District Resource Management Report

Project Title: Food Safety and Quantity Cooking Education for

                       Hmong Family Events and Community Celebration
This project focuses on providing quantity cooking and food safety training for individuals and non-profit fundraising volunteers. 

The need for this education was identified by observations that Extension staff have made at events they have attended.  All the events served food and there is always lots of extra food left over after the event.  We did surmise that having leftover food was a necessary cultural accommodation to not only ensure enough food for whomever attended the event, but also to in some way compensate the volunteer cooks for their labor.  This observation was shared with the Director and Operations Manager who agreed that the education would help them save money and turn a profit at community fundraising events.

We decided to take a three-tiered approach to the issue: some one-on-one mentoring, then several group classes to teach quantity cooking for home use and then, a class specifically tailored to the needs of event food vendors. 
We provided one-on-one mentoring for a mother/daughter start-up catering enterprise. The mentor reviewed and discussed the menu and recipes and quantities of food needed were established for the contracted number of 25 people attending the event.  After this assistance and support, the entrepreneurs felt confident in catering the event.  Much to our surprise, when attending the event, there was enough food to feed at least 100 people!  We felt we needed to figure out where the learning disconnect was and had a conversation about the amount of food left and how much was prepared in contrast to the amount planned with the mentor. We discovered that they followed the proportions, but didn’t use standard measuring tools so they ended up with much more food than needed.  She also didn’t trust that there would be enough food if she followed the calculated recipe. Many Hmong cooks are accustomed to cooking for a group by “feel”. 

While setting up the group classes we communicated with the Green Bay Health Department for part of the training. As a result of these contacts the Inspector asked if there were times when she might observe people while they were cooking. Since Fridays are a day when many different people prepare food for weekend events we decided to try onsite visits by the Health Department Inspector while people were preparing food for funerals, clan gatherings or events. The Inspector visited two different times and this “intervention” technique has proved to be a successful way to provide behavior-specific knowledge We have decided that this will probably be one of the preferred methods of providing education since the hands-on approach was well received by those cooking because it is very specific and related to what they are doing at the moment. Not being able to understand or apply knowledge from classroom instruction has been an ongoing frustration for them too and this method seemed to work for everyone involved. 
The kitchen equipment has been underutilized and preparation time would be extremely streamlined if it were used, especially for meat and vegetable chopping.  To address this, Blong recruited someone from the Hmong community who was familiar with the industrial equipment to assist in preparation for a funeral.  He instructed the group on using the meat grinder and how to clean it.  When I made a site visit, they were beaming with excitement to see the meat come out of the grinder chopped and ready to use.  They were also wearing woven metal hand gloves for protection when cutting the meat.  Delivering education, hands on and task-specific, during actual preparation and having the information delivered by peers has been the most readily accepted form of instruction. This is also preferred by us as a way to deliver meaningful education, once the right person and situation is identified  - finding the right person and situation is the challenge and takes trust,  relationships and time.
For the group instruction the Operations Manager at the Center, Blong Vang, the Director of the Center, Yia Thao, and the instructor, Tom Neuser worked with Cathy Huntowski and Karen Early to develop the course outline. (See attached Planning worksheet, Class Outline and Promotion sheet) The group classes scheduled did not go over as anticipated; however, there have been several outcomes as a result of scheduling them and bringing the partners together. We surmised that when participants were recruited for the classes, they still did not have an understanding of the purpose of the education.  We have discovered that we need to do more ”education on the need to educate”  before providing the education on this subject. We will gear a class to people who are preparing food in large quantities for their own families.  They have asked to learn how to prepare meatballs and lasagna and other specific recipes so they can cook meals that their kids want to eat with them.  We will also teach reading a recipe and measuring with standard measuring tools.
One of the other discoveries we made was that there are really only about fifteen recipes that are prepared by the Hmong community on a regular basis for family and public event functions. To standardize these recipes and provide detail on different yields will be an extremely valuable resource for the community and will contribute to the goal of reducing costs and increasing profits for fundraising events. In addition, creating a document that provides typical yield information for those recipes would allow for much more accurate estimating of food needs and would reduce over-buying and excessive leftovers. A local grocer with extensive catering experience will be approached to assist in creating this “Cooking and Catering Guide” for the Hmong community.

In addition to the cooking guide it was decided that an instructional video will be produced to teach about the safe setup, operation and cleaning of each piece of equipment in the Center’s shared commercial kitchen. This will increase the safe use of the equipment and ensure improved kitchen sanitation practices.
The other class planned is for vendors who will be selling food in at public events, particularly at the Brown County Fair Grounds, for the Hmong Summer Games, the Fall Festival and Hmong New Year Celebrations. Blong has been in regular communication with about 25 potential vendors for two events that are planned at the Fairgrounds in May, one event in August and one event in September. Ongoing meetings with the DePere Health Department to get the details of previous common violations and to document inspector concerns as well as assisting vendors with understanding licensing applications and requirements have occupied a significant portion of the time that Blong has devoted to this project. 

This planned training will provide the opportunity for vendors to learn exactly what is required for them to obtain a Special Event food license from the Health Department. It will focus on the requirements for setting up the selling location, sanitation facilities, food preparation and handling, food sales and food handler sanitation requirements that need to be followed to obtain and maintain licensing. This is a critical need because after problems surrounding last year’s events, the DePere Health Department has decided it will end its “grace period” for violations and will insist on complete compliance for all food vendors.  Failure to comply will mean that they will not be allowed to sell food, even though they will already have traveled to the area and purchased the food to sell. Blong has spent time talking with the vendors who will be selling, determining what they need to know and verifying Health Department requirements so that this training will be sure to meet their needs. In addition, when the class is held it will be videotaped
so that out-of-town vendors can be sent a copy to review before they come to town and can be prepared before they are inspected.
Basically, we found that for the amount of work that needed to be done, we ran out of funds, yet we and the Center are committed to providing the training that is needed so that there is continued benefit to the Hmong community from these funds.
