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WHAT IS FOOD SAFETY CULTURE?

Food safety culture is the learned and shared values, beliefs, and norms that
affect attitudes and behaviors towards food safety throughout an organization.
It is how everyone from all levels and functions in an organization thinks and
acts in their daily job to make sure the food they make or serve is safe to eat. A
strong, positive food safety culture can help protect consumers from foodborne
illness and, in turn, your organization’s reputation.

Consider culture in a broader sense; your family’s, community’s, or city’s culture.
Culture is a way of life. It is reflected in symbols, behaviors, and beliefs that
people accept without thinking much about them.

The same is true for food safety culture. Your organization has a way of doing
things, from signage to policies to the attitudes of employees. That way of doing
things reflects your shared beliefs, even if no one has intentionally thought
about it. But without ongoing intentional planning and evaluation, a poor food
safety culture can persist and a positive food safety culture can erode.

FUNDAMENTALS OF FOOD SAFETY
CULTURE

IN A STRONG,
POSITIVE FOOD
SAFETY CULTURE,

EVERYONE DOES
THE RIGHT THING
FOR FOOD SAFETY

EVEN WHEN NO ONE IS WATCHING



Jordan and Taylor w
ork at the sam

e grocery store
but have very different roles. Jordan is an office
adm

inistrator and Taylor is an attendant in the
store’s deli.

W
hen they arrive at w

ork, both see signs rem
inding

them
 of food safety procedures. Additionally,

Jordan’s files include onboarding m
aterials and job

descriptions, w
here food safety and food safety

culture have devoted sections, w
hile Taylor’s locker

room
 has clearly m

arked zones for storing personal
item

s and donning PPE. These rem
inders and

processes for food safety are the visible artifacts of
the store’s culture Jordan and Taylor encounter
daily.

Every w
eek, senior leadership sends a new

sletter
w

ith food safety updates and rem
inders to all

em
ployees. The core values of the store, including

value statem
ents about food safety, are in the

signature line of all em
ployees’ em

ails. These
inw

ard- and outw
ard-facing statem

ents are the
espoused values Taylor and Jordan hear from

 their
leadership team

 and share w
ith other em

ployees
and custom

ers.

Taylor and Jordan both believe they have a role in
food safety. Taylor know

s every choice she m
akes

helps protect custom
ers w

ho trust her to provide
safe food. Jordan and other office staff w

ho know
they can still support food safety in the store in how
they m

ake financial and hum
an resources decisions.

The different w
ays Jordan and Taylor encounter food

safety culture in the store, from
 policies and posters

to values and beliefs, ground their com
m

itm
ent to

doing w
hat is right in food safety.

See: At the m
ost

superficial level, culture
appears in the form

 of
artifacts – the tangible
parts of food safety.
This can include
posters, policies, dress
codes, and even
m

etrics like KPIs.

Say: A bit deeper dow
n,

culture appears in
espoused values – the
outw

ard-facing goals
and principles of an
organization. This can
include value
statem

ents,
presentations from
senior leaders, and
w

ays food safety is
included in regular
com

m
unications.

Feel: At the deepest
layer, the core, culture
appears in the
underlying beliefs of
all em

ployees.
D

iscovering w
hat

em
ployees truly believe

about food safety is
difficult but essential to
understanding your
organization’s food
safety culture.

C
ULTURE: W

H
A

T YO
U SEE, SA

Y, A
N

D
 FEEL

C
ulture m

anifests in three layers. The surface is easier to
see and easier to change, but as you go deeper, culture
can be difficult to see and even m

ore difficult to change.

N
o one layer alone is culture.

All three m
ust align to prom

ote and protect
a strong, positive food safety culture.



WHAT DOES YOUR ORGANIZATION VALUE?

Is food safety among those values? How do you formalize food safety as a
value? What behaviors represent food safety as a value? How does food safety
as a value shape organizational policies and processes?

If food safety is not a value for your organization, consider ways to engage with
senior leadership, quality and food safety leaders, and frontline leaders to
define food safety and food safety culture goals and commitments. Everyone
at a food company works with food, whether directly or indirectly. The success
of the organization, from brand protection to consumer relationships, is deeply
tied to safety and quality of food—and therefore to your food safety culture.

