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Training / Consulting Assistance

All of us at HCG remain committed to you, our clients and our collective efforts for
food safety. We encourage you to continue maintaining and improving your
food safety systems. While for many, work has changed and it may feel hard to
make progress, this time can still produce great benefits.  HCG continues to
provide assistance remotely and in-person when permitted. We can help ensure
your food safety systems remains effective. We can also facilitate communication
with customers and regulatory agencies when questions or concerns arise.

Now is a great time for a HACCP or Food Safety Plan Reassessment or a
system documentation review. Now is also a good time to plan your future
goals for 2020 by taking a look at your training plan and securing resources to meet
those needs.

If current events indicate travel or in-person services are not possible, we can work
with you long-distance or re-schedule as needed. We strongly believe in the
importance of active learning with feedback from trainers and input from
participants. If a training event was cancelled or postponed, please consider some of
the other options seen below rather than accept a less effective format for training.

Below are courses planned now and into this fall. We expect our fall courses
and schedules to fill due to delayed training commitments. Plan ahead and sign
up now for training dates or future consulting on-site visits. If you are concerned
about unknowns, talk to us about a flexible cancellation or date-change
policy.

Please email info@haccpcg.com for more information.

Basic HACCP
July 15-16, Pleasanton, CA
July 20-21, Philadelphia, PA
July 22-23, North Manchester, IN- Bi-Lingual
July 29-30, Ontario, CA
August 26-27, Los Angeles, CA
September 23-24, Orange County, CA
October 20-21, Cleveland, OH
October 28-29, San Diego, CA

http://haccpcg.com/
https://em-ui.constantcontact.com/em-ui/em/page/em-ui/email#
http://haccpcg.com/product/basic-haccp/


Advanced HAACP
June 24-25, Ontario, CA

FSPCA Preventive Controls for Human Foods-PCQI
June 15-17, Detroit, MI

FSPCA Preventive Controls & HACCP
July 29-31, Dayton, OH

FSPCA Foreign Supplier Verification Programs (FSVP)
June 18-19, Detroit, MI

Implementing SQF Systems
July 22-23, Philadelphia, PA
October 22-23, Cleveland, OH
December 8-9, Dayton, OH

USDA Labeling Workshop
May 13-14, Virtual Event

Do you need on-site training? No problem. Please contact us to schedule a
time that works for you. Email: info@haccpcg.com

Register
Now!

New Guide to Root Cause Analysis

The Pew Charitable Trusts released a report, titled "A
Guide for Conducting a Food Safety Root Cause Analysis;
Approaches for investigating contamination incidents and
preventing recurrence"  

This guide is useful as a training tool for your food safety team. Training is a key
component to developing the capacity to conduct and benefit from RCA.

Using this guide will help you and your team distinguish between a true root cause and
contributing factors. Learning to conduct root cause analysis (RCA) properly often leads to
permanent system improvements and cost savings for companies. An RCA is also a
mandatory element for some third-party certification programs.   There are several
methods to RCA that can be employed including the 5-Whys, Ishikawa Diagrams, and
others. This guide helps you compare those methods so your team can select what works
best for your circumstances and abilities.  

The FULL Guide can be found here.

Management Considerations During the Pandemic

As we are dealing with impacts of the pandemic, HCG would like to share some important
considerations based on an article from EAGLE Certification Group**. This will help you
address the ongoing status of your food safety management system through the

https://haccpcg.com/product/fspca-preventive-controls-haccp/
https://haccpcg.com/product/fspcafsvp/
https://haccpcg.com/product/developing-implementing-sqf-systems/
http://haccpcg.com/available-training
http://www.pewtrusts.org/-/media/assets/2020/03/guide_for_conducting_food_safety_root_cause_analysis_report.pdf


interruptions sure to come. Planning will help. Remember, standards and regulations
require risk-based thinking. It's important to consider risk for any changes impacting your
system.

1. Consider Key Staff Member Illnesses

Consider cross-training employees to cover positions without current designated backups
or redundancy. Evaluate the impacts of illness or human resources shortages due to stay-
at-home orders and other local mandates before they occur or worsen. Include roles such
as management team members, internal auditors, procurement personnel, maintenance,
and other key roles.

2. Control of Monitoring and Measuring Resources

Consider potential results of outsourced provider shutdowns leading to expired
calibrations. Complete a risk assessment including a review of past data to potentially
justify an extension of due dates, verification of extended calibration periods, or approval
other calibration sources (including internal). If calibrated instruments are used to monitor
Critical Control Points (CCP) (thermometers, pH meters, water activity meters), you must
continue to ensure accuracy. It will be important to have a risk assessment completed for
an interrupted calibration schedule. A statement that the calibration supplier is "just not
coming in and things are late" is not enough. While you are not at fault for this situation
and other risks are at play, food safety risks must be considered to protect consumers. Be
sure to review your options and have a risk-based plan.

