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Welcome!

2019 UC Master Food Preservers
Coordinator Meeting
September 12, 2019
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Agenda at a glance

* |Introductions

 Dr. Glenda Humiston, Vice President, UC ANR
e State Office Updates

* Fundraising Workshop

* Lunch and networking

* Program Integration Workshop
* Volunteer Engagement Workshop
* Lightening Talks

UNIVERSITY OF CALIFORNIA
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* Adjourn



UC Master Food Preserver Program

State Office Updates

Katie Panarella
Director
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Presentation Outline

Program Successes

State Office Projects

— Marketing

— Training tools

— UC MFP Strategic Plan

— Volunteer Engagement Training
— Program Administration

UC ANR Strategic Plan
2019-2020 Priorities

E
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Mission

To teach research-based
practices of safe home food
preservation to the residents of

California.

UNIVERSITY OF CALIFORNIA © UC MFP Program
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Where are the MFPs?

 Amador/Calaveras

 El Dorado

* Humboldt/ Del Norte

* Inyo/Mono

* Orange County

* Sacramento

e San Bernardino/ Riverside
e San Francisco/San Mateo
* SanJoaquin

* San Luis Obispo/Santa Barbara
* Solano/Yolo

e Sonoma: in progress




Projects and Priorities — SUCCESS!

v" Resource
Development

v" Training
v Marketing

v Program
Administration
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Statewide Resources

Program identity
Statewide website

UC MFP logo

Safety Manual

Logos with County ldentity
Style Guide

Training Manual

Admin Handbook, SP Goal 9
Advisory Committee
Aprons

Lanyards

Pop up Banners

Tagline

Program Brochure

Coordinator CT group
Coordinator website

Recognition Pins

Name badges and badge bars
Academic Training in Food Safety

Coordinator and Volunteer
Conference

Repository Special Library
VMS 3.1 Launched

Patches
UNIVERSITY OF CALIFORNIA

Agriculture and Natural Resources UC Master Food Preserver Program



Safety Manual

UC Master Food Preserver Safety Notes are one-page summaries of information to
help you stay healthy and safe while working on home food preservation. The UC

E

- i Master Food Preserver Safety Manual provides guidance for volunteers on best
practices to reduce the risk of injury or illness during UC Master Food Preserver-
sponsored activities.

| - .
Master Food Preserver Health and
Safety

« Safety Manual
« Safety Notes
* Food Safety Brochure

UNIVERSITY OF CALIFORNIA
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http://mfp.ucanr.edu/Resources_/Volunteers/

Washington State Manual

e Addendum

« Training manual
adapted for CA

* Order through ANR
Pubs!
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Style Guide

and Reference
Guide

. MFP branding
guldelines

“g 1 University of California
~

4 Agr'\c\lllure and Natural Resources UCCE Master Food Preserver Program

Quick styleand Reference Guide

“The UC Mastet Food

introduction 0
Preserver Programs mission

The UC Master Food Preserver Program dependsond variety of statement is used to help

people to represent and promote the program. University research guide the program and

“learly defines our €or¢ goals

and safe home food preservation information. In today's digjtal era

. A 9 and pm,‘.ramm’.\lic activities.
everyone isd marketing pmlcm«ma\ representing the program

online - staff, coordinators and volunteers: We are regularly writing

content for websites, nEWspapers: blogs, emails and social media.

“To teach research-

Utilizing the style guide promotes 3 cohesive statewide brand for the based practices of
UC Master Food Preserver Program and minimizes the distribution safe home foud

of inconsistent oF jnaccurate information. This style guide is Prese,,va"on to the
designed to help counties maximize volunteer and coordinator residents "I
resources, and inerease professionalism and consistent messging: Californi a”

“The mission statement and

tagline for all local county-

Ppased programs 1% the same a8

the statewide mission

statement and tagline and
should never be altered of
modified.

