
Oral Culture Learning Project
Train the Trainer



• 2016 FDA Grant – 5 years
• Dr. Donna Beagle research 

Visual vs Print



Bacteria and Viruses

• Bacteria
– E.coli 0157:H7
– Salmonella
– Staphylococcus
– Listeria
– Campylobacter

Before

• Viruses 
Hepatitis A
Norovirus



Salmonella Listeria

E.coli Norovirus



Print Culture Quiz Question

Before

Circle your answers on the answer sheet provided.

1. Bare hand contact with ready-to-eat foods must be avoided to prevent the transfer of 
viruses and bacteria, which may cause foodborne illness. Which is the correct way to 
handle ready-to-eat food when serving? 

a. Touching a sandwich with your hands.
b. Holding a cookie with a spatula.
c. Cutting fresh produce for a salad using a knife and a cutting board only.
d. Taking a slice of pizza with your hands. 
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Clase Unica
• Es presentada en su restaurante
• Interactive
• Factores de riesgo de enfermedades 

transmitidas por los alimentos 
• Examen Antes y Despues para medir 

el conocimineto



Unique Class





• 1st Follow up (6 months)
• 2nd Follow up (1 year)
• 3rd Follow up (1.5 years)
• 4th Follow up (2 years)



Food Safety Classes from 2010 - 2013 

Language Lowest Highest Average

Spanish 40% 75% 58%

English 60% 100% 91%



• 20 Restaurants
• 274 Participants

Average PRE-TEST score _____
Average POST-TEST score ____ 

65%
93%

Participants still employed at the same restaurant who took the first class

18 Participants







Without management buy-in, the class is not effective



Brianna Kriefall 
3 years old

60



Train the Trainer 

















Colorado Integrated Food Safety Center of Excellence

https://linktr.ee/foodsafetycentersofexcellence








Thank you
Rosa Stillwell

Environmental Health Specialist
rstillwell@bouldercounty.gov
www.bouldercountyfood.gov

303.441.1146

Colorado Integrated Food Safety Center of Excellence
 

mailto:rstillwell@bouldercounty.gov
http://www.bouldercountyfood.gov/
https://coloradosph.cuanschutz.edu/research-and-practice/centers-programs/foodsafety
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