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NJAFP  
SPRING SEMINAR 

 
May 3, 2018 

8:30 AM to 3:30 PM 
 

Cook Campus Center 
 Rutgers, New Brunswick, NJ 

 

The seminar offers 5 CEs with a variety 
of speakers on the agenda. Find more 

information on page 6. 

PRESIDENT’S MESSAGE 

 
I am very excited to address everyone publicly for the first time 
as President of the New Jersey Association of Food Protection. 
This is a significant and impactful time in the food industry with 
such big changes in the food arena such as the FDA Food    
Safety Modernization Act (FSMA) which is the most sweeping 
reform of our food safety laws in more than 70 years. Much like 
NJAFP, this Act aims to ensure the U.S. food supply is safe. It 
shifts the focus—from responding to contamination—to               
preventing it. All of this is very import to me, not just               
professionally but personally as well.  As the mother of 2      
beautiful daughters and a mother who has raised me with the 
philosophy “that food is life!” having the ability to impact our food 
chain in a positive way is really important to me.      
 
Our Mission at NJAFP is simple: to provide a forum for food 
safety professionals to improve in their technical knowledge and 
career development.  To promote safe food processing and    
handling, as well as environmental sanitation through            
publications and seminars.  
 
NJAFP is a member-based organization of food safety, quality 
and science professionals including regulatory officials of local, 
state, and federal health agencies, industry members,           
academics, and students.  We offer a forum to advance food 
safety and exchange information and networking to improve and 
protect our food supply.  Our New Jersey organization is also 
affiliated with the IAFP which is a worldwide organization of over 
4000 members. With the ever changing and evolving issues that 
surround food and food safety, we offer our members the ability 
to stay on top of some of the most relevant subject matter and 
changes that affect and can affect all of us, not only as           
professionals but as consumers.  
 
Together we can make positive changes and impact our nation’s 
food supply with a shared voice.  It is my goal and objective to 
grow our Association organically this year. You can be an      
integral part of that with your membership and by participating in 
our upcoming events. 
 
Please be sure to join us for our spring and fall seminars, where 
we host industry expert discussions and presentations while 
affording our members continuing education, valuable industry 
content and networking opportunities. Please take a moment to 
connect with me and introduce yourself, share ideas, invite    
colleagues to join and think of fun and creative ways that we can 
grow and evolve this great organization that I am so proud to be 
a part of.   
 
"Let food be thy medicine and medicine be thy food." -
Hippocrates  
 

Lauren Taylor 

NJAFP President 
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Be Safe with Raw Dough 
Matt Igo, Rutgers University M.S. Student in Food Science  

Dr. Don Schaffner, Rutgers University Distinguished Professor and NJAFP Member at Large/Trustee 

 

Baking can be a great family activity, and who doesn’t love licking the spoon or the bowl after they’re done making the 

batter? There are, however, real risks that need to be considered.   

 

Most people know about the dangers of Salmonella in cookie dough containing raw eggs.  Salmonella can infect laying 

hens, and then either get inside the eggs, or persist on the shell after being laid. Although Salmonella may be inside   

intact eggs, the risk from cracked or dirty eggs may be higher. Consider using pasteurized egg products when making a 

dough or baked product. People that are infected with Salmonella will begin to feel sick after 6 to 48 hours and will be 

sick for 4 to 7 days. Hospitalization or death may occur especially for the very young, the very old or the                  

immunocompromised. 

 
Attention has recently shifted to emphasize the risks associated with flour due to outbreaks attributed to pathogenic E. 
coli. This organism can cause stomach cramps, diarrhea (sometimes bloody), and vomiting. While many affected make 
a full recovery, young children are especially at risk, and hospitalization or even death can result. 
 
Seventy-two people became ill from Nestlé Toll House refrigerated premade cookie dough in 2009 because of           
contamination from E. coli O157:H7.  Thirty four people were so sick they required hospitalization. Nestlé made          
significant changes to their practices after the outbreak to minimize risk. 
 
The problem made the news again in 2016 when many people were sickened by another pathogenic strain E. coli known 
as 0121. There were ten million pounds of General Mills flour recalled including all-purpose, bleached and self-rising 
flours. 

While the technology to manage risks from refrigerated premade cookie dough exist, the solution to managing risk from 
raw flour are more complex and are as yet not fully realized.  Companies like General Mills and others are actively    
working to find long term solutions to the problem. 