VALUES AND VISION
A well-defined vision and set of values provide a framework for aligning all
members of an organization towards a common goal and creating a strong,
positive food safety culture.

WHERE IS YOUR ORGANIZATION NOW?
AND WHERE IS YOUR ORGANIZATION GOING?

Define your vision for food safety culture at your organization. Consider
beginning by evaluating where you are currently in your food safety culture
journey through surveys, observations, or other methods of assessment.
Models, like the one on the following page, can help identify behaviors and
attitudes at different levels of food safety culture maturity. Once you know
where you are starting, you can begin planning for where you wish to go.

What does a strong, positive food safety culture look like for your organization?

What are the long-term goals you want to achieve regarding food safety and
food safety culture?



Food safety actions are
driven by everyone and

m
ostly based on m

anaging
risks.

C
ross-functional / level

team
s nom

inate other team
s

for being proactive and
thinking strategically around

food safety.

IN
TERN

A
LIZE

Food safety actions are taken
based m

ostly on results from
predictive analysis.

Leaders rew
ard team

s for
collectively im

proving food
safety processes /

procedures.

PRED
IC

T

Food safety know
ledge is

prevailing across the
organization and everyone
acts to im

prove food safety.

Leaders recognize team
s and

individuals according to a
docum

ented system
 of

positive and negative
consequences.

KN
O

W
 O

F

Food safety actions are solved
by the quality departm

ent and
m

ostly to close gaps and
rem

ove issues.

Individuals are recognized
sporadically after having

solved a food safety problem
.

REA
C

T TO

...

M
ost food safety actions are

taken due to external
pressures (e.g., regulators).

Individuals com
plete food

safety tasks out of fear of
negative consequences.

D
O

UBT

Adapted from
Jespersen, et al. (2019)



THE WHAT, THE WHO, AND THE HOW

What behaviors exemplify your food safety culture values and vision? What
new or existing systems (e.g., training, standard operating procedures) will help
support these behaviors?

Who will be the leaders, both formal and informal, who will embody and model
your food safety culture values and vision? Are there people already modeling
this culture, and if so, how will you engage and elevate these champions? How
will you involve and create ownership for employees across all levels and
functions in shaping food safety culture? How will you reinforce and embed
values into all employee’s daily activities? Jump to: Prepare Your Team

How will you communicate your food safety culture values and vision to all
members of your organization? How will you communicate goals, changes, and
outcomes? Jump to: Communication

How will you assess your food safety culture against your values and vision?
How will assessment contribute to accountability, continuous improvement,
and re-evaluation of your values and vision? Jump to: Assessment

As you work towards your vision for food safety culture at your organization,
people and processes will be integral in affecting change.

CONTINUALLY FOSTER, 
SUPPORT, AND STRENGTHEN 

FOOD SAFETY CULTURE

A PRACTICE
MODELED

ACROSS THE
ENTIRE COMPANY

BEHAVIORS
DEFINED AND

EXEMPLIFIED AT
ALL LEVELS



AN ONGOING JOURNEY
The five-stage maturity model may make food safety culture seem linear,
moving from point A to point B, but the journey never truly ends. Organizations
slide back and forth within the model, affected by the ever-changing and
unpredictable nature of business. Using a system which builds in trial, error, and
evaluation will help you respond to these shifts and adapt along your journey

Progress requires a degree of failure, which then creates learning opportunities
to build upon for continuous improvement. Approaching and modeling food
safety culture as an ongoing, iterative process will help encourage creative
thinking and innovation and maintain commitment to your vision.

PLAN
What will happen if we try

something new?
Consider the objectives of your

plan, including predictions of the
outcome. Plan who, when, how,

and where you will implement it.

ACT
What are the next steps?

Consider what should happen next
based on your analysis.

Do you proceed to broader
implementation? Make changes?

Start over with something else?

Try it out.
DO

You and/or your team carry out
your plan. Observe and document
what happens.

Did it work as expected?
STUDY

Assess the results of your plan.
Think critically about the data and
feedback and how the results
compare to your predictions.
Summarize the outcomes.