About Us

Since 1985, the UC Master Food
Preserver Program has been (UC ANR)
extending UC rescarch based administered Tocally by
information about safe and l‘-\"iﬂv-\ling UC Cooperative
delicious food p(cwn‘.ﬂmn Extension (UCCE) offices. The
recipes and techniques: meuc Y€ Master Food Preserver

Master Food Preserver Program Program is an example of an
effective partnership petween UC

is a public service and outreach
program under and passionate yolunteers.

&
=
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http://mgcoord.ucanr.edu/files/203158.pdf
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University of California, Division of Agriculture and Natural Resources

UC Master Food Preserver Coordinators

Coordinator Tools

Home  Contact Us ‘ Calendar ‘ Admin | Financial ‘ Marketing  News  Publications  Training

Preserve today, relish tomorrow.

Dear Program Coordinators, Advisors and County Directors,

Welcome to the new MFP Coordinator website and the UC Master Food Preserver
Program! This is an exciting time for the UC Master Food Preserver Program.
Currently, we are in 17 counties with 447 volunteers dedicating over 19,008 hours
last year. Volunteer engagement by our coordinators is essential to the success of
the volunteers and our program.

« Website

« Resources just for
Coordinators all
in one place!

I had the pleasure of meeting many of you for the first time at our

UC MFP Conference in June and hearing and learning more about the trainings,
collaborations and so much of the great work being done locally. There is
tremendous energy with UC MFP and it reverberated throughout the 3-day
conference. We have come a long way over the last few years; building and
strengthening the foundation of the UC Master Food Preserver Program. We can't do
it without your commitment and dedication to this work and we are excited for
what's to come.

This website will provide you the tools you need to coordinate your

UC MFP Program, volunteers and support the mission to provide research-based
home food preservation information to the public. You will find a list of Program
Coordinators for you to network and connect, a calendar of events, reappointment
guidance and links to necessary forms and waivers. In addition, you will find the
Safety Manual, Conflict Resolution Guide, Administrative Handbook and training
materials.

Thank you to everyone for your commitment to extending the best in research-
based home food preservation techniques. I look forward to what our vision for the
future holds.

e Collaborative Tools
Group

Best,

N
5 o

Katie Panarella,
Director, UC Master Food Preserver Program

UNIVERSITY OF CALIFORNIA
Agriculture and Natural Resources UC Master Food Preserver Program




Volunteer Recognition

* Pins: 100, 250, 500, 750 hours
* Includes MFP custom backing
e S2each

250 Hours 500 Hours
Thank you! Thank you!

750 Hours
Thank you!

? I University of California ? I University of California ? I University of California . | University of California
= Agriculture and Natural Resources = Agriculture and Natural Resources = Agriculture and Natural Resources =~ I Agriculture and Natural Resources
UC Master Food Preserver Program = mfp.ucanr.edu UC Master Food Preserver Program = mfp.ucanr.edu UC Master Food Preserver Program = mfp.ucanr.edu

UC Master Food Preserver Program = mfp.ucanr.edu
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Name Badges and Badge Bars

* Name badges
e Bulk ordered
e Delivered to all Programs

UCCE Master Food Preserver UCCE Master Food Preserver

Sacramentc County Sacramento County
ﬁ‘ 2001 - 2001
L‘! Rebecca Rebecca
n~", Willoughby-Anderson »—, Willoughby-Anderson
University of California University of California

Agriculture and Natural Resources Agriculture and Natural Resources

* Badge bars
S ~ :

UCCE Master Food Preserver

Sacramento County
2001

- Rebecca
»=~~, Willoughby-Anderson

University of California
Agriculture and Natural Resources

Hablo espaiiol Pressure Canner Trainer
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Academic Training in Food Safety

Home Canning Foods
History and Research

Milestones to Safe Home Canning “

| 1824
[\ppen (1749-1841), a French chef from ]

Napoleon’s time, developed the method for

1850
[ : preserving food by sealing it in a jar.

k Wwi
1914-1918
| 1926

L wwil
1939-1945
+ 1946*

t 1970's

C ial canners d:
meat, seafood, condensed milk.