Until these solutions are implemented, consumers need to be aware of the risks. “Flour crafts” for kids should also not 
contain raw flour even if it is just for arts and crafts.  While the risks are low, care should still be taken to avoid           
consumption of raw dough, even if it doesn’t contain raw eggs. 

When handling dough remember: 
 

• Never eat raw dough, whether it is for cakes, cookies, breads, pancakes, or tortillas. 

• Never let children play with raw dough, even dough from restaurants that allow it. 

• Follow all baking instructions and cook properly to the temperature indicated by      
baking instructions before consumption. 

• Do not make ice cream or milkshakes out of raw dough products such as cake mix-
es. Cookie dough used in cookie dough ice cream sold commercially has been 
properly treated to kill harmful bacteria. 

• Keep raw flour and eggs away from ready-to-eat foods, and prevent                    
cross-contamination. 

• Remember that flour is a powder and can be easily spread. 

• Make sure to properly refrigerate all dough according to instructions until it is ready to be cooked. 

• Always clean up after handling dough and raw products. Make sure to wash hands with soap and water and clean 
all surfaces and utensils that have been used to work with raw dough.  

 
References: 
Raw Dough's a Raw Deal and Could Make You Sick. Food and Drug Administration. https://www.fda.gov/
ForConsumers/ConsumerUpdates/ucm508450.htm 
Say No to Raw Dough! Centers for Disease Control and Prevention. https://www.cdc.gov/features/no-raw-dough/
index.html 
Salmonella and Eggs. Centers for Disease Control and Prevention. https://www.cdc.gov/features/salmonellaeggs/
index.html 
Multistate Outbreak of E. coli O157:H7 Infections Linked to Eating Raw Refrigerated, Prepackaged Cookie Dough 
(FINAL UPDATE). https://www.cdc.gov/ecoli/2009/cookie-dough-6-30-2009.html 

  

https://www.fda.gov/ForConsumers/ConsumerUpdates/ucm508450.htm
https://www.fda.gov/ForConsumers/ConsumerUpdates/ucm508450.htm
https://www.cdc.gov/features/no-raw-dough/index.html
https://www.cdc.gov/features/no-raw-dough/index.html
https://www.cdc.gov/features/salmonellaeggs/index.html
https://www.cdc.gov/features/salmonellaeggs/index.html
https://www.cdc.gov/ecoli/2009/cookie-dough-6-30-2009.html
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One More Observation 

Rich Ritota 

Food Safe Systems and NJAFP Member at Large 

 

It has been 4 years since I took a career detour and left my job as Program Manager with the New Jersey Department of 
Health, Food and Drug Program to start my own business as a Food Safety Consultant. Many of my responsibilities as 
Program Manager prevented me from having the time to do inspections. Food inspections and working closely with the 
regulated community were always my preferred job tasks over my career with State and local health departments. As 
such, I welcomed the opportunity as a consultant to return to more inspection-like activities. 
 
As background, it is important to note that I often worked in urban areas for both local and State health departments.  An 
important but obvious change I see now compared to my earlier years in the field, are the greater number of smaller food 
facilities owned and/or managed by hard working folks whose primary language is not English. This has often led to some 
challenging communication barriers during my site visits to assist food establishments.  
 
Assessing if a communication barrier may exist is often the first thing I will do when helping firms. Not only do I focus on 
their verbal knowledge of the English language, but also their understanding of written English. Next, I ask if their          
compliance inspectors have been bilingual.  Then, I ask if the establishment has access to food safety materials in their 
native language.   
 
For retail, I refer to the NJ Department of Health retail food establishment inspection report, under the first section titled 
‘Foodborne Illness Risk Factors and Interventions’ and review with them the applicable numbers 1 through 24. This helps 
them clearly understand what their priorities are and concurrently assesses their food safety knowledge.  For wholesale 
operations, I use other similar materials to achieve comparable results. There are additional activities I go through with 
them when a language barrier exists.  All require valuable time.  
 
Overall, in those situations where there is a potential language barrier I view three fundamental issues:  
1) Assessing the extent to which language barriers interfere with food safety compliance 
2) Training of staff where there are language barriers  
3) The extra time needed to address 1 and 2 above.  
 
In regard to number 3, as a consultant I could bill more or spend the additional time in-kind. For compliance inspectors  
especially at the local level, the third issue is more problematic.  Many health departments are short-staffed and getting 
through their inventory of inspections is often a major challenge.  Do inspectors have the luxury of time to put in this extra 
time, and is it perceived as their job responsibility?  Lastly, how much flexibility is permissible to allocate additional time at 
facilities facing a language barrier at the expense of other facilities?  It seems to me this would make for an interesting   
discussion and debate. I am confident that many of our NJ Registered Health Inspectors and third party auditors have 
some great ideas they have learned over the years to penetrate language barriers.   
 