BRING YOUR
ESSENTIALS

FOOD SAFETY CULTURE TOOLKIT
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COMMUNICATION
Effective communication is key to managing change and supporting existing
desired behaviors. Creating intentional, positive food safety culture messaging
requires thoughtful planning and regular evaluation.

Connect with team
leaders of your
target audience.

Reach out to your
organization's
communication
experts (HR, PR).

Collect feedback
from leaders and
champions who will
share your message.

Pressure-test
delivery methods
and materials

Check with key
stakeholders about
your objectives.

PLAN EVALUATE

Who will receive
your message?

How will you build
your message for
your audience?

Who will relay
and bolster your
message?

What tools and
channels support
your message?

What is the
nature of your
communication?



DEFINE YOUR PURPOSE

What is the nature of your communication?
Are you creating a new communication campaign or channel?
Are you adjusting existing or regular communication for a new
audience, to clarify a previous message, or to increase engagement?
Are you communicating as part of a larger campaign, for crisis control,
or for another reason?

What is the objective of your communication
What core values are you communicating?
How does your communication tie to your food safety culture vision?
What do you want people to think, feel, and/or do as a result of your
communication?

How will you measure the success of your communication?

Evaluate: Check in with key stakeholders. Does your plan fulfill a need? Is the
timing right? Are there others you should include in planning before you
proceed?

UNDERSTAND YOUR AUDIENCE

What does your audience already know?
What are the existing food safety behaviors and attitudes?

What subcultures exist in your audience?
How does your organizational culture appear in your audience?
How does your food safety culture appear in your audience?

What non-organization cultures (races, ages, religions, languages,
nationalities, regional cultures) are represented in your audience?

What are the written and spoken language literacies of your audience?
What different cultural norms may differ between members of your
audience?

Evaluate: Talk with the team leaders and supervisors for your target audience.
Does your understanding of the audience match theirs? Are there additional
details you need to know?



SPECIFY YOUR MESSAGE

How can you adjust your message for the existing attitudes of your
audience?

How is your message important to your audience?
What biases or social norms could support or undermine your
message?
How can the objectives of your message become socialized?

How can you build personal connections between your audience and your
message?

Could your message include storytelling with real, compelling people
and events?
Is it clear how your message will apply to the day-to-day work of your
audience?

If you have multiple audiences who need to receive the same message,
how will the details and desired results differ?

Evaluate:  Reach out to internal teams with expertise in communication (Public
Relations, Training Development, Human Resources). Does your message align
with other organization communications? Do they have suggestions?

RECRUIT AND EQUIP AMPLIFYING VOICES

Are there existing food safety culture champions in the organization who
can help align and influence others on the message?

How can leaders and food safety culture champions help to socialize
the message?
What guidance will leaders and food safety culture champions need to
relay the message?

How can your audience support your food safety vision?
How can members of your audience be included in planning the
delivery of your message?
How can members of your audience provide feedback on your message
during and after delivery?

In which direction should the message flow?
Should the message start from senior leaders, flowing down with a
sense of organizational importance?
Should the message start with frontline workers, building up as a
grassroots effort?

Evaluate: Collect feedback from leaders, champions, and members of your
audience. Are they comfortable with conveying your message? Does your
message make sense to them and resonate with them?



SELECT YOUR CHANNELS

What existing communication channels will help you share your message
at the right time and place?

When and how frequently will you communicate your message?
Could you use physical signage or flyers for high-traffic areas?
Could your message be reiterated in existing daily or weekly emails?
Is there an event (World Food Safety Day) you could tie your
communication to for increased impact?

Is your message language (text) and science (food safety concepts)
appropriate for your audience?

What triggers, jargon, and slang can you avoid?
Could your message incorporate a simple, straightforward slogan to
make concepts more memorable?
How can you use visuals and icons to simplify and universalize your
message?

Evaluate: Pressure test your message and delivery before committing
substantial resources (especially physical / printed materials). Are members of
your audience seeing or hearing your message? Can you measure initial
changes in response to your message?

INPUT & FEEDBACK ARE
ESSENTIAL TO PLANNING
AND EVALUATING
COMMUNICATION PLANS

COMMUNICATION IS NOT ONE-WAY



ASSESSMENT
Imagine a restaurant chef shopping for a new food thermometer. As they
browse the different models—digital, dial, oven safe, disposable—what are the
pros and cons of each? Which model will best meet their needs? The one they
select must be precise to make sure the food is safe. In a busy restaurant, the
speed of the reading could also be important. Cost is a factor. All these
considerations will help them decide the best tool for measuring food
temperature in the restaurant’s kitchen.