I Present s

Outgrowth

~
@ I University of California

Vegetative Cells vs. Spores

Cell multiplication
(toxin production)

1950-1996

Vegetative Cell
Wlaﬂon

Dormant, heat resistant Y

Germination (A »

www.cdc. i i ism.pdf

Agriculture and Natural Resources  # UCCE Master Food Preserver

D UNIVERSITY OF CALIFORNIA
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Foodborne outbreaks of botulism by state

UC Master Food Preserver Program


https://lecture.ucanr.edu/Mediasite/Play/211e56b33a1643a7876cc1b93bab73f91d

Statewide Conference
& Volunteer Management Institute

2017

* Junel

 Day 1: Volunteer Management Institute/Sharing and Comparing
event (Coordinators, volunteer leaders)

* June?2
« Day 2: Statewide Conference
* June3
* Day 3: Optional Hands-on Day

* Biennial Coordinator and Volunteer Conferences/Trainings

&, UNIVERSITY OF CALIFORNIA
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Aprons and Lanyards

* Aprons
e Bulk ordered
e Delivered to All

Programs University of California

c =p  Cooperative Extension

* Admin - Supplies
 $14 each

« Lanyards
* Bulk ordered
* Admin - Supplies
 $30 for1o

UNIVERSITY OF CALIFORNIA

Agriculture and Natural Resources UC Master Food Preserver Program



MFP Tagline

Sought tagline suggestions and conducted a statewide
vote!

Winner was...
Preserve Today, Relish Tomorrow.

Submitted by Jon Passki from the UC Master Food
Preserver Program of San Mateo/San Francisco!

UNIVERSITY OF CALIFORNIA

Agriculture and Natural Resources UC Master Food Preserver Program



Marketing Materials

PRESERVE TODAY,
RELISH TOMORROW.

— PRESERVE TODAY,
RELISH TOMORROW.

)

* Pop up banners

6 banners ::Jfol\é'aster IL:J;Zol\olllaster
« Program brochure II;reserver Ereserver
rogram rogram

¢

 PRESERVE TODAY,

* RELISH TOMORROW.

T
ﬁ ' | UC Master

Food

Preserver
Program
mfp.ucanredu
I University of California
Agriculture and Natural Resources
B
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Patches

3.25%2.5"

« $20 for 10

« Will be posted on
Coordinator website

D UNIVERSITY OF CALIFORNIA
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VMS 3.1 Launched!

* One sheet highlighting new features
* Updated VMS Coordinator Webpage

* Power Point templates with script
o Users
o Administration level

e Updated VMS Public Webpage

e Users Guide
o Users
o Administration level

Volunteer

Management
System (VMS)

User’s Guide

Revised April 2018

e How-To Videos for Common Tasks
* VMS 3.1 Feedback Survey

@ @ I University of California
- Agriculture and Natural Resources
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Youth, Families and Communities (YFC) Statewide Program
2
“NEP

Expanded Food and Nutrition Education Program

Nutrition, Family and Consumer Sciences (NFCS)

 UC Master Food Preserver (MFP) -*effective July 1, 2018
 Expanded Food and Nutrition Education Program (EFNEP)
e UC CalFresh Nutrition Education Program (UC Davis)

4-H Youth Development Program (4-H YDP)

* Project Learning Tree (PLT)

’ . Ca/)Fresh

l.earn“]g HEALTHY LIVING CALIFORNIA
®
Tree

8, UNIVERSITY OF CALIFORNIA
GZ | Agriculture and Natural Resources UC Master Food Preserver Program



Nutrition, Family and Consumer Sciences Program

Nutrition, Family
and Consumer
Sciences (NFCS)

MaSter FOOd UC CalFresh Nutrition

Expanded Food and Nutrition Education Program
Preserver Education Program (EFNEP) 5

(UC Davis)