Providing "Service with a Smile" for Diners with Food Allergies  
Food Allergy Research & Education (FARE)  

 
Whether a Friday night tradition or for special occasions only, most families dine out. But for many affected by food       
allergies, eating at a restaurant represents an unnecessary risk. Encouragingly, an increasing number of restaurants are 
starting to do more to accommodate the estimated 15 million Americans with food allergies. "The number of people with 
food allergies and other food-related issues has risen to record numbers, and the percentages keep growing," said Chef 
Joel Schaefer, former manager of product development and special diets for Walt Disney World Resort and author of 
"Serving People with Food Allergies: Kitchen Management and Menu Creation. "They're not an isolated group, but a part 

of our dining population. They have friends and family members who don't 
have food allergies but want to dine with them, and many restaurants are 
missing out on much needed revenue and opportunity to make a difference 
in someone's life."  
 
Food allergy is a growing public health issue. According to a 2013 report by 
the Centers for Disease Control and   Prevention, the number of children with 
food allergies in the U.S. increased by 50 percent between 1997 and 2011.  
      (continued on page 5) 

NJAFP Finance Report for 2nd Quarter 2018 
 

Starting Balance  $34,969.76  
 
Income        $475.00  
 
Expenses       $108.48  
 
Ending Balance  $35,336.28  



 

 
Congratulations to Our 

NJAFP 2018 Sustaining Members  
 
 

 

 

 

 

 

 

 

 

 

 

 

 

We truly appreciate your support and dedication to NJAFP! 
 

 

 

 

 

 

 
Consider Becoming a NJAFP Sustaining Member! 

 
This extra level of support is vital to the continued success of our Association. 

 

Sustaining members will be recognized in both our spring and fall seminar programs 
by being announced in the opening remarks at the seminars. In addition, special      

notice will be given in our newsletters and on our website. 
 

A sustaining membership includes one paid individual membership.                                   
Contact Virginia Wheatley for more information. 
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TRUE WORLD FOODS NY, LLC          
Helder Cabrita                                     

Elizabeth, NJ 

READINGTON FARMS, INC                      
Patrick Boyle                                       

Whitehouse, NJ 

HEALTH & SANITATION SYSTEMS   
Ted Diskind                                      

Highland Park, NJ 

WIMWAM SOFTWARE                            
Neal Nover                                                     

Mt. Laurel, NJ 

PASTER TRAINING                          
Tara Paster                                        

Gilbertsville, PA 

RK ENVIRONMENTAL SERVICES                            
Jessica Albrecht                                                     
Westwood, NJ 
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(Allergens, continued from page  3) 
 
In addition, studies show the number of children living with peanut allergy appears to have tripled between 1997 and 2008. 
Treatment of severe food allergy reactions increased by nearly 400 percent between 2007 and 2016, according to a 2017 
study by FAIR Health.  A food allergy is an overreaction of the immune system in response to a food protein that it        
mistakenly sees as harmful. There is no cure for food allergy - those diagnosed must practice vigilance and avoid their   
allergen completely to prevent reactions, which can range from mild to severe (including life-threatening anaphylaxis). The 
threat of a life-threatening reaction is what sets food allergies apart from food intolerances and lifestyle diets.  
 
When individuals with food allergies dine out, they rely on food service staff to provide them with accurate information 
about ingredients so they can make an informed decision. Because avoidance is the only way to prevent an allergic      
reaction, incomplete information puts these individuals at risk. Even a mild reaction will need to be monitored closely, likely 
bring an end to their dining experience, and a serious reaction could mean a trip to the emergency room or even death. 
And since it is impossible to predict whether a reaction will be mild or severe until it occurs, diners with food allergies must 
always be prepared to respond to a life-threatening reaction. Restaurant staff can accommodate diners with food allergies 
by educating themselves – and ensuring that each staff member, from front of the house to back of the house, receives 
training.  
 