A responsible chef would be sure to find the right thermometer—accurate and
a good fit for their needs. In the same way, organizations must be thoughtful
about measuring food safety culture and consider what tools will work best for
their needs.

START FROM THE BEGINNING
Before exploring the following Assessment tools, we encourage you to visit (or
re-visit!) the Values and Vision page. Here you can determine where your
company falls in the Food Safety Culture Maturity Model, which may help guide
your considerations of which tools best suit your organization’s needs.  

SO, WHERE’S MY ASSESSMENT TOOL?
On this page, you won’t find a prescription for a one-size-fits-all assessment
tool. However, you will find a variety of resources to guide your search, real-life
testimonials from small and medium sized food companies and questions to
consider as you explore what’s out there.

Your food safety culture journey should be as unique as your organization, and
there are many excellent resources that may be a good fit based on your
company’s size, structure and overall maturity. While the Alliance does not
endorse one or more specific tools, we do caution against any person or entity
that claims to offer a “quick fix”. Focus on taking small, measurable actions to
improve, and take time to secure alignment from appropriate stakeholders to
ensure you are addressing any privacy concerns.

So, whether you’re starting from scratch or honing an already mature culture of
food safety, just remember: every journey starts with one foot in front of the
other. We’re excited to support you every step of the way!

https://stopfoodborneillness.org/toolkit/values-and-vision/


HOW DO WE ASSESS FOOD SAFETY CULTURE?

Assessment of culture can take many forms. Depending on an organization’s
size, budget, and demographics, some tools may be a better fit than others.

Below are a few examples of tools and methods of assessing food safety
culture. Each has benefits and drawbacks, and no one tool will satisfy all
assessment needs. Consider combining methods to get a fuller picture of all
the layers of food safety culture at your organization.

TOOLS / METHODS

The following describes a variety of tools and other assessment methods in
more detail, include its benefits and drawbacks.

Surveys: Internal and
External

Focus Groups and Interviews

Observations

Food Safety Management
Systems (FSMS) and Key
Performance Indicators

(KPIs)

Records



SURVEYS: INTERNAL AND EXTERNAL

Description
Surveys ask employees a series of questions designed to interpret perceptions,
attitudes, and behaviors. Internal surveys are often conducted by food safety,
communications, and/or human resources teams within an organization.
External surveys are conducted, and often analyzed, by third parties.

Benefits
Allow for large-scale data collection and analysis
Provide quantitative data easily summarized and compared
Internal survey teams have familiarity with organization
Internal survey teams have more flexibility and control over design,
distribution, and analysis of survey
External survey teams have objectivity and independence
External survey teams have more expertise and perceived credibility in
conducting independent analysis
Allow anonymity
Cover wide geographical area
Format can be kept relatively simple and straightforward
Higher response rate

Drawbacks
Responses are subject to bias
Responses may reflect only a snapshot in time (recency bias) instead of
the fluid, long-term culture
Standardized questions may not capture full complexity of food safety
culture
Internal survey teams are limited in time, resources, and methods to ensure
sufficient coverage
Internal survey teams may lack expertise and objectivity
External survey teams can be costly depending on the size and scope of the
survey
External survey teams may not have full understanding of the organization,
so surveys and analysis may not align perfectly with organization needs
Challenging to generalize findings from small groups or individuals to the
whole organization
Low response rate



Time Scale
Surveys can be conducted at a designated frequency (i.e., every year or two)
to track changes over time, including the effectiveness of intervention actions.
The full process of introducing a survey, distributing questions, collecting
answers, data analysis, and presenting results can take several months
depending on the size and scope of the organization and the survey. Internal
surveys may be easier to conduct more frequently or informally than external
surveys depending on the time and resources available.

FOCUS GROUPS AND INTERVIEWS

Description
Focus groups and interviews conducting small-group or individual interviews to
discuss food safety culture in depth. Use of open-ended questions can explore
experiences, perceptions, and opinions to give insights into why people feel and
think the way they do.

