*The following are resources formatted to a 4x6” size printout that the provider can keep in an easy to
reach location to provide a quick access.
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Program Description: Michigan State University (MSU) Extension’s Safe Food=Healthy Kids (SFHK)
curriculum is a comprehensive food safety education program for childcare providers. The curriculum
combines direct education to promote safe food handling, with technology to extend education thus
reducing the potential for foodborne illness in the high-risk population of children. The Centers for Disease
Control and Prevention (CDC) estimates 48 million Americans become ill with foodborne illness every year,
of those, up to 3,000 people die. Data reports that foodborne illnesses are estimated to annually cost the
economy more than $15.6 billion. Children under the age of 5 account for half of all these illnesses with
their developing immune systems making them a susceptible population as reported by the CDC. Children
also have limited control over their diet and related food safety risks. Childcare providers furnish the bulk of
children’s nutrient intake, yet there is a lack of food safety education or requirements for training. There
are approximately 10,000 childcare provider homes and centers throughout Michigan, providing more than
36.9 million breakfasts, lunches and snacks annually (based on FY17 data from the Michigan Department of
Education). Childcare providers have the potential to positively to impact this high-risk group and as a
trusted source can also provide further reach to all the families of the children they care for.
SFHK educates childcare providers regarding best practices for food safety enabling them to keep the
children they care for healthy. The goals of SFHK are to reduce the incidence of foodborne illness in
children and the accompanying health disparities. The program provides PowerPoint slides and supporting
food safety resource materials. Participants can subscribe to a supplemental, optional weekly texting
program which shares food safety messages and may include links and videos. Research shows that text
messaging technology is an effective method to share information that can easily reach many people.

According to Pew Research Center, approximately 96% of American adults own a cell phone, with 81% of
them being Smartphones, and 81% regularly text. This same source also states that Smartphones are widely
used for navigating numerous important life activities, from researching a health condition to accessing
educational resources. By using texting as an innovative approach to education, our participants can
enhance their knowledge as well as receive reliable and trusted resources and information to share with
their co-workers and the parents of the children they care for.
SFHK began with as a pilot in six counties in Michigan, consisting of rural and urban audiences. These
counties have higher rates of poverty and/or a greater percentage of children under 18 years of age
residing in them than the state average. After the program pilot, SFHK was expanded for statewide
programming and in 2020 we further expanded our reach using a virtual format.
Program Accomplishments: SFHK classes were offered as in-person classes in 2019 and early 2020 reaching
117 providers. We started 2020 with a new partnership with Association of Child Development (ACD) to
provide an online session for childcare providers in the states of Michigan, Illinois, and Indiana. Utilizing
online technology as a platform to provide SFHK, the ACD class ended up paving the way for SFHK to be
offered virtually for the rest of 2020 due to the coronavirus pandemic. In March when the stay-at-home
order began in Michigan, we were in position to quickly pivot SFHK from an in-person training to a virtual
three-hour training. The virtual friendly format was designed to engage providers using polls and discussion
questions. During 2020, we offered eighteen SFHK online classes and reached 932 childcare providers
including participants from over 70 of the 83 Counties in Michigan. Diversity in 2020 included an expanded
reach to providers as seen here: Caucasian (52%), Black/African American (24%), Asian (4%) and American
Indian (1%), as compared to 2019 with 96% Caucasian participants. Participant feedback was positive as

they shared that the online class was an engaging format, and they learned a variety of information to
benefit them in both their childcare settings as well as personal lives.
Resources involved: SFHK is facilitated by a Food Safety Educator(s). The curriculum includes a PowerPoint
presentation and interactive activities, including videos and “story time” slides. “Story time” slides are
embedded throughout the presentation to illustrate relevant, factual foodborne illness cases highlighting
the importance of food safe practices in childcare settings. Handouts were developed for providers
including online food safety resources including children’s books with a food safety message, MSU
Extension’s Safe Sanitizing and Disinfecting fact sheet, and an Employee Health Reporting Agreement. Also
developed was a set of laminated reference cards including poison control number; cooking temperatures
charts; recipe for making a sanitizing solution and more. Educational reinforcement items such as
refrigerator/freezer and bi-metallic stemmed thermometers are provided for in-person classes to reinforce
food safety practices at their childcare site. The ACD and Great Start to Quality both provide ongoing
education to childcare providers and have been key partner organizations in our success. SFHK provides
three hours towards Michigan’s annual training requirements for providers. These organizations are the
main avenues for program promotion as providers can view the educational opportunities through the
required MiRegistry professional development system. Social media graphics and flyers are shared with
partners and posted on our Facebook pages throughout our statewide Extension network.
Program Impact: Program outcomes are collected on post-class evaluations measuring behavior change
and knowledge gained. Evaluation data shows we have been able to improve food safety knowledge and
practices.
The demographic profile of program participants for 2019-20 indicates:
Gender: 93% women, 2% men (5% not provided)

Food Safety Knowledge
Controlling Time & Temperature
Cross Contamination
Cleaning & Sanitizing

Percent gaining new information
87%
76%
72%

Foodborne Pathogens
Food Safety Practice Learned in
Safe Food = Healthy Kids Program
Check food temperature with a calibrated
food thermometer
Cook foods to proper temperature
Wash hands for 20 seconds
Limit the time food spends in the
temperature danger zone
Cool foods quickly (to 70ºF in 2 hours and to
40ºF in 4 hours)
Separate raw and ready-to-eat foods during
preparation, storage and serving
Use appropriate strength sanitizer on
utensils, equipment & food contact surfaces

84%
Percent who plan to do or do
more often after the program
69%

Percent who were
doing before
23%

47%
17%
58%

52%
82%
41%

69%

29%

31%

68%

41%

57%

Pie chart comparing the demographics from face-to-face classes (2019) and virtual (2020):

2019 Class Demographics
1…

2020 Class Demographics

1%
3%

1%

4%

White

6%

White

Black

American Indian

Asian

Asian
96%

1%

Multi-culteral

American Indian

24%
52%

Latino
Not provided

The total number of children served by class participants was 23,293, demonstrating the degree of food
preparation provided by providers.
o 55% of providers served 3 meals or less/day
o 40% of providers served 4 or more meals/day
Subscriptions to the texting program rose from 110 in 2019 to over 400 in 2020.
Future Implications: Childcare providers may not have formal training requirements in food safety, but
they are preparing and/or serving food to one of the most at-risk groups, thus the need for food safety
training is critical. The transition to online programming created opportunities to expand the reach as well
as increase the diversity of participants. For example, we have been able to reach participants in over 84%
of Michigan counties, and we increased our participation in classes by 1872% with a 33% increase in
ethnically diverse participants. Creating partnerships with two key organizations in Michigan has been key
to the growth in programming, as well as the popularity of online classes. Looking at our success in
Michigan, we recognize the value to making this program available nationally considering the need for
education for all providers and the health implications foodborne illness can have on children. The SFHK
curriculum received copyright protection in 2020 and we began the process to make this curriculum
available to Extension Educators in other states. In 2021, we will be promoting SFHK at National events to
continue the process of sharing the curriculum nationwide. We also will have online sessions scheduled all
year long to continue providing education to childcare providers and share our food safety messages. The
degree to which we can find value in the SFHK program is significant because improving safe food handling
practices can touch many lives far beyond the provider themselves.

*There are 11 slides in total of Deadly Look-Alikes, this one is used as an example

*There are 5 slides of references not pictured here.

