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Food Preservation 
Programs: 
Home Food Preservation Classes: These classes educate community members on the safe preservation of food 
through water bath canning, pressure-cooker canning, freezing, and dehydrating. PowerPoints, lessons, fliers, and food 
preservation class surveys are available. For more information, contact Kate Shumaker (shumaker.68@osu.edu). 
Pressure Canner Testing: Community members bring their personal pressure canners in to their local FCS Extension 
Educators who evaluate their canners for condition, functioning, and safety. For questions contact Kate Shumaker 
(shumaker.68@osu.edu). 
Resources: 
‘How-To’ Canning Videos Series: This video series provides step-by-step demonstrations on how to preserve food 
through water bath canning, pressure cooking, and freezing. 
How-to videos include: 

• How to Can Tomatoes in a Water Bath Canner 
• Freezing Green Beans 
• Preserving Food Using a Pressure Canner 
• Water Bath Canning of Salsa 
• Water Bath Canning of Sweet Pickles 

Find Video Series at: fcs.osu.edu 

Food Safety 
Programs: 
ServSafe, Level 1: Provides participants with a 4-hour in-person training on the safe handling of food within the food-
service industry. Topics covered include foodborne illnesses, washing hands, proper clothing, storing food, cross-
contamination, food allergies, cleaning and sanitation, and safe disposal of garbage. Upon successful completion of 
course, participants receive an Ohio Department of Health Certification in Food Handling and Protection. 
ServSafe Level 2: Provides managers of food service establishments with a two day, in-depth, in-per- son training on 
overseeing a food service industry which ensures safe handling of food. Topics covered include: understanding 
microorganisms; purchasing, receiving, and storing food; preparing food; managing food systems; ensuring sanitary 
equipment and facilities; using pest management; learning the food safety regulations and standards; and training 
employees in safe food handling. Upon successful completion of course, participants receive a Level II Food Protection 
Manager Certification. 
ServSafe evaluation surveys are available when signed in on fcs.osu.edu. To complete ServSafe instructor training or to 
obtain training materials, contact: Kate Shumaker (shumaker.68@osu.edu). For a list of ServSafe training dates and 
locations visit: fcs.osu.edu 
Occasional Quantity Cooks (OQC): This online training provides volunteers of special events with instructions on how 
to purchase, handle, prepare, serve, and store large quantities of food safely. The training provides videos, handouts, and 
a certificate of completion. For information, contact Kate Shumaker (shumaker.68@osu.edu). 
Pathways to Food Safety: This program provides grocery store managers with a curriculum to help train employees in 
safe food handling. The curriculum includes handouts, quizzes, educational videos, and instructions for use. The 
curriculum educates grocery store employees on personal hygiene, hand washing, cross-contamination, cleaning and 
sanitizing, time and temperature control, and customer safety. For information, contact Kate Shumaker 
(shumaker.68@osu.edu). 
Resources: 
Food Safety Hotline: 800-752-2751 | foodsafety@osu.edu This hotline allows community members to call or email a 
knowledgeable Extension educator or state specialist with food safety questions and concerns. 
Safe Food for Your Family Blog: This blog provides readers with weekly posts on preserving food and ensuring your 
food is safe for consumption. This blog is available at: safefoodforyourfamily.word-press.com. For information, 
contact Kate Shumaker (shumaker.68@osu.edu) or Lisa Barlage (barlage.7@osu.edu). 
  



	

Food Safety Video: This video introduces community members to the food safety programs, classes, and resources 
offered by OSU Extension. This video is available at: youtu.be/UPosVv_Cjpo 
Food Safety Specialist: Abby Snyder (snyder.814@osu.edu), field specialist, Food Safety and Management. 

 

