Master Food Preserver 
Lesson One – Food Safety and Microbiology 
September 25, 2024  11am  

Printed resources needed: 
· Fundamental of Consumer food Safety and Preservation – Master Handbook – chapter 1 & 2 
· USDA Complete Guide to Home Canning 
From WSU Publications: 
· Storing Food for Safety and Quality – PNW612 
· Harvesting and Storing Fresh Garden Vegetables BUL617
· Controlling Stored Food Pests in the Home CIS850
· Storing Vegetables and Fruits at Home EB1326
· You Can Prevent Foodborne Illness PNW250 
· Food Safety During Your Pregnancy MISC0275
· Pack Food Safety in Your Lunch FS289E 
· Safe Food for Children EB 1868 
Misc. Handouts: 
· 4 Steps to Food Safety 
· Bleach solution recommendations 
· Drinking water for Emergency use 
· FDA Foodborne Illnesses – Causing organisms- What You Need to Know 
· Garlic Storage 
· Hamburger Safety Tips 
· Molds on your Food 
· Norovirus 
· Refrigerator Thermometers – Cold Face about Food Safety 
· Shell Eggs – Farm to Table – USDA  FSIS  

Websites: 
· USDA Food Safety FSIS website - https://www.fsis.usda.gov/food-safety 
· University of Idaho. All About Food Thermometers https://www.webpages.uidaho.edu/thermometers/

