rotavieus can be shed foe 25-57 days after the onset of darrhea in
 child. Continued shedding of pathogens i the feces of ssympromatic childen can increase the
transmession t healthy indivaduals

Suefaces and fomites play an impoetant role in the spread of pathogens. Durinyg disper
changing, the diaper-changing pad oe the diaper-changing table may come into contact with dirry
diapers and fecal matter. time
surfaces. For cxample, c i 10 42 days at room temp
2 surface, When chikl
changiog suracs pathogeos may be transeniiod foe the suefces 0 thes hands o cober, and
then they may sp and the  Ina sudy b,

Jiaeu et al, 3 persan with clean hands touched InJ.L then
passed it down a i of people. The hands of the first thrce of five participants tesied positve: lw
the contaminant.

Ltis important o clean and disinfect surfaces in and around the disper-changing arca

* Hand Hygiene —

v y 1o diap
making them a source Both sanitizers and dis products
regulated by the Environmental Protection 3 EPA). However, there an:

the two. Di 5 ase used on 4 objects 10 destroy of ireversibly
inactivate infectious fungs, viruses, and bacteria, but not necessaily their spores. Sanitizees are used

o cedce, bt not , bactesia from to levels

Outbreak Control Strategies SRR

Fightbac.org/kidsfoodsafety/young-children-child-care-training/
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Federal Resources - FDA SEREEEEES

Updated FDA Infant Formula Resources:

* Redesigned webpages to be more
accessible and user-friendly

ﬂ U.S. FOOD & DRUG

* Added list of all infant formulas available in
US market

* Announcement about updates: e | -
https://www.fda.gov/food/hfp-constituent- e -
updates/fda-augments-and-improves-infant-
formula-resources-enhance-transparency-
safety-and-access-american

nnnnnnnnnnnnnn

eeeeeeee
as of:
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Federal Resources - FDA SRR

How the FDA Oversees the Safety and Nutritional Quality
of Infant Formula?

New FDA Infant Formula Webpage includes:
* Infant formula list
* Information for Parents & Caregivers

* Information for Healthcare Professionals (available in
multiple languages)

* Information for Industry and Infant Formula Manufacturers

* How the FDA Oversees the Safety and Nutritional Quality of
Infant Formula (VIDEOQO)

* How to Identify & Report a Problem

FDA.qgov/food/resources-you-food/infant-formula-homepage
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Federal Resources - CDC

STEPS IN CHILDCARE SETTINGS

I n fa nt C a re Res o u rces fro m C D C : SAFE AND HEALTHY DIAPER CHANGING —_=

+ Cover the diaper changing surface with disposable liner.
+ Ifyou will use diaper cream, dispense it onto a tissue now.

® Diaper Changing Steps for Childcare Settings
¢ CDC.qgov/hygiene/about/healthy-habits-diaper-hygiene.html sl e

- Place the child on diapering surface and unfasten diaper.
he child' ith disp Always

- Cl
wipe front to back!

® Handwashing: Clean Hands Save Lives B8 e s

+ Place used wipes in the soiled diaper.
Discard the soiled diaper and wipes in the trash

¢® CDC.gov/clean-hands/about/index.html L B s

PRSP B ° Slidea fresh diaper under the child.
IAPER + Apply diaper cream, if needed, with a freshly gloved finger.

® How to Clean, Sanitize and Store Infant Feeding Items O
® CDC.gov/hygiene/about/clean-sanitize-store-infant-feeding-items.html o © 5 R

. s from d inth h
+ Wipe up any visible soil with damp paper towels or a baby wipe.

® Breast Milk Storage and Preparation | Y =)

® CDC.gov/breastfeeding/breast-milk-preparation-and-storage/handling-
breastmilk.html

® Healthy Habits: Diaper Changing at Home:
¢ CDC.qgov/hygiene/about/healthy-habits-diaper-changing-steps-at-home.html
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Federal Resources - USDA

Resources for Parents and Families from USDA:

® Protect Your Baby and Yourself From Listeriosis (Flyer) —
® Govinfo.gov/content/pkg/GOVPUB-A110-PURL-gpo127401/pdf/ GOVPUB- e ———

Pregnant women are at higher risk of getting sick from Listeria monocytogenes, o harmful bocter

n
many foods. Listeria can cause a disease called Listeriosis that can result in miscarriage, premature
kness, or newborn baby. If fok ot ore sofe
- - O et
0
4 pills in
et ht
an

O°F or lower. Use a refrigerator  signs. If you have Listeriasis, your
INYOUr  thermometer to check the inside  doctor can treat you.
x wre.