Benefits
Thoughtful discussion can provide rich qualitative data into nuances of
culture
Explanation of more complex terms
Pick-up on non-verbal cues
Detailed exploration of underlying factors influencing attitudes and behaviors
Participants sharing experiences may also share suggestions or ideas for
improvements
Better insights into why certain opinions are held

Drawbacks
Require time, resources, and trained facilitators specializing in guiding
discussion
Challenging to generalize findings from small groups or individuals to the
whole organization
Analysis of qualitative data can be subjective and time consuming
Internal consistency can be challenging to demonstrate
Influence of the moderator
Opinions of the less vocal/introverts may not be captured
The less confident tend to be agreeable with the more confident

Time Scale
Focus groups and interviews are time-intensive for both those conducting
them and the participants. These tools may be less frequent to complement
results from other, more frequent methods. Compiling the results of these
assessment methods can also take several months depending on the scope of
analysis.



OBSERVATIONS

Description
Observations involve direct monitoring of food safety practices and behaviors
of employees.

Observations may be performed by food safety staff, trained auditors, of team
leaders or supervisors of the observed employees (such as through Gemba
walks).

Benefits
Provide firsthand insights into actual daily practices
Allow for coaching opportunities, immediate correction of potential issues,
and identification of focus areas to reduce risk
Can complement survey data to provide a more comprehensive picture of
culture

Drawbacks
Requires time, resources, and trained personnel to conduct effectively
Due to the time commitment, may be limited to only a few observation at a
time, leading to potentially incomplete assessment
Observed individuals may modify their behavior if they are aware of the
observation

Time Scale
Observations can take place regularly, such as weekly or biweekly, to measure
the ongoing pulse of food safety culture. Depending on how extensive the
observations are, they can be relatively short in nature for more informal
sessions (15-30 minutes) or longer as with Gemba walks (45-60 minutes).

FOOD SAFETY MANAGEMENT SYSTEMS (FSMS)
AND KEY PERFORMANCE INDICATORS (KPIs)

Description
FSMS are comprehensive frameworks for best practices in food safety and
quality.

KPIs identify and track specific metrics (e.g., training completion rates, reported
food safety incidents, or compliance with practices) which can provide
indicators within FSMS.



Benefits
Provide quantitative measurement for objective analysis and comparison
Can provide ongoing monitoring to track trends, find areas of concern, and
take timely corrective action
Quantitative data creates clear benchmarks for goal setting and
accountability
Can incorporate organization-wide metrics (e.g., leadership participation,
communication)
When incorporated with other assessment methods (e.g., observations),
can provide “visible” performance measurements for behaviors which are
otherwise difficult to quantify

Drawbacks
May not capture qualitative data about complexities of culture
Can miss underlying attitudes and behaviors contributing to food safety
and culture
May focus more on compliance and regulatory standards rather than the
comprehensive food safety culture
Can be resource-intensive to conduct regular data collection

Time Scale
Quantitative system measurements like KPIs within FSMS can provide ongoing
data to track trends. Once systems are established, data can be collected and
compared by different time scales (e.g., monthly, yearly) depending on the
needs, goals, and resources of the organization.

RECORDS

Description
Records are ongoing quantitative and qualitative data such as near-misses,
cleaning and sanitation logs, or ongoing training and education. Additional
metrics could include consumer claims or complaints and audits.

Benefits
Can provide ongoing monitoring to track trends, find areas of concern, and
take timely corrective action
Quantitative data creates clear benchmarks for goal setting and
accountability, reflecting the company’s food safety culture
Often necessary for legal and regulatory compliance
Uncover meaning, provide rich descriptions and develop understanding
Low cost



Drawbacks
May not capture qualitative data about complexities of culture
Are reactive rather than proactive
Can be incomplete or inaccurate, leading to missed opportunities or
misguided decisions
May focus more on compliance and regulatory standards rather than the
comprehensive food safety culture
Relies on documentation preserved by others

Time Scale
Record collection can provide ongoing data to track trends and provide
context, historical insights and background information.

ASSESSMENT IN ACTION

The following case study examines the food safety culture assessment strategy
of Citron (names have been changed to maintain confidentiality).