Program*

*Effective July 1, 2018

D UNIVERSITY OF CALIFORNIA
= [ Agriculture and Natural Resources UC Master Food Preserver Program



Nutrition, Family and Consumer Sciences Program

The Nutrition, Family, and Consumer Sciences (NFCS) program
conducts research-based extension and education and performs
applied research for individuals, community agencies,
associations and non-profit groups to meet clientele needs in the
general disciplinary area of nutrition and family and consumer
sciences with an emphasis on:

— Strategies promoting food literacy, obesity prevention, nutrition and . .
healthy lifestyles o

1 e ) O

E

”””

— Increasing food security through food resource management practices %”

— Preventing food borne illness == Fedssa
— Financial literacy and consumer education



[] EFMEP&WK CalFresh NFCS and YFC Advisors
[] EFME as of April 2018

[] uC Calfresh

NFCS Academic Footprint:

* 25 counties

8 NFCS Advisors

e 4YFC(4-H & NFCS)
Advisors

5 (+2 Emeritus)
NFCS/ YFC Advisors
provide academic
oversight to UCCE
MFP Programs

| Glenn [__ Soerr
,I P , { o
|
- 'Ilh #‘"
[ ake 10 hea | =
-—'._ s
= J. /' ElDorade
S-momu Hupﬂ"uh
I" —F
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r:m .’“”" M
SanFrandsood | "h — & e
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Maten e ~
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santa, 1 e ﬁ.“
TR A
Ly, Fresna
1
A
‘5-5_‘_- l'" ; . Tulare
Kings
!
5an Luis Obispol ke
Santa mrtnr:T b
WVentura

UCCE Nutrition Education
Programs: 40 counties

e UC CalFresh - 32 counties

e EFNEP - 24 counties

e Both -17 counties
UCCE MFP: 17 counties

UNIVERSITY OF CALIFORNIA

Agriculture and Natural Resources

UC Master Food Preserver Program



UCCE Nutrition Education Programs

UC CalFresh Nutrition Education
The Expanded Food & Nutrition Program

Education Program (EFNEP) %

~ 14 UNIVERSITY

e 106 CalgFresh | &3

st'd in =

HITH Expanded Food and Nutrition Education Program
— $3.6 million — $10 million FY 17 plus
— Funding through USDA NIFA only to $3.7million for special projects
land grants, Smith-Lever 3(d) from CDSS

— 48.2 FTE/ 59 staff — Funded through USDA FNS to
— 24 counties CDSS to UC Davis to UCCE
— Peer educators — 86 staff
— Direct nutrition education — 32 counties
— Series-based — Direct nutrition education and

policies, systems and
environment changes (PSE)

— SNAP eligible audiences
UNIVERSITY OF CALIFORNIA

Agriculture and Natural Resources UC Master Food Preserver Program

— Low-income adults with children
living in the home and youth




Volunteer Management

 UC ANR Strategic Plan Goal 9:
Improve Volunteer Management

* MG Volunteer Engagement Volunteer
Coordinator, Marisa Coyne! (she’s Conflict Resolution
here today!) Manual

Revised March 2018

 Conflict Resolution Manual

* Building Volunteer Engagement
Training %

- University of California
~ J Agriculture and Natural Resources

&, UNIVERSITY OF CALIFORNIA
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New Resources!

Collaboration with the design team of
Integrated Pest Management (IPM) to
create quick tips cards for how to keep
insects out of the kitchen

— Insects covered include rats, cockroaches,
house mouse, pantry pests, and ants

— Updated Earthquake Food Safety

— All Quick Tip Cards are translated to
Spanish

Earthquake

Food Safety

To keep food safe and to avoid food
poisoning, know what foods to store

before an earthquake and how to handle

foods afterward.