Nutrition 
Programs: 
Dining with Diabetes: This program offers adults with diabetes and caregivers of adults with diabetes a series of three, 
in-person classes on how to identify, prepare, and serve food which is nutritious and safe for diabetic diets. Participants 
are educated on how to manage diabetes through planning menus, counting carbohydrates, controlling portion sizes, and 
reading nutrition labels. Dining with Diabetes IRB training, curriculum components, PowerPoints, brochures, recipes, and 
evaluation tools can be obtained when signed in on fcs.osu.edu. For information, contact Shari Gallup 
(gallup.1@osu.edu) or Dan Remley (remley.4@osu.edu. For a list of class dates and locations visit 
fcs.osu.edu/nutrition/dining-diabetes 
Dining with Diabetes-- Beyond the Kitchen: This online curriculum provides adults with diabetes and/ or their 
caregivers with lessons on making healthy food selections when eating out at restaurants and going grocery shopping. 
Participants are educated on how to make healthy decisions when it comes to carbohydrates, fats, sodium, vitamins, 
minerals, and fiber. The course features short videos, PowerPoint presentations, handouts, and suggested websites and 
smart phone applications which can make choosing food as a diabetic easier. Dining with Diabetes-- Beyond the Kitchen 
is available on the eXtensionCampus website. For more information, contact Dan Remley (remley.4@osu.edu) 
Live Healthy Live Well: This program is made up of a series of email challenges that occur in 6-week increments 
throughout the year. These challenges invite community members across Ohio and the U.S. to achieve health and 
wellness goals in the areas of nutrition, physical activity, and stress management. Lunch and Learn Sessions are also 
available for workplaces interested in providing 1-hour health sessions on nutrition, physical activity, and stress 
management to their employees. For information, contact Lisa Barlage	(barlage.7@osu.edu) or Michelle Treber 
(treber.1@osu.edu). 
Local Foods: This program offers Ohioans information, resources, and encouragement to aid in finding and selecting 
local foods. Educators have created an annual Ohio Local Foods Week Challenge that encourages Ohio residents to 
spend $10 in local food products and promotes the purchase and use of local foods. The program features a central 
website that hosts a web page to find local foods, tips for local producers and service industries in marketing their local 
products, a toolkit for advertising Local Foods Week, and a link to sign up for the $10 Local Food Week Challenge. The 
Local Foods Website can be found at: localfoods.osu.edu. For information, contact Patrice Powers-Barker (powers-
barker.1@osu.edu) or Abby Snyder (snyder.814@osu.edu). 
Million Hearts: This curriculum provides those who have cardiovascular disease or who are at risk for cardiovascular 
disease with lessons to help them engage in positive behaviors that can reduce their risk factors. The curriculum 
provides instructions for use, PowerPoints, handouts, recipes, marketing materials, and evaluation surveys. Nursing 
students or nurses can assist with biometric screenings during the programming. For information, contact Pat Brinkman 
(brinkman.93@osu.edu). 

Sun Safety 
Programs: 
Dermascan Screenings: These screenings allow community members to observe the damage to their skin that has 
been caused by sun exposure. Extension Educators use a Dermascan machine to observe the patches of damaged skin 
on participants’ faces. This activity is intended to help raise awareness of skin damage and the need to take proper steps 
to protect skin from the sun. Steps and Hints for completing Dermascan screenings, liability waivers, scripts, and pictures 
of different sun damage levels are all available. For information, contact Pat Brinkman (brinkman.93@osu.edu) or Lisa 
Barlage (barlage.7@osu.edu). 
Fun in the Sun—Be Sun Safe: This lesson plan provides fun educational activities to teach adults OR youth about sun 
safety and the prevention of skin cancer. There are two lesson plans (one for adults and one for youth) which both 
provide directions for activities, questions to ask participants, teaching scripts, statistics on cancer and sun exposure, and 
an accompanying PowerPoint. 
For information, contact Pat Brinkman (brinkman.93@osu.edu) 
  



	

Resources: 
Skin Cancer Transparencies PowerPoint: This short PowerPoint demonstrates the warning signs of skin cancer as well 
as the strategies for preventing skin cancer and being safe in the sun. 
Protect Your Skin Brochure: This tri-fold brochure offers information on understanding ultraviolet (UV) rays and 
protecting your skin from sun damage. The brochure provides the definitions of different UV rays, offers tips for reducing 
skin exposure, describes clothing that helps to protect your skin, and explains the proper use of sunscreen. This 
brochure is ideal for handing out at health fairs, Dermascan screenings, booths, and events. 

Fact Sheets: 
All Fact Sheets are available in the Healthy People Fact Sheet BuckeyeBox or on OhioLine.osu.edu 
 
Notes: 

*Note on EFNEP and SNAP-Ed for New Educators: The Expanded Food and Nutrition Program (EFNEP) and 
Supplemental Nutrition Assistance Program- Education (SNAP-Ed) are both additionally housed under the FCS Specialty 
area of ‘Healthy People.’ For EFNEP questions, contact Maria Carmen Lambea (lambea.1@osu.edu). For SNAP-Ed 
questions, contact Ana Claudia Zubieta (zubieta.1@osu.edu). 
 
*For general questions, contact Amy Meehan (meehan.89@osu.edu), Healthy People Program Specialist. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
Ohio State University Extension embraces human diversity and is committed to ensuring that all research and related educational programs are available to 
clientele on a nondiscriminatory basis without regard to age, ancestry, color, disability, gender identity or expression, genetic information, HIV/AIDS status, 
military status, national origin, race, religion, sex, sexual orientation, or veteran status. This statement is in accordance with United States Civil Rights Laws 
and the USDA. 
 

Roger Rennekamp, Associate Dean and Director, Ohio State University Extension, Ohio State University Extension 
 

For Deaf and Hard of Hearing, please contact Ohio State University Extension using your preferred communication (e-mail, relay services, or video relay 
services). Phone 800-750-0750 between 8 a.m. and 5 p.m. EST Monday through Friday. Inform the operator to dial 614-292-6181. 


