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The Food Safety Network (FSN) provides:

• 1-800 toll free food safety information (in Canada)

• Commentary

• Policy evaluation

• Public information on current & emerging food safety issues

• Research
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Food safety communication 
essentials

Rapid, relevant, reliable and repeated 
information
Compel beyond education
Get it right -- need to back up messages
Evaluation



2006 
Food Safety 
Education
Conference

Food safety information sheet idea

Food safety media coverage is increasing
Need to provide context to food safety and 
the reasons of why its important
Use FSnet infrastructure

Project objective: Build the best infosheet
possible, evaluate if they impact behaviour
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How did we get to this?

Do they influence practices?
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Data sources

Delphi group
Food service pilots

design and location 
content
self-reported behaviour
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Infosheets stats

Include a compelling outbreak or illness
Topics include:

pathogens, cdc risk factors, research 

283 sheets have been distributed since Fall 
2003

email bchapman@uoguelph.ca to subscribe
foodsafetyinfosheets.ksu.edu
foodsafetynetwork.blogspot.com

mailto:bchapman@uoguelph.ca
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Distribution

Farmers
Food service
Retail
Personal chefs
Researchers
Public health
Sororities and 
Fraternities
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Reach

100 + people depending on topic for health unit 
coordinator
20 grocery stores posted for workers in break room, 
approximately 1000 total employees
200 personal chefs
Other forwarding occurring as well, from 2-40 others 
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Design, location and content results

Bulleted lists
More eye-catching
Place in break room, not bathrooms
Schedule board
Page protectors and colour
More emphasis on specific sector problems
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Content results

About half of the employees never saw the sheets
Ones who did not like: too much text, too boring
Managers were the key to the process
Employees in back of house enjoy the information, 
found some too basic: more trivia/ did you know
One restaurant withdrew, thought that the sheets 
were not useful to employees

heard similar concerns from delphi group
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Redesign

Increase focus on what staff can do to reduce 
risk
Food attributions
Colour and graphics
Started out as stories, focus became the 
practices based on feedback
Rapid and relevant
Less frequent, more applicable
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Questions

Where were they posted?
What did you notice about them?
Did anything surprise you?
What did you like about them?
What would you improve?
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Does it change what you do? (self-
reported)

Interviews and focus group
Stories major focus of interview
Unprobed -- handwashing increases
“We talk about it back there”
“I didn’t know that there were that many outbreaks”
One respondent cited time issues
“Aesthetically pleasing”
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Progression

Software has helped 20 min turnaround
(Microsoft word, adobe illustrator, Apple iwork)

Used to have daily, weekly and farm-related lists --
now one or two a week
Staying on top of the distribution takes time and 
dedication
Future work

retail -- reflective diaries and observation
sororities and fraternities
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Conclusions

Good intervention from managers/public 
health
Know audience
Public health not interested in distributing
Has reach, and potential for rapid response
Self-reported behaviour changes
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email bchapman@uoguelph.ca to subscribe
foodsafetyinfosheets.ksu.edu

foodsafetynetwork.blogspot.com

mailto:bchapman@uoguelph.ca
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