PREPARE YOUR FOOD |

Because gas and electric power systems
may be damaged during an earthquake, it is
important to have food on hand that does not
need refrigeration. Experts recommend at least
a three day supply of food and water. Store one
or two manual can openers with the emergency
food supply or buy canned items with a tab. Use
single-serving sizes because leftovers not kept
chilled can lead to food poisoning. Include:
« canned foods such as ready-to-eat canned
meats, fruits and vegetables.
« smoked or dried meats such as jerky
« juices - canned, powdered or crystalized
« soups - canned or dried; bouillon cubes
+ milk - canned, dried, or shelf-stable cartons
« high-energy foods - peanut butter, jelly,
crackers, nuts, trail mix, cereal, granola bars
« water - store at least one gallon of water
per person per day (3 gallons per person)
« paper goods, utensils, trash bags,
hand sanitizer
« non-perishable pet food if applicable
Check dates on all items and replace as needed.

Quick Tips

Quick Tips

| Pantry Pests

such as certain moths
or beetles that can
attack almost any
kind of stored food,
from spices to cereal
to chocolate.

Pantry pests usually
enter your home in an

Adult indiananeal moth.
Infested package of food. You might not notice these small

you your kitchen of bee-
tles crawling In your food. Get rid of these pests by removing

Infested food, tightly sealing stared dry food, and thoroughly
deaning the area.

Types of pantry pests and their damage

UNIVERSITY OF CALIFORNIA
Agriculture and Natural Resources

Plagas de la Alacena

Pantry pests are insects

agas de la alacena son
s como ciertas pal-
1s 0 escarabajos que

N :n atacar casi cual-
tipo de alimento ala-
1ado, desde especias,
cereal y chocolate.

Uns pafomlla india de la harina,

3gas de la alacena usualmente entran ala casa dentro de
paguete de alimentos Infestados. Es posible que usted
te estos paquerios insectos hasta que vea 4 las palomil-

< in: I jos que se
P 1; limi-

R S

llando h

jo muy bien el drea,
de laalacenay su daiio.

UC Master Food Preserver Program



Coming soon!

Customizable UCCE Quick
Tip Style Card Template

 UCCE MFP Specific

Bilingual Spanish
Handouts in:

e Keep Your Food From
Spoiling

* Freezing Basics

 Core Canning Techniques

 Colorful Pickles & More!

* Drying Food Indoors

 Dehydrating Basics

Mantenga los alimentos
almacenados en buen estado
(seguros)

iLe sobearon altmentos? Haga rendir su
presipucso o imentos y manténgalos en

KEEP STORED FOODS SAFE
Gat extra food o leftovers? Stretch yous food
dollars and keep the food safi to eat as lang 25

Wiy Food Spoils
Focds spet] due to the growth of microcegen-
isms (bacteria, yeasts, and molds) and/cr the
acttvity of enzymes naturally present In the
food. The growth of microceganisms amd the
activity of enzymes are influenced by molsture,
lemperature, and presence of oxygen.

Food Safety

Foodborse pathogens grow most rapldly
‘between 40"~ 140°F, sometimes dowblizg in
numiber in s little 25 10 minates. This range is
called the food saety Danger Zone.

To keep foed out of the Danger Zone:

+ Mever leave food cut of refrigeration aver
2 boum. If the temperature &s above 30°F,
the ltmit & 1 hour.

+ Keep hot food hot — at or shave 140°F.
Phace coaked food In chafing diches, pre.
heated steam tables, warming trays, anddor
slow enckems.

+ Keep cold food cold — at or below 40°F.
Place food In contalmers on lce.

140F
wa L
W

e
Theurs

WF
e |
o — heers

[13-]

pder consumirios durante o
stble.

a perder ios alimentos
ban 2 perder o deterioran
0 de microorgantsmos

v mohos) ylo a la actividad
'se encuentran presentes
eral en los altmentos. Ea el
roorganismos y la acttvidad
tyen &2 humedad, tempera-

KEEP YOUR FOOD FROM SPOILING

Wien in Doubt, Throw It Qut
+ Most bacterta that cause foodborne lness
are cdarless, colorless, and tasteless.
« Mever taste food that Iooks or smells P!
strange to see 160 can still be wsed.