After owners and managers complete food allergen training, they should:  
* Create a Food Allergy Management Plan. This plan should become a part of your restaurant's institutionalized practices 
and be regularly reviewed with staff. It should cover not only communication and food preparation, but also how employees 
should respond in the event of a food allergy emergency.  
* Share the lessons learned with servers and other staff. It's important to dispel common myths and ensure staff            
understands that telling the customer "I don't know, let me check with the chef" is far better than guessing about            
ingredients when it comes to food allergies.  
* Research, record and file ingredients of dishes, those prepared by hand and pre-packaged. Once the ingredient list is 
complete, make it available online and keep a physical copy for staff to share with customers.  
* Review storage, cooking and serving procedures to uncover where there are cross-contact risks, and establish new     
procedures to protect customers with food allergies.  
* Maintain open communication when a guest identifies with a food allergy. Food allergy can be a life or death issue, so 
don't be afraid to acknowledge what you cannot accommodate.  
* Continue to learn by retaking the training courses when they expire and participate in ongoing trainings such as the 
monthly poster program offered by MenuTrinfo.  
 
Both MenuTrinfo's AllerTrain Service and the National Restaurant Association's ServSafe Allergens Online Course offer 
comprehensive training on food allergen management. Both organizations have in the past partnered with Food Allergy 
Research & Education (FARE), the nation's leading nonprofit dedicated to food allergy. Laws in six states and several   
municipalities require restaurants to educate their staff, certify managers, post information/instructions on food allergy in a 
staff area, and print menu warnings. In addition, in 2013, the Justice Department stated in a settlement that food allergy 
may constitute a disability according to the Americans with Disabilities Act. Restaurants may have to take reasonable 
steps to accommodate an individual with a food allergy, if the accommodation does not result in a "fundamental alteration" 
of the restaurant's operations. "Making necessary changes to service and kitchen procedures may seem difficult, but it's 
not. Spending extra time with some guests is part of our job as customer service providers," said Schaefer. "In addition, 
extra training and care in the kitchen is worth the time. A chef or manager will often get a better understanding of how their 
kitchen works and where potential food safety issues may occur by implementing food allergen safety procedures."  
 
Food Allergy Research & Education works on behalf of the 15 million Americans with food allergies, including all those at 
risk for life-threatening anaphylaxis. FARE's mission is to find a cure for food allergies, and to keep individuals safe and 
included. For more information about food allergy management in restaurants, visit foodallergy.org. 
 
 

 



 

 
 
 

Thursday, May 3, 2018 

 

Cook Campus Center, Rutgers University 
59 Biel Road 

New Brunswick, NJ 08901 
(See page 8 for directions). 

 
Please register by April 25.  See page 7. 

SPRING SEMINAR AGENDA 

 

PLEASE NOTE: An evaluation form will be given to you at the seminar.                                              
We appreciate your feedback and look forward to your suggestions.         

 
8:30-9:00  Registration and Continental Breakfast 
 
9:00-9:15  Lauren Taylor, NJAFP President - Welcoming Remarks on Behalf of the NJAFP Board 
 
9:15-10:15  Narmina Tyger, Rutgers University - Food Safety Regulation of Marijuana Infused  
  Foods in Colorado [1.0 CE] 
 
10:15-10:30  Break 
 
10:30-11:30  Rod Wheeler, ACET Global Consulting, LLC -  Food Defense Topic Title Pending [1.0  
  CE] 
 
11:30-12:30  Jen Jobrack, FARE -  Dining Out with Food Allergies: Consumers' Concerns, and How  
  Restaurants and Policy Makers Address Them [1.0 CE] 
 
12:30-1:30  Lunch - Hot Buffet   
 
1:30-2:30  IAFP KEYNOTE: Mickey Parish, IAFP - Salmonella and Spices [1.0 CE] 
 
2:30-3:30  Mary Lou Falco, NJDOH Retired Retail Food Specialist - How Chicken Little Became  
  Campylobacter Casserole [1.0 CE] 
 
3:30  Adjourn 

                               

ATTENTION! 
New Jersey Licensed Health Officers and Registered Environmental Health Specialists 

 

Participants who successfully complete this educational program will be awarded 5.0 New Jersey Public Health 
Continuing Education Contact Hours (CEs). The New Jersey Association for Food Protection has been        
approved by the NJDOH as a provider of New Jersey Public Health Continuing Education Hours (CEs). 
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REGISTRATION FORM – 2018 NJAFP SPRING SEMINAR 5-3-18 

REGISTRATION DEADLINE - April 25 

NO REGISTRATION BY TELEPHONE 

Name___________________________________ 

Title ____________________________________ 

Company __________________________________________________________________ 

Mailing Address (Please use the address at which you wish to receive future mailings). 