Citron is led by its founder, Nadia, and has 12 other employees. As part of their
food safety culture journey, Citron worked with an outside consulting firm doing
research on food safety culture assessment.

The first step in the assessment research was to educate Nadia on food safety
culture, the process and outcomes of assessments, and how Nadia could
support her team throughout that process. Next, Nadia met with her team to
explain the purpose of the assessments, her expectations about honest
feedback, and what the team could expect as follow-up to their input. Sharing
the reasons for assessment and making sure leadership and team members
were all engaged established a solid foundation for the process.

Weekly team meetings to discuss learnings from the assessments.
Based on the feedback received, the team selects a 5-minute
action item to implement the following week and identify who is
responsible for completing the action.

Monthly meetings between the consulting and research firm, Nadia,
and Citron’s Quality Assurance leader. Meetings are kept to 30
minutes and are supported by a dashboard of assessment data.
Discussions include trends in participation in feedback and the
effectiveness of the 5-minute actions in helping mature Citron’s
food safety culture.

The ongoing assessments at Citron include the following:



Citron has shown vast improvement in food safety performance through this
culture assessment approach. Nadia now has a data-driven narrative to share
internally with her team and externally with customers, auditors, and regulators
about their improved food safety, which enables business growth and more
robust food safety risk management. Further, food safety has shifted from a
“must do” to a “want to do” for all employees. Citron’s team members feel
included and safe bringing forward suggestions for change. The use
confidential discussions at focus groups, dashboards of ongoing feedback
data, and specific follow-ups based on that feedback have created an
ongoing rhythm of assessment and informed action to create a stronger, more
positive, and more mature food safety culture.

Yearly focus groups facilitated by the consulting and research firm.
Focus group meetings are kept to 45 minutes to practically enable
team members to attend. The focus group discussions shine a light
on team member beliefs and values specific to the safety of
Citron’s products. Questions are coded to highlight common views
and specific areas for change or for positive recognition. Nadia and
Citron’s Quality Assurance leader do not attend focus group
meetings to ensure team member confidentiality.

REGULAR ASSESSMENT CAN
BUILD A FRAMEWORK TO:

SUPPORT YOUR PRESENT
FOOD SAFETY CULTURE 

GUIDE FUTURE DECISIONS

MEASURE WHAT YOU TREASURE



PREPARE YOUR
TEAM

FOOD SAFETY CULTURE TOOLKIT
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A SENSE OF RESPONSIBILITY

The use of rewards and recognition can help individuals and teams develop a
sense of personal responsibility and understand their role in maintaining your
company’s food safety standards.

A strong sense of personal responsibility can encourage employees to
demonstrate positive food safety actions. These rewards can also assist
leadership with developing and enforcing desired food safety behaviors across
the entire company.

It’s not just about prizes, it’s about recognizing the right behaviors.

REWARDS & RECOGNITION

PLANNING REWARDS AND RECOGNITION PROGRAMS

The following considerations have been useful to Alliance members as they
developed their own rewards and recognition programs and may provide
guidance as you plan, implement, and evaluate your own.

Basic Principles
Consider the nature of the rewards and recognition programs.

What behaviors do you want to reward?
How can you leverage the observations from your food safety culture self-
reflection to assist in defining reward and recognition expectations?
Will you reward individual achievements, team achievements, or both?
What will you name your program?
Will you leverage that name on T-shirts, jackets, or other gifts?
Are there opportunities to celebrate the rewards and recognition program—
at least annually—through a Food Safety Culture Day or Week?
Can celebrations be linked to existing events such as World Food Safety Day
or Food Safety Education Month?



Know Your Audience
Take into account the regional and cultural norms of your team as you design
the specifics of your rewards and recognition program.

For example: your self-reflection process may reveal a challenge to your food
safety culture is a lack of teamwork and communication. Your rewards and
recognition program could encourage teams to submit ideas collectively for
food safety improvements. Ideas would be reviewed and recognized, and
teams would have more opportunities to work collectively and a chance to
communicate their ideas in a direct and formal way.

Some rewards or systems of recognitions may or may not apply to your
organization or your employees. Cultural norms are not universal, even among
facilities of the same company.