Practical Food Storage Tips
Start stocimg it right as you buy it.
+ Ciet what you can ext tn 2 reasanable

ameunt of tume. (Make a st and stick Abars
it 1)

+ Check expiratice dates before purchastng
fand. wtaria

+ Put cold/fronen fods i your cart last. smitidos por los altmentos

sente entre los 40°-140°F,
cando su ndmero en an
. A este rango se le conoce

+ Bring msilated bags oras ke chest 1o
betng cold and frzen foods home, espe-

clally 1= the summer. ligro para ka segursdad als-
+ Put food away as soan 25 jo get bame, stener los alimentos fuers
starting with refrigerated and frozen foods. ligro:
Understand Packaged Food Dates shmentor fuera del

Manuachisrers provide sell byfuse bylexpira-

Evite que sus alimentos se echen a perder

refrigerador durante mas de 2 horas. St la
temperatura sobrepasz los 50°F, el mite es
de um hora.

+ Mantenga calientes los altmentos que se
strven alientes, — 2 mas de 140°F Colo-
que los alimentos cockdos en calientaplatos,
mesas de vapor, charolas de calentamtento
yio em ollas de cocctde Jesta.

+ Mantenga frics los alimentos que sirven
frios — 3.0 menos de $0°F. Cologue los
alimentos en recplentes sobre hielo.

Cuando tenga dudas, tirelo a la basura

+ Lamayorta de las bacterias que causan bis
enfermedades por alimentos en mal estado
20 tienen olee, color o sabor.

+ Nusca pruche alimentcs que tenen
n2 apariescta u olor extraio para saber st
todavia se pueden consumir.

Consejos practicos para aimacenar
aiimentos
Guarddos de manera correcta al comprarfos.

+ Compee ko que pusde comer en us tiempo
rameable. (jHaga una ista y apéguese a
ellal)

+ Revise las fechas de caducidad antes de
compear los altmenios.

+ Ponga los alimentos frice © congelados en
su crrito al fimal

« Lleve consigo usa bolsa aislada o hidera
para transportar los alimentos frios o con-
pelados a la casa, especialmente durante l2
&poca de veramo.

+ Guarde los altmentos tan pronto como
Bega a cas, empezasdo e los dimentos
refrigerados o congelados.

Ponga atencion en las fechas de los
aiimentos empaquetados
Les fabricantes ofrecen fechas limites para

ton dates to help consumers decide when food
s the best quality to eat; it does not indicate

¥ foodd Is wnsafe i =3t With the sxception of
imfant formula, property stored pre-packaged
food s safie o eat wntd there are signs of
spodlage.

Sell by date: This date tells the stors how loag
b dispiay the product far sale. You can safely
eat the food after the sell by date.

Use by date: This is the recommended shelf
Ife for best favor or quality. You can safely eat
the focd afier this date; the quality may not be
s high as i 1t were frasher, but s safe to el
‘The only exception is infant foemula or baby
food—do mat purchase or use afier iis e by”
dale.

)

R
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Waiver of Liability

UNIVERSITY OF CALIFORNIA
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Administrative Handbook

The UC Master Food Preserver Program Administrative Handbook for program staff

T

and volunteers covers the policies and procedures that govern the UC Master Food
= Preserver Program, an educational and public service component of the University
EfE

of California Division of Agriculture and Natural Resources (UC ANR).

1 ¥
5 -‘1".1.
o

* The UC Master Gardener Program Administrative Handbook will serve as the
resource for all policies and procedures that govern the UC Master Food Preserver

Program until the release of the official UC Master Food Preserver Administrative
Handbook.