__________________________________________________________________________ 

Phone (day) _______________________ 

Fax ______________________________ 

 

E-mail_____________________________________________________________________ 

(In case we need to reach you regarding payment, etc.) 

PLEASE CHECK REGISTRATION TYPE: 

 □         Member Registration $40 ($50 after April 25) 

 □         Registration and One Year Membership $55 ($65 after April 25).  Become a member now and get  

 the member rate.  Memberships run from January 1 through December 31.   

 □  Non-member Registration $75 ($85 after April 25) 

PLEASE CHECK PAYMENT METHOD: 

 Check _____________________________________________________________ 

 Voucher / Purchase Order _____________________________________________ 

 Other _____________________________________________________________ 

 

Please make checks, vouchers, and purchase orders payable to NJAFP and mail to NJAFP, P.O. Box 175,  

Trenton, NJ 08601. 

 

Directions to the Cook College Student Center may be found on page 8 and also at: http://www.cpe.rutgers.edu/

directions/Cook-Campus-Center.pdf.  Note: parking passes are not needed but you must park in lots 99C or 99D. 

 

Questions?  Contact Virginia Wheatley at info@njfoodprotection.org, phone (908)386-6332.  Sorry, but we cannot 

provide registration confirmation. 

 

 

Registration Information 
 
You may register online at www.njfoodprotection.org, or by completing and mailing this registration form.  
Please do not send more than one copy.  Please indicate the method of payment (i.e. check, purchase or-
der, etc.)  Checks, vouchers, and purchase orders must be payable to NJAFP. 
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PLEASE NOTE: PARKING PASSES ARE NO LONGER REQUIRED BUT YOU MUST PARK IN 
LOTS 99C OR 99D 

DIRECTIONS TO RUTGERS COOK CAMPUS STUDENT CENTER (CCSC), 59 BIEL RD, NEW BRUNSWICK 08901 

 

FROM NEW JERSEY TURNPIKE (NORTH OR SOUTH) 

• Take NJ Turnpike to EXIT 9 (New Brunswick) 

• Follow signs for ROUTE 18 (NORTH) 

• Route 18 (NORTH) to ROUTE 1 (SOUTH) 

• Route 1 (SOUTH) to THIRD EXIT (COLLEGE FARM ROAD) 

• End of exit ramp make RIGHT onto COLLEGE FARM ROAD 

• Follow COLLEGE FARM ROAD through the farm community to 4-way stop sign 

• Make right onto Dudley Road 

• Pass SKELLEY FIELD on right 

• Make a right onto BEIL ROAD 

• Continue past the Cook Campus Center and follow road to LEFT 

• Parking Lots 99C and D will be on right past the campus apartments 
FROM GARDEN STATE PARKWAY (NORTH OR SOUTH) 

• From SOUTH on Garden State Parkway take EXIT 129 (NEW JERSEY TURNPIKE SOUTH) 

• Once on the NEW JERSEY TURNPIKE SOUTH follow the directions above  

• From NORTH on the GARDEN STATE PARKWAY take EXIT 130 (ROUTE 1 SOUTH) 

• Stay on ROUTE 1 SOUTH going over the Raritan River and PAST the exit for Route 18 (New 

• Brunswick) 

• Take the THIRD EXIT after the exit for Route 18 - New Brunswick (COLLEGE FARM ROAD) 

• Once you have exited onto COLLEGE FARM ROAD follow the directions above  
FROM ROUTE 287 (FROM NORTH JERSEY) 

• Take ROUTE 287 SOUTH to EXIT 9 

• End of EXIT make right onto RIVER ROAD 

• Follow RIVER ROAD to intersection of ROUTE 18 

• At intersection of ROUTE 18 make right onto ROUTE 18 SOUTH 

• Follow ROUTE 18 SOUTH to the EXIT FOR ROUTE 1 SOUTH 

• Once on ROUTE 1 SOUTH follow the directions above  
FROM ROUTE 1 (FROM SOUTH JERSEY) 

• Take ROUTE 1 NORTH 

• Pass the intersection of ROUTE 130 

• Once past the intersection of ROUTE 130 stay in right lane 

• Pass the entrance for DEVRY INSTITUTE 

• Take EXIT for SQUIBB DRIVE & COLLEGE FARM ROAD 

• Follow U-TURN under ROUTE 1 to your right 

• Pass the entrance for SQUIBB and proceed to end of road 

• At end of road make left onto COLLEGE FARM ROAD 

• Once you have made LEFT onto COLLEGE FARM ROAD follow directions above 

    
NJAFP is an affiliate of the International Association for Food Protection (IAFP), a non-  
profit association of food safety professionals. Comprised of a diverse membership of over 
3,000 members from 50 nations, the Association is dedicated to the education and service of 
its members, as well as industry personnel. For more information, and a membership                     

application, you may visit the IAFP website: www.foodprotection.org or call 800-369-6337. 
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PUT YOUR  
AD HERE! 