3. Internal Audits or Annual Assessments

Internal Audits may need to be postponed due to lack of resources. If this is outsourced,
determine if the outside source is willing to enter the facility or if they can conduct the audit
remotely. Availability of auditors could be an issue later in the year when things recover. It
is prudent to schedule these now even If the future seems uncertain. You may also want
to review past internal audit results, objectives and their performance, as well as any
complaints. Based on this, the audits of some or all processes could be delayed. If proper
justification is in place, that may be OK. The key is documenting the risk-base reasoning.

4. Independent Testing

Independent testing services may be interrupted. New sources may need to be found, or
testing schedules adjusted. You may need to investigate your provider’s capacity and
determine if they are operating at normal levels or with reduced staff. If solutions cannot
be found to maintain current testing, a risk assessment is needed. Evaluate previous data
considering items like the suggestions for calibration, above. If testing is associated with
controls in your HACCP or Food Safety Plan, this is especially important. Also, if
customer-mandated testing cannot be done and product must ship, it may be necessary to
contact your customer and document a revised agreement.

5. Outsourced Processes/External Providers 

Disruptions of other external providers may also occur. A risk assessment for this is also
advised. Consider the impact of unavailable customer-mandated supplies due to
shutdowns. It will be important to identify critical suppliers and talk with them about how
they can support you or what they may need from you. Also consider your supplier
approval process and your course of action if a supplier can’t fulfill normal requirements.
For example, what if they cannot get their audit done and they lose certification? Can you
use them after considering the risk? These are all important questions to address to
ensure continuity.

6. Upcoming 3rd Party Audits

Not only might your suppliers be unable to ensure a normal certification audit schedule,
this may be your concern as well. How do you ensure maintaining your



certification? Consider if you can still complete an audit on-site with low risk. Some
areas/regions and auditors can. If not, can you conduct the audit remotely? If neither
apply, then rescheduling may be necessary. Remember, to justify the delay of an audit,
especially a re-certification audit. If you are using EAGLE Certification Group, they are
required to see and document how you have assessed risk and are taking steps to
maintain the system appropriately to approve a delay. If a remote approach is possible,
you are encouraged to pursue this option. It is best to execute what you can do now, not
postpone. If you have any questions, please contact your Certification Manager.

7. Management Review

This is a time to ensure management is involved and understands current decisions and
activities. Meetings or reviews may be focused on risk assessments of each process/area
as noted in some of the considerations above. If a scheduled full annual management
review cannot be completed, a risk-based review may justify rescheduling and be very
appropriate at this time.

Summing Up

Most importantly for the areas noted above as well as all aspects of your management
system, risk-based thinking must prevail. Be as intentional as you can while dealing with
unknowns. Have a plan, and if it must change, change it. The key is to be deliberate and
try to maintain as much stability as possible. The foundation of your management system
should give you a framework to navigate through some of the challenges in this crisis.

 **Credit to EAGLE Certification Group, EAGLE Registrations Inc. and EAGLE Food Registrations Inc.

The Importance of Mixed-Method Training 

HCG works to provide training in a way you will enjoy and
remember. We know, memory retention is the best when
information is taught in a variety of ways.

A recent publication reminded us that only 5% of the
information people learn while just listening to a lecture is

typically retained. If learning is done by reading, that number increases to 10% and when
audio-visual aids are added (e.g. with on-line and virtual training), information retention
goes up to 20% of what was initially learned or presented. That number is low!

Information retention is increased with increased interaction and activities. People
retain 30% when they see a demonstration and 50% of what they learn is likely to be
retained when they also engage in a group discussion. 75% is retained when people
practice what they were taught and 90% of what people learn is retained if it is
implemented or used immediately.
These factors are why HCG ensures interactive activities in our courses.Participants hear,
read, use, and discuss concepts or information using practical, real-world examples.

HCG is committed to ensuring the training we provide is timely and effective. No matter
how you or your employees best receive information, HCG will factor that in when
designing training for you.

If you've experienced HCG Training and Consulting Services, we'd like to hear from you !

Please take a moment use this LINK to give us a 5-Star review! 

http://search.google.com/local/writereview?placeid=ChIJqc3FHTOyt4kRRVYIwzp83UI


Best Wishes - Stay Healthy and Helpful -

Cathy M. Crawford, President

HACCP Consulting Group, L.L.C.| 757-371-5832 | info@haccpcg.com | www.haccpcg.com

STAY CONNECTED

     

mailto:info@haccpcg.com
http://www.haccpcg.com
https://www.facebook.com/HCGConsulting?ref=hl
https://www.linkedin.com/company/the-haccp-consulting-group-hcg-?trk=tyah&trkInfo=tarId%3A1395247182241%2Ctas%3Ahaccp con%2Cidx%3A1-1-1
https://www.youtube.com/channel/UCGA8uiKpVc1xdIkzxMhQV6g

