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How Risk Communication Fits into
the Office of Public Affairs and
Consumer Education’s Mission

- Internal and external Agency communication

« Consumer education campaigns
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How Do We Reach Stakeholders?

« Weekly Constituent Update
» FSIS Web site:
e Ask Karen

« Meat and Poultry Hotline
— 1-888-MPHotline (1-888-674-6854)

e Ask FSIS
« Podcasting
« Small Plant News

« be FoodSafe: The FSIS Magazine

The FSIS Magazine

1 . l ‘v b (‘f
[}
‘Roaching At-Risk
Te Help Fight Foodborne lliness

Cuestions about food
safety? Ask Karen

askFSIS

- an Inspection-Related Question |



http://www.fsis.usda.gov/
http://www.fsis.usda.gov/promo/adredir.asp?url=http://askfsis.custhelp.com&image=/images/promo_askfsis.jpg
http://www.fsis.usda.gov/promo/adredir.asp?url=/Food_Safety_Education/Ask_Karen/index.asp&image=/Images/promo_karen.jpg
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Recalls
A Public Health Tool

- Intended to remove food products from
commerce when there is areason to
believe the products may be adulterated or
misbranded.
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Recall Press Releases
Risk Communication Tool

* [ssued to media

« Emailed to Epi X and state and
local public health partners

» Posted on
* Product photos posted online
« Email alert

« USDA Meat and Poultry Hotline

uilure

d Saféty and Inspeciwon Service

Browse by Subject
+ Food Safety Education
t Science

b+ Regulations & Pol 5

FSIS Recalls

¢ Food Defense &
Emergency Response

New York Firm Recalls Meat and Poultry
le Li i
PDF Only) |

Kansas Firm Recalls Cattle Heads That
Contain Prohibited Materials (Apr 4,

Hallmark/Westland Meat Packing Company Recall

Open Federal Cases More (7)

FSIS Recalls
Open Federal Cases
Recall Case Archive

© Open Retail Recall Cases

= Problems with Food
Products

o Additional Recall Links

| Want To...

Ask a Food Safety Question

Contact the USDA Meat &
Poultry Hotline

Download FSIS's Recall
Directive

Learn About the Recall
Process

Report a Problam with Food

See Recalls on Foods Other
Than Meat & Poultry

o Subscribe to Newsletters

Media Help



http://www.fsis.usda.gov/
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Recall Press Releases
Risk Communication Tool
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Risk Communication Challenges

 Act on valid information of potentially
adulterated product in commerce.

* This can lead to expansion of a recall.
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Risk Communication Challenges

sgarch FSIS

e Public Health Alerts —

FSIS Issues Public Health Alert for Frozen, I
Stuffed Raw Chicken Products

Browse by Subject
nd Public Affairs

¢ Food Salety Education
Meetings & Events

+ Sciance )
Spesches & Presentations

* Regulations & Policies Communications to

e e L Ba|anCi ng the d Uty to

Emergency Ream\nae Image Libraries
Multimedia 0

iInform with limited
wee  INfOrmation

PHDTLINE or VI.»It
Email Updates

re and after
w meat and

sats miionm ftry. Also wash cutting
rds, di 3

mtErn.:\ tEm e
Fahrenheit as de

v
O il ey

ep raw meat, fish and

Use separate
S o
egg products and cooked

raw meat and poultry
< internal




United States Department of Agriculture
Food Safety and Inspection Service

Consumer Education, A Core Risk
Communication Componen

1) Y 2edald ja4es pood ag

Bioyygiyby mmm

Seelng Isn't Belleving

Many people assume that if a hamburger

is brown in the middle, it is done. However, looking
at the color and texture of food is not enough—

T

you have to use a food thermometer to be sure!
According to USDA research, 1 out of every 4
hamburgers turns brown before it reaches a safe
internal temperature. The only safe way to know if
meat, poultry, and egg dishes are "done” isto use a
food thermometer. When a hamburger is cooked to
160 °F, it is both safe and delicious!

Be Food Safe! Prepare With Care
Know how to prepare, handle, and store
food safely to keep you and your family safe. Bacteria
can grow on meat, poultry, seafood, eggs, and dairy
jproducts, as well as cut-up or cooked vegetables and
fruits.

Wash hands and surfaces often
Wash your hands with warm, soapy water for 20 sec-
onds before and after handling food. Wash your cut-
ting boards, dishes, etc., with hot, soapy water after
preparing each food item. Wash fruits and vegetables
with cold water before using. There is no need to
wash or rinse meat or poultry.

E ATE: Don’t cross-contaminate
Separate raw, cooked, and ready-to-eat foods while
shopping, preparing, or storing. Never place cooked
food on a plate which previously held raw meat,
poultry, or seafood.

“: Cook food to proper temperatures
Use a food thermometer to be sure!

CHILL: Refrigerate Promptly
Refrigerate or freeze perishables, prepared foods, and
leftovers within 2 hours or sooner.

Fiesta Burgers

Makes 4 servings.

1% pounds ground beef
% cup onion, chopped

tablespoons red bell pepper, finely chopped
tablespoons picante sauce or saka
teaspoons prepared Dijon-style mustard
tablespoon prepared horseradish (optionaly
salt and pepper to taste
sesame seed hamburger burs
leaf lattuce and slicad tomatoes

Wash hands with soap and warm water for 20
seconds before handling the meat.

In a bowd, mix ground beef with onion, red pepper,
picante sauce or salsa, mustard, horseradish (if desired),
salt, and pepper.

Form into four burgers, about 3 inch thick.

‘Wash hands with soap and warm water for 20
seconds after handling the meat.

Using utersils, placa burgers on grill that has reached
medium-high heat.

Check each burger with a food themmometer after
approximately 10-15 minutes. Turn burgers as needed.
A s

160 °F.

Clean the thermometer between

usas with hot, soapy water.
burgers an buns and top

Y
temperature, remember to clean v
the food thermometer with hot,
soapy water.

USDA Meat and Poultry Hotline
1-888-MPHotline (1-838-674-6854)
TTY: 1-800-256-7072

www.IsitDoneYet.gov

USDA does niot endorse any products, s=nices or organizstions.
USDA s an equal opportunilty prowider and employer.

slighily Revtsad Apri 2006
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You can't tell
by looking. Use a
food thermometer
to be sure.

www.Islt DoneYet.gov




United States Department of Agriculture
Food Safety and Inspection Service

Consumer Education Initiatives

« Developed based on
research

 Delivered utilizing social
marketing concepts

e Assessed through
evaluative research
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Consumer Education Initiatives

Be Food Safe Campaign beFaod e rom 50,
Outreach to at-risk populations <
Ask Karen

USDA Meat and Poultry Hotline

Questions about food TR
safety? Ask Karen
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Consumer Education Initiatives

\

e |[s It Done Yet?™ ot ‘“ ‘Jb
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e Thermy™ % /’ j
 Food Safety at Home Podcasts ™ , 7,

“Is it done yet?”

You can't tell by looking. Use a food thermometer to be sure.

USDA Recommended Safe Minimum Internal Temperatures

e 5
o T

o mb Fh Fork Be f I Lamb EQQ Dishes
steaks & Roasts und
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How Can We Work Together
to Achieve Better Public Health Outcomes?

o Alert state and local media and public health
partners to FSIS recall press releases

e Sign up for FSIS email alerts

« Promote safe food handling and preparation
messages
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Office of Public Affairs and Consumer Education

Cluestions about foo ' 3
safety? Ask Karen
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