® Educational Resources that will Inspire Your Family to Learn and Practice Food
Safety at Home

¢® USDA.gov/about-usda/news/blog/educational-resources-will-inspire-your-
family-learn-and-practice-food-safety-home

® Food Safe Families (Brochure)

® FSIS.USDA.qgov/sites/default/files/media file/2021-04/FSF-Brochure-
NOV2019.pdf

® Infant Feeding: Tips for Food Safety (WIC USDA)
® Wicworks.fns.usda.gov/resources/infant-feeding-tips-food-safety
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Federal Resources SEREEEEES

Additional Federal Resources:
* People at Risk: Children Under Five (Foodsafety.gov)
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* Foodsafety.gov/people-at-risk/children-under-five
* Food Safety for Moms-To-Be (FDA)

* FEDA.gov/food/people-risk-foodborne-illness/food-safety-moms- €= &
m ' : Heti-RISK 00D T0R CHLORTN UNDER 5

~<& Raw, Unpasteurized pay Q3

* Food Safety At-A-Glance — How to Protect Yourself and Your Baby skt [, | wndercecked

poultry, and eggs ;

(FDA flyer) e e
* FDA.gov/media/76419/download R T ——
* Preventing Cronobacter in Infants (Foodsafety.gov)

* Foodsafety.gov/blog/preventing-cronobacter-infants
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2026 Virtual CFSE Conference S

Consumer Food Safety Education Conference o
VIRTUAL
® Vll‘tual Conference on June 4, 2026 Consumer Food Sflfety Education Conference

* Bringing together industry partners, the latest research,
and the creative outreach campaigns of food safety,
nutrition, and public health professionals
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Open Now:
* Call for Poster Sessions - submit by March 30
* Student Scholarship Applications — apply by March 30

Learn more and register now at cfsec.org/ Partnership for

Food Safety
Education
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http://www.cfsec.org/

Thank You & Stay Involved with PFSE SR

Thank you!

* Reach out any time with thoughts or questions!
* Contact me at kweston@fightbac.org
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Stay involved with the Partnership

* Follow us on Facebook or Linkedln
* Sign up for our free e-newsletter

* Check out fightbac.org/get-involved/ for more
ways to get involved
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PFSE Contributing Partners SEEEEEEES

Academy of Nutrition and Dietetics JBS Publix Super Markets Charities, Inc.
American Frozen Food Institute Kroger Company Refrigerated Foods Association
Ardent Mills Meijer, Inc. SmartLabel by Consumer Brands
Association of Food and Drug Officials National Association of Convenience Stores Association

Big Y Foods, Inc National Chicken Council Southeast Produce Council
Boar’s Head Provisions Co. National Consumers League Sysco Corporation

Costco Wholesale Corporation National Grocers Association Tyson Foods, Inc.

FMI Foundation National Turkey Federation Uber Eats

Groundswell Strategy North American Millers’ Association Wakefern Food Corp.

HelloFresh NSF Walmart

H-E-B Pork Checkoff Wayne-Sanderson Farms
Instacart Wegmans

International Food Information Council

Federal Liaisons

Centers for Disease Control and Prevention
U.S. Food and Drug Administration, HFP
U.S. Department of Agriculture, FSIS / NIFA
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Continuing Education Units

**FINAL REMINDER**

One-hour CEU from ANFP and NCHEC and Certificate of
Completion available for other CEU-eligible organizations

 Follow-up email

 Download at fightbac.orqg under “Free Resources” tab and
“Recorded Webinars”

« Educators seeking NCHEC must complete online questionnaire by

Friday, May 15.
Partnership for
Food Safety
j Education
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