 
NJAFP is pleased to offer the opportunity for ad placement                                 

in our newsletter. 
 

ADS MUST BE SUBMITTED IN JPEG FORMAT. 
 

$100 for a half page (7” wide x 5” high) 
$50 for a quarter page (3.5” wide x 5” high) 

 
Contact Virginia Wheatley or any board member for more information. 

 
 

HALF PAGE AD (7.5” WIDE) 

QUARTER  PAGE AD (3.5” WIDE) 
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Need Money? Check Out NJAFP Scholarships  

for Student Members 
 
 

NJAFP awards two $1000 scholarships to full or part-time graduate or undergraduate NJAFP members each 
year. Recipients must be enrolled in a college or university where he/she physically attends classes, and has 
declared a major in one of the following fields (other majors will also be considered): 
 

 

 

 

 
 
 
 
 
To learn more about NJAFP scholarships and obtain a membership application, please visit the NJAFP website 
at www.njfoodprotection.org and click on the scholarship tab. 

Food Safety Environmental Health Nutritional Sciences 

Public Health Food Sciences Agricultural Sciences 

Environmental Sciences Food Defense Biology/Microbiology 

  

http://www.njfoodprotection.org
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NJAFP EXECUTIVE BOARD MEMBERS 
 

2018 
 

     President    Lauren Taylor   ltaylor@rkenv.com 
     1st Vice President   Vacant     
     2nd Vice President  Vacant    
     Secretary    Virginia Wheatley  info@njfoodprotection.org 
     Treasurer/Trustee  Alan Talarsky   alan.talarsky@doh.nj.gov 
     IAFP Affiliate Delegate  David Reyda   dreyda@darden.com 
     Immediate Past President  Virginia Wheatley    virginia.wheatley@doh.nj.gov 
     Member at Large   Jessica Albrecht  jessica@rkenv.com 
     Member at Large   Darling Bode-Zambrana darlbode@gmail.com 
     Member at Large   Jack Menaker  jack@safefoodconsultingnj.com 
     Member at Large   Robyn Miranda       robynm14@scarletmail.rutgers.edu 
     Member at Large   Rich Ritota   foodsafesystems@yahoo.com 
     Member at Large   Jason Udrija   judrija@gmail.com 
     Member at Large/Trustee David Reyda   dreyda@darden.com  
     Member at Large/Trustee Don Schaffner  schaffner@aesop.rutgers.edu  
  

WANT TO RECEIVE OUR NEWSLETTER? 
 

If you know someone who would like to receive our newsletters, please send their                                             
e-mail address to Virginia Wheatley at info@njfoodprotection.org. If you would like to be                                                                

removed from our mailing list, please send an e-mail to info@njfoodprotection.org. 

WANTED! 
 
If you are employed at a food processor and are involved with QA or QC and food safety is important to you…we want 
you to join our organization! 
 
NJAFP is the foremost food safety organization in NJ. We are the NJ affiliate of the International Association for Food 
Protection (IAFP), the world’s largest association of food safety professionals from industry, government, and academia. 
 
If food safety is a critical component to the success of your company, then you need to be a part of NJAFP!  We invite 
you to join us! It’s inexpensive ($25/year) and worth your time. We have two seminars per year in May and October. 
Please join us on May 3, 2018 for our seminar at Rutgers University, Cook College in New Brunswick, NJ.  Directions to 
the seminar are on page 8, and at: http://www.cpe.rutgers.edu/directions/Cook-Campus-Center.pdf. We will have 
several speakers that are sure to be of interest to you. 
 
Please contact our NJAFP Board members for additional information. 
 
The NJAFP Executive Board is also looking for a few new members. The Board meets or holds conference calls 
approximately six times per year.  Members of the Executive Board are expected to attend all meetings and seminars.  If 
interested, please contact us at info@njfoodprotection.org.   

 
 

mailto:%20judrija@gmail.com
mailto:cschwar@co.warren.nj.us
mailto:cschwar@co.warren.nj.us
mailto:cschwar@co.warren.nj.us