Administrative Handbook

*ANR Strategic Plan Goal 9: will be a combined ANR
Administrative Handbook for Volunteers then will create
UC MFP program-specific Policy Manual*

UNIVERSITY OF CALIFORNIA
GZ | Agriculture and Natural Resources UC Master Food Preserver Program


http://mfp.ucanr.edu/Resources_/Volunteers/

UC MFP Logo w/ County Identity

University of California
Agriculture and Natural Resources

UCCE Master Food Preserver Program
San Mateo and San Francisco Counties

|P§/ I UniverSity Of california UCCE Master Food Preserver Program
. =

Agriculture and Natural Resources San Mateo and San Francisco Counties

UNIVERSITY OF CALIFORNIA
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Repository

* Need to find an
alternative

 Special Library
developed

e UC Master Food
Preservers

* Houses images for MFP
Program use

MFP Froze

n peaches 3

MFP Frozen

peaches 2

Frier

=3
e

MFP Cann

MFP Frozen peaches

ed Peaches

MEP Kale chips 2

MEP Kale chips

UNIVERSITY OF CALIFORNIA

Agriculture and Natural Resources

2017

2017

2017

2017

2017

2017

UC Master Food Preserver Program



~g

e 416 volunteers
21,186 hours
e 11 programs

Sant: t
e ity @
Arfedd \
oncord  Antiooh
ockton
Son Franclsco

J-vermore . yodasto

* 17 counties
A \ Califor ! b
* 19,580 contacts X Wiy
: g&:n NG\ Bakcatsid —~ <
o e h o T, cn” W< J
* Volunteer effort valued at T e
$538,759 * ol AR
*2018 values: https://independentsector.org/resource/vovt_details/ s-no--;zgif;@;;\i,_;‘:;u 2
& | UNIVERSTTY GF CRPIFGRRIA
GZ | Agriculture and Natural Resources UC Master Food Preserver Program


https://independentsector.org/resource/vovt_details/

Reappointment Update

18 23 26 24 15

Amador/Calaveras 25

El Dorado 76 66 68 66 44 39
Humboldt/Del Norte 40 43 37 28 39 50
Inyo/Mono 12 8 16 12 18 11
Orange 40 42 34 42 50 42
Sacramento 58 70 75 47 55 58
San Bernardino 46 45 43 40 43 41
San Joaquin 7 15 22 24 24 22
San Luis Obispo/Santa Barbara 13 22 19 23 25
San Mateo/San Francisco 17 17 23 29 30 18
Solano/Yolo 7 18 13
Total Volunteers 321 337 363 340 368 334

2014-2018 numbers are from a 10/28/2018 presentation slide; Solano/Yolo have been combined to mirror
the current program configurations)

2019 as 9/10/19

D UNIVERSITY OF CALIFORNIA
= [ Agriculture and Natural Resources UC Master Food Preserver Program



2019-2020 Program Priorities

v Onboarding of New Staff

v’ 2019 Coordinators Meeting
* Brown Bag Webinars a A ’V '
* Quarterly Newsletter A
e Social Media presence
* Strategic Plan Workplan

e Business Plan

&, UNIVERSITY OF CALIFORNIA

@ Agriculture and Natural Resources UC Master Food Preserver Program



UC MFP Statewide Office Staff

Anna Otto
" UC MFP Program

Katie Panarella Coordinator

Director

Trisha Dinh

YFC Business Office
Erin DiCaprio Manager
UCCE Specialist,
Community Food

Safety

Linda Harris
UCCE Specialist, Food
Microbiology

UNIVERSITY OF CALIFORNIA

Agriculture and Natural Resources UC Master Food Preserver Program

&




UC MASTER FOOD PRESERVER
STRATEGIC PLAN OVERVIEW

& UNIVERSITY OF CALIFORNIA
GZ | Agriculture and Natural Resources



Strategic Planning Committee
COMMITTEE MEMBER

Katie Panarella UC Master Food Preserver Program, Director

Wei-ting Chen UCCE, Interim County Co-Director San Mateo and San Francisco, NFCS Advisor

Erin DiCaprio UCCE, Assistant Specialist in Cooperative Extension
Cynthia Goldberg Yolo Food Bank, volunteer
Kamaljeet Khaira UC CalFresh, Director