EXAMPLES OF REWARDS AND RECOGNITION

Think about the needs, wants, and cultural norms of your team. What rewards
and forms of recognition will they most respond to?

A dedicated parking space close to the entrance
Breakfast or lunch with hourly and upper management
Shout-outs during team meetings
Food safety culture wall of fame
Plaques, trophies, and/or certificates

IT'S NOT JUST ABOUT PRIZES

IT'S ABOUT RECOGNIZING
AND REWARDING THE
RIGHT BEHAVIORS

AND FOSTERING
PERSONAL RESPONSIBILITY



Storytelling is a powerful tool that can be used to put a face on the consumers
impacted by your team’s work every day. 

 The following video series captures the stories of four real families whose lives
were forever changed by foodborne illnesses. By sharing their stories, these
families hope to ignite change and inspire employees to embrace a proactive,
intentional culture of food safety

Return to Table of Contents

ALLIANCE VIDEO SERIES:
PUTTING A FACE ON FOODBORNE ILLNESS
This series features four stories of families who have been impacted by
foodborne illness.

Videos and accompanying resources are designed for specific audiences,
such as frontline workers, team leaders, and other levels and functions. With
targeted narration and discussion questions, every member of your
organization can build a personal connection with the “why” of food safety.

STORYTELLING IS POWERFUL. 

HOW TO USE THESE VIDEOS
Linda, Piper, Beck and Gerry were all impacted by foodborne illness, and each
of their stories has been customized for a variety of audiences. 

For best results, we recommend printing copies of our Discussion Guide (see
following page) for each participant.



VIDEO DISCUSSION 
GUIDE

HOW TO USE
1.  IDENTIFY YOUR AUDIENCE
The Alliance has customized videos for 10 distinct audiences. Take a
moment to decide which of the following best describes your
intended audience:  

All employees 1.
Senior leaders 2.
Procurement 3.
Frontline employees 4.
Frontline leaders 5.
Human Resources 6.
Research and development 7.
Regulators 8.
Commercial and non-commercial foodservice operators  9.
Other functions 10.

All videos run approximately 6 minutes in length and can be accessed,
free of charge, on the Alliance website.

OVERVIEW
Our Video Series is designed to guide employees from all functions,
including the C-Suite, to reflect on their personal motivations for
protecting and nurturing positive food safety culture. Each video
features a story from a real family impacted by foodborne illness
and can be paired with the following discussion guide for a more
robust dialogue. 

FOOD SAFETY CULTURE TOOLKIT

https://stopfoodborneillness.org/toolkit/alliance-video-series/


FOOD SAFETY CULTURE TOOLKIT

2. SELECT YOUR STORY 
Choose the constituent story that will be best resonate with your
audience. 

LET’S GET
STARTED!

3. TAKE YOUR TIME 
We suggest allocating at least 30 minutes for video viewing,
reflection and discussion. 
The discussion guide can be used with any audience and can be
adapted as you see fit. 
We suggest having a designated moderator who can introduce
the video and lead the group discussion after watching one or
more videos.  

Chrissy tells the story of her young son Beck, who was hospitalized
after eating Salmonella contaminated snack food.  

JR and Melissa open up about their daughter Piper and her lifelong
health struggles after contracting E. coli around her second birthday.  

Barb speaks candidly about mother Gerry’s sudden passing from
complications caused by Listeria while immunocompromised during
cancer treatment.
  
The Simpson brothers share the heart-wrenching experience of
losing their mother Linda to E. Coli after a years-long battle with
medical complications that sent her in and out of the hospital.  



 

   
 

 
Alliance to Stop Foodborne Illness 

Video Discussion Guide 
 
Part One: Food For Thought 

A. How would you define “food safety culture”?  
 
 
 

B. Why is food safety culture important?  

 

 

Part Two: Video Viewing 
Take a few minutes to sit down and watch one of the Alliance Consumer Advocate videos, as 
found in the Food Safety Culture Toolkit.  
 
Videos are designed for ten targeted audiences, including Research and Development, 
Frontline Workers and Senior Leaders. If you are unsure which video would be best, we suggest 
choosing one labeled “All Audiences”.  
 
Each video runs approximately 6 minutes.  
 

