
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Situation 
Microbial contamination of food is a serious public health problem: Each year in the U.S, foodborne 
diseases cause approximately 48 million illnesses, 128,000 hospitalizations, and 3,000 deaths.  It is 
estimated that the average cost per foodborne illness is $1,850.  With approximately 60% of foodborne 
illness outbreaks nationwide attributable to food-service establishments, food-service personnel are key 
to reducing the risk of foodborne illness and the associated costs.  
 
The Wyoming Food Safety Coalition (WFSC) is a multi-agency, multi-disciplinary partnership that has 
become the primary source of food-safety education throughout the state.  The heart of WFSC is a core of 
local trained teams*, most of which include a county-based UW Extension educator and a health 
inspector from either the Wyoming Department of Agriculture or a local city/county health department or 
both.  These teams plan and conduct a wide variety of educational programs.  USDA grants helped 
establish WFSC, and workshop registration fees now fund WFSC.   
 
Impacts 
In fiscal year 2012 (10/1/11 – 9/30/12),  
 Coalition team members trained 1,196 food handlers in the following workshops:   

Wyoming Food Safety Fundamentals-179; ServSafe Starters (Spanish)-34 and (English)-57; 
ServSafe®–359; Day Care–53; Other (i.e., temporary food permits, other sanitation training, “Food 
Safety Works” programs, etc.)–514. 

 Home food preservation trainings and related programs reached 401 individuals. (Note that 
these activities also are reported in greater detail in a separate UW Extension impact statement.) 

 In-house trainings reached 215 individuals. 
 Consumer programs and displays reached 617 and 10,725 individuals, respectively. 
 News releases and public service announcements distributed via print and other media avenues 

reached thousands of readers and listeners statewide on a regular basis. 
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Food Safety Education Has Many Benefits!  
  

As a result of Wyoming Food Safety Coalition programs, participants . . .  
 wash their hands more often  
 heat and cool foods more safely  
 separate raw and cooked foods to prevent cross-contamination and 
 follow these and other research-based practices. 

 
Preventing food-borne illness benefits all of us – in terms of . . .  
 lives saved and illnesses avoided  
 controlled health-care costs 
 fewer missed work days and  
 stronger local businesses and institutions! 



 
Medium term:  Based on data from an 
evaluation project conducted by UW 
Extension for WFSC, this year’s 450 
participants in WFSC’s  ServSafe® and 
ServSafe Starter workshops are estimated to 
have made the following changes: 
 97% (436) made at least one change 

related to cleanliness, for example, 
washed their hands more often. 

 80% (360) made at least one change related to cooling food, for example, put food into shallow 
containers or cut meat into smaller pieces before putting it in the refrigerator. 

 78% (351) made at least one change related to food preparation, for example, prevented cross-
contamination by keeping raw meats, cooked foods, and fresh produce separated. 

 75% (337) made at least one change related to other miscellaneous areas, for example, monitored 
critical control points more closely. 

 70% (315) made at least one change related to cooking food, for example, used a stove or microwave 
– not a steam table – to reheat food.   

 
Long term:  
 Overall:  Improved food handling behaviors such as those listed above increase the likelihood that 

food served in Wyoming is safe and, therefore, that lives have been saved, illnesses avoided, health-
care costs controlled, fewer work days missed, and local businesses and institutions made stronger. 

 
Other Accomplishments 
In 2012, the development of the Building Your Food Safety Plan Step by Step Hazard Analysis Critical 
Control Point (HACCP) Guide for Small, Non-Meat Processors was completed and a class was provided 
by WFSC members during the Summer. 

 
*Wyoming Food Safety Coalition members who contributed to 2012 activities and accomplishments 

 
 
 
 
 
 
 
 

 
 
 
 
 

 
Nutrition & Food Safety Initiative Team 

 
City/County Health 

Departments 

Julie Balzan, Becce Birdsley, Neal Bloomenrader, Karla Case, Debbie Collins, Wayne Cook, Mike Dart, Judi Davis,  
Todd Denny, John Drinnon, Ed Elswood, Jennifer Escobedo, Doug Evans, Dean Finkenbinder, Joan Franklin,   
Crystal Freeman, Tiffany Gaertner, Jamie George, April Gindulis, Bryan Grapes, Audrey Gray, Dru Haderlie,  

Bob Harrington, Beth Harris, Rebecca Harrison, Vicki Hayman, Ruth Heald, Dawn Helms, David Hester, Gary Hickman,  
DeWayne Hinz, Trish Hysong, Jossy Ibarra, Jennifer Jacobsen, Roy Kroeger, Doug Krogman, Kevin Krouch,  

Terri Leichtweiss, Phyllis Lewis, Gus Lopez, Mary Martin, Joe Martinez, Sherry Maston, Rory McManus, Amie Merwin,  
Sue Mickelson, Shawn Moore, Mary Neese, Paul Ng, Chris Pasley,  Keith Raney, Lori Ruess, Diane Saenz,  

Rhoda Schantz, Michelle Schwope, Denise Smith, Linda Stratton, Stephanie Styvar, Chuck Sykes, Shane Thompson, Kentz Willis, 
and Lea Zeitlin 

 

The Wyoming Department of Agriculture's 
Consumer Health Services depends on 
Coalition team members to deliver food 
safety education throughout the state.  
WFSC is an invaluable partner in helping 
keep food safe in Wyoming. 

Dean Finkenbinder, Manager 
Consumer Health Services 
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