Megan Marotta UC ANR, Program Integration Coordinator

Karla McNeil-Rueda Cru Chocolate, Owner/Founder

Sue Mosbacher UCCE Master Food Preserver Program, Coordinator

Natalie Price UCCE, Nutrition, Family, and Consumer Sciences Advisor

Zac Salinger UC Master Food Preserver, Food Entrepreneurship Academic Coordinator |

Tom Schrader UCCE Master Food Preserver, Volunteer

Katherine E. Soule UCCE, County Director in San Luis Obispo & Santa Barbara Counties, Youth, Families, and Communities
Advisor

Nilofar Gardezi UC ANR Program Planning and Evaluation Analyst

Jennifer Caron-Sale UC ANR Program Planning and Evaluation Analyst



Strategic Planning

e Timeline

Strategic Assessment Phase

Statewide

Programs

— February 2019: Strategy
Formulation Phase

Master
Food

— October 2018-January 2019:

C — September 2019: Completion

Program Date

— Final phases
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UC ANR Strategic Vision

Program Area Public Value Condition Changes

Safeguarding abundant and Improved food safety
healthy food for Californians Improved food security

Food Literacy and .
Healthy Lifestyles

Promoting healthy people and

communities Improved community health and

wellness

Promoting economic Improved individual and household
prosperity in California financial stability

Sustainable Food
Systems

Developing a qualified " Increased civic engagement

workforce for California Increased effective public leaders |

UNIVERSITY OF CALIFORNIA
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Public Value Statements

What is public value?

The value of a program to those who do not directly
benefit from the program.

Laura Kalambokidis
University of Minnesota
Extension

UC ANR Public Value Statements and Condition Changes
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https://ucanr.edu/sites/anrstaff/2016-2020_Strategic_Plan/Goal_5__Prioritize_programs_and_services/Public_values_statement/

Strategic Plan: Key Areas

Program consistency throughout the state while identifying
how/where to collaborate with other statewide programs (UC
MG, EFNEP, CalFresh)

A A AW AW AW AW A

Identifying a sustainable financial/business model
A A A A A A A5

How to evaluate program outcomes
A A A A A A A

Extension plan to reach low-income audiences
A LB AW AW AW AW A

How to expand the Junior UC MFP program

A A AW AW AW AW A
How UC MFP fits with UC ANR Strategic Plan

entrepreneurship goal
A A A A A A A5
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Process at a Glance

e Committee
development of

e Online surveys strategic themes,

) Co(;e tea;nd ¢ goals and actions
Assessment icriolr;%angfhg, S . S'fakehoIQerinput
Phase Opportunities Formulation * Vice President
themes and Program
e Senior Council input
leadership e Strategic Planning
input Committee
review

e Disseminate plan
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Expanding the Scope of UC Master Food Preserver

I UNIVERSITY OF CALIFORNIA
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Partnership Potential within
UC Cooperative Extension

Master Food Nutrition
Preserver Education
Program Programs

Master
Gardener
Program

=

s I CALFORNY

CalFresh
Healthy
Living, UC
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Agriculture and Natural Resources I UC Master Food Preserver Program



Strategic Plan Development

on phases

— g

* Participatory process with assessment and strategy formulati

/3

 The plan includes
— Strategic goals
— Objectives
— Key Actions
— Implementation Responsibilities
— Deliverables

&, UNIVERSITY OF CALIFORNIA
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Strategic Directions

SD 1: Be a widely recognized leader of food safety &

food resource management research and program delivery

SD 4: Secure new fund sources to support the program

8, UNIVERSITY OF CALIFORNIA
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We need to hear from you!

Final phases of Strategic Planning:
1) Success Story/ Impact Statement

2) New models of program delivery

 What are you interested in trying
out?

 What are you planning on?
 What is working that is different?

We want to know! Stay tuned!

8, UNIVERSITY OF CALIFORNIA
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Thank you!
Any Questions?

Katie Panarella

khpanarella@ucanr.edu

mifp.ucanr.edu
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