Training Guide to Meet MPR 12 for Cycle 8

The attached list of training is intended to be the MALEHA Food Committee’s recommendations to meet MPR 12. This document was developed by the MALEHA food committee and reviewed by MDARD to meet the intent for MPR 12 for Cycle 8.
The training is split into two sections. 
· The first section of 32 classes is intended to coincide with the first 25 joint inspections, and is to be completed before conducting independent inspections. The goal of the first section is to provide basic food code knowledge, inspection techniques, and refresher courses in microbiology. 
· The second section of 12 classes is intended to coincide with the second 25 independent inspections, and is to be completed before the final evaluation inspections. The focus of the second group of courses is to educate the trainee in aspects of Foodborne Illness and HACCP.  
· The MDARD Food Code and Food Law training is also required to be completed within 12 months of assignment to the program, or as offered, to complete the training requirements. This course may be completed within 18 months for an employee not assigned full time.
The goal of training in this manner is to advance the education of the trainee as they become more experienced in the field.
Additional Training Opportunities
Additionally, there are a range of other online learning courses available from FDA and other sources to supplement the training listed in this guidance. A select few courses are listed along with this guidance to provide further opportunities, and can be added to county or district’s training plan as that organization sees fit, or used toward continuing education.


Training Courses During the First 25 Inspections
	MDARD Food Law and Michigan Modified FDA Food Code 2-Day Training Course
	*

	Basic Food Law for State Food Regulators
	FDA35

	Basics of Inspection: Beginning an Inspection
	FDA38

	Basics of Inspection: Issues & Observations
	FDA39

	Public Health Principles
	FDA36

	Food Micro Control 1: Overview
	MIC01

	Food Micro Control 2A: Gram-Negative Rods
	MIC02

	Food Micro Control 2B: Gram-Positive Rods & Cocci
	MIC03

	Food Micro Control 3: Foodborne Viruses
	MIC04

	Food Micro Control 4: Foodborne Parasites
	MIC05

	Food Micro Control 5: Controlling Growth Factors
	MIC06

	Food Micro Control 6: Control by Refrigeration & Freezing
	MIC07

	Food Micro Control 7A: Control by Thermal Processing
	MIC08

	Food Micro Control 7B: Control by Pasteurization
	MIC09

	Food Micro Control 7C: Control by Retorting
	MIC10

	Food Micro Control 8: Technology Based Food Processes
	MIC11

	Food Micro Control 9: Natural Toxins
	MIC12

	Food Micro Control 10: Aseptic Sampling
	MIC13

	Food Micro Control 12: Cleaning & Sanitizing
	MIC15

	Food Micro Control: Mid-Series Exam
	MIC16

	Food Code Ch. 1
	FDAFC02

	Food Code Ch. 2
	FDAFC07

	Food Code Ch. 3, Pt. 1
	FDAFC03

	Food Code Ch. 3, Pt. 2
	FDAFC05

	Food Code Ch. 3, Pt. 3
	FDAFC06

	Food Code Ch. 4, Pt. 1
	FDAFC08

	Food Code Ch. 4, Pt. 2
	FDAFC10

	Food Code Ch. 5
	FDAFC04

	Food Code Ch. 6
	FDAFC09

	Food Code Ch. 7
	FDAFC01

	Food Code Ch. 8
	FDAFC11

	Active Listening Skills
	EHS02


*MDARD Food Code & Food Law Course is to be taken as available




Training Courses During the Second 25 Inspections
	Foodborne Illness Investigations 1: Collecting Surveillance Data
	FI01

	Foodborne Illness Investigations 2: Beginning the Investigation
	FI02

	Foodborne Illness Investigations 3: Expanding the Investigation
	FI03

	Foodborne Illness Investigations 4: Conducting a Food Hazard Review
	FI04

	Foodborne Illness Investigations 5: Epidemiological Statistics
	FI05

	Foodborne Illness Investigations 6: Final Report
	FI06

	Basics of HACCP: Overview
	FDA16

	Basics of HACCP: Prerequisite Programs & Preliminary Steps
	FDA17

	Basics of HACCP: The Principles
	FDA18

	Food Safety Awareness
	FD251A

	Food Safety Awareness Exam
	FD251

	Control of Allergens
	FOOD2



Additional Training Opportunities	Comment by Terrell, Claudia K: Could continue to add additional courses from other providers.
	Food Micro Control 11: Good Manufacturing Practices
	MIC14

	Food & Drug Law: FDA Jurisdictions
	FDA01

	Food & Drug Law: Prohibited Acts
	FDA02

	Food & Drug Law: Judicial Actions
	FDA03

	Food & Drug Law: Criminal Acts Violations
	FDA04

	Food & Drug Law: Imports & Exports
	FDA05

	Evidence & Proof
	FDA22

	Recalls of FDA Regulated Products
	FDA24

	Food Labeling
	FDA45

	Intro to Food Packaging
	FD800W

	Traceback Investigations 1: An Introduction
	TI01

	Traceback Investigations 2: Point-of-Service Investigations
	TI02

	Traceback Investigations 3: Distributor Investigations
	TI03

	Traceback Investigations 4: Tracebacks of Eggs and Other Commodities
	TI04

	Traceback Investigations 5: Concluding the Investigation and Reporting the Results
	TI05

	Introduction to Incident Command System
	IS-100.c

	ICS for Single Resources and Initial Action Incidents
	IS-200

	Introduction to National Incident Management System (NIMS)
	IS-700.b

	National Response Framework, An Introduction
	IS-800.c

	Application of Inspection and Investigation Techniques
	FD170



