
Food Safety Resources for OAA Meal Programs 

 
1. FDA FOOD CODE- The FDA publishes the Food Code, a model that assist food control 

jurisdictions at all levels of government by providing them with a scientifically sound 

technical and legal basis for regulating the retail and food service segment of the 

industry. 

https://www.fda.gov/Food/GuidanceRegulation/RetailFoodProtection/FoodCode/  

 

2. FIGHTBAC- Fight BAC is the original consumer food safety education campaign based on 

the four core practices of clean, separate, cook and chill. They have wonderful resources 

for all types of food safety concerns. Visit their website for flyers and education 

resources. http://www.fightbac.org/  

 

3. FOOD SAFETY 101 FOR OLDER ADULTS HANDOUT- Use this handout in conjunction with 

the Food Safety 101 presentation to empower your participants with knowledge on 

food safety. https://www.ncoa.org/resources/food-safety-101-older-adults-handout/  

 

4. FOODSAFETY.GOV- This is the gateway to food safety information provided by 

government agencies. Visit the following links for information on older adults.  

a. https://www.foodsafety.gov/  

b. https://www.foodsafety.gov/risk/olderadults/  

c. https://www.foodsafety.gov/risk/deliveries/index.html  

 

5. UNIVERSITY OF MARYLAND COLLEGE OF AGRICULTURE FOOD SAFETY ON THE GO- A 

food safety training program for staff, volunteers, and clients of home delivered meal 

programs. This is a great tool to use for staff at facilities. 

http://nfsc.umd.edu/programs/foodsafety  

 

6. UNIVERSITY OF WYOMING NUTRITION AND FOD SAFETY- Reaching food handlers with 

current, research-based information and educational material is critical to providing a 

safe food supply. Use the extension service as a tool for food safety. 

http://www.uwyo.edu/foods/food-safety.html  

 

7. U.S. FOOD AND DRUG ADMINSTRATION- Food Safety for Older Adults. This is designed 

to provide practical guidance on how to reduce your risk of foodborne illness. Visit here 

for access to the booklet: 

https://www.fda.gov/Food/FoodborneIllnessContaminants/PeopleAtRisk/ucm312705.h

tm  
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8. U.S. DEPARTMENT OF AGRICULTURE FOOD AND NUTRITION SERVICE- The FNS office of 

Food Safety develops education, instruction and technical assistance resources for 

individuals working in federally funded nutrition assistance programs. This page 

contains links to these resources and other food safety resources. 

https://www.fns.usda.gov/food-safety/food-safety-resources  

 

9. WYOMING FOOD RULE- The purpose of this Rule is to safeguard public health and 

assure consumers that food is safe, unadulterated and honestly presented. To access 

the most current Wyoming Food Rule document visit here: 

http://agriculture.wy.gov/images/stories/pdf/chs/foodrule/2012foodrule.pdf  

 

10. WYOMING DEPARTMENT OF AGRICULTURE- For food industry guidance in Wyoming 

use the Department of Agriculture website. 

http://wyagric.state.wy.us/divisions/chs/food-safety  
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