 
Part Three: Discussion 
 

1. How did this family’s trust in the food industry change because of their experience? 
 
 
 
 

a. What are some potential consequences of distributing unsafe products?  
 
 
 

b. How could our consumers be affected?  
 
 
 

c. How could our company and employees be affected? 
 
 
 

  



 

   
 

2. Everyone has a role to play in producing safe food.  
 

a. What role do you play in keeping our products safe? 
 
 
 
 

b. How do you collaborate with others on your team to ensure food safety?  
 
 
 
 

c. How do you work with others at your facility and across the company?  
 
 
 
 

3. How strong do you think the food safety culture is at your company? 
 
 

 
a. How could it be made stronger?  
 
 
 
b. What is your role in nurturing a stronger, positive culture every day? 

 
 
 
 

Part Four: Action Items 
 
Action Item 1: Commit to one specific way you can integrate food safety culture considerations 
into your personal decision-making process. 
 
Action Item 2: Share with your team how you have integrated food safety culture into your 
decision-making process and challenge your team on how they can support this change.  
 
 
To take more actions towards understanding and improving your company’s food safety culture, 
check out the Alliance Toolkit by scanning the QR code below.  
 

 



One way to keep your team engaged is to creatively and continually reinforce
food safety concepts outside of formal learning programs. “Gamification” is the
application of gameplay mechanics to other activities such as education or
marketing.

While gamification may conjure images of video games, you can also
incorporate basic gameplay principles to complement and enhance your
learning programs. Games can help refresh content, incentivize learning,
socialize desired behaviors, and intermix learning opportunities into non-
training environments like Town Hall meetings or breakrooms. 

On the Alliance Website, you will find many examples of low and no-cost
activities. These games are not to meant to replace your current training and
education programs but can serve as inspiration or be adapted to supplement
to your existing formal learning curriculum.

Learn more and start playing by visiting:
https://stopfoodborneillness.org/toolkit/gamification/

GAMIFICATION

CAPTURE YOUR TEAM
WITH GAMES THAT
REINFORCE DESIRED
BEHAVIORS

ENGAGEMENT GOES BEYOND
TRAINING SESSIONS



ABOUT THE
TOOLKIT

FOOD SAFETY CULTURE TOOLKIT
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The Alliance to Stop Foodborne Illness designed this toolkit to strengthen food
safety culture at small- and medium-sized organizations. Members from
across the food industry contributed time, insights, and resources to create
tools which are:

Informed by the most current science
Based on years of personal experience
Tailored to be most useful for small- and medium-sized companies

Advancing your intentional food safety is not a linear journey. It is an iterative
process of continual learning.

A COLLABORATION TO DEVELOP &
INNOVATE FOOD SAFETY CULTURE

THE TOOLKIT IS EVOLVING
This Toolkit is designed with you in mind. Resources are added and updated
regularly. We are building it with an eye towards reputable, objective, flexible,
low-cost and user-friendly tools.

If you have questions, comments, or suggestions for new tools, we would like
to hear from you.

EVERY COMPANY IS DIFFERENT
Some tools may not work well in your area or for your workforce. It is important
to evaluate your internal needs and select the tools most appropriate for your
company.

It is imperative to note: this toolkit is not a checklist.

Just as every company is different, every company’s journey is different.
Starting points, roadblocks, and measures of success will not all look the same.

LEARN MORE ONLINE
Visit us online to access more tools, including:

A multimedia resource library
Free gamification modules (including crossword puzzles, escape rooms,
roleplay activities, etc.)
Access to our 40-episode video series
Alliance x FDA webinar series and corresponding whitepapers

... and more!

https://stopfoodborneillness.org/toolkit/



Manager, Alliance to Stop Foodborne Illness

Director, Alliance to Stop Foodborne Illness

Conveying compelling personal stories
about the impact of foodborne illness
becomes a norm across the food industry
to motivate people at all levels to do the
right thing every day to make food safe.

THE MISSION OF THE ALLIANCE IS:

LILY YASUDA

VANESSA COFFMAN, PHD

Administrator, Alliance to Stop Foodborne Illness

KELLY LOMBARDO

PROTECTING
CONSUMERS
BY BUILDING
STRONG FOOD
SAFETY
CULTURES.
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