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Six years in…

Over the past 6 years we taught numerous classes of Preventive 

Controls for Human Food (PCHF) at the FIC for people to earn 

their PCQI certificate (Preventive Controls Qualified Individual).

• In the first couple of years, it was mostly PCHF classes with a 

greatly reduced demand for HACCP classes…

– Only so much time and $$$ available for training

• For the past couple of years, we’ve taught more HACCP classes 

than PCHF classes

– Demand for PCQIs has largely been met, but third-party audits are still 

asking for a “recent HACCP certificate” for the people in charge of Food 

Safety in food processing facilities
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Ten years since course materials originated…

Martin will speak next, telling us about the pending update to the 

Preventive Controls for Human Food course.

• Other original course materials for the first FSMA-related Rules 

are needing updates…

• Who and How to pay for these updates?
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Ten years since course materials originated…

Who and How to pay for these updates?

Does anyone want to GUESS?
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FSPCA LEAD INSTRUCTOR 

RESOURCES

Available from the 

FSPCA Lead Instructor 

Bookstore only

To order, contact 

FSPCA@ifpti.org

or call 269-488-3710

Curriculum Book Name(s) 
Price (USD) as of 

January 1, 2022

Price (USD) as of 

January 1, 2022

Animal 

Food 

Animal Food Instructor Guide V1.1 (Inclu. 

Exerc. Wkbk)
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FSPCA LEAD INSTRUCTOR RESOURCES
Available from the 

FSPCA Lead Instructor 

Bookstore only

To order, contact 

FSPCA@ifpti.org

or call 269-488-3710

Curriculum Book Name(s) 
Price (USD) as of 

January 1, 2022

Price (USD) as of 

January 1, 2022

Human Food 
Human Food Instructor Guide V1.2 (Includes 

Workbook) N/A $50.00

Human Food Model Food Plan - Vegetable Salad for 5 participants $21 N/A

Human Food Model Food Plan - Pressed Bar for 5 participants $21 N/A

Human Food Model Food Plan - Pepper for 5 participants $21 N/A

Human Food Model Food Plan - Peanut Butter for 5 participants $21 N/A

Human Food Model Food Plan - Frozen Entree (Fettuccini) (5) $21 N/A

Human Food Model Food Plan - Leafy Greens Salads (5) $21 N/A

Human Food Model Food Plan - Mature Green Round Tomatoes (5) $21 
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FSPCA PARTICIPANT RESOURCES FSPCA Bookstore Amazon

Curriculum Book Name(s) 
Price (USD) as of 

January 1, 2022

Price (USD) as of 

January 1, 2022

Animal Food FSPCA Animal Food Participant Manual V1.1 $40.00 $40.00

Animal Food 

https://bookstorefspca.ifpti.org/index.php/
https://link.edgepilot.com/s/7bf3b051/jqLM_WPZhEubQDuP8Fqh2g?u=https://www.amazon.com/s?k=fspca%26ref=nb_sb_noss_2
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How can Instructors save on costs?

Order books from Amazon…

• Use an Amazon-Prime account for free shipping

• Save on shipping costs which have been getting higher and higher!

Should you ask students to order/pay direct for Amazon books?

• Will they actually purchase a book?

– Issues with teaching classes with no book for the student to reference…

• Does the book arrive in-time for class?

– Getting people to sign-up ahead-of-time is ALWAYS an issue!
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What’s happening in Food Safety Training for 2022…

Does anyone think that they will go back to teaching in-person 

classes?

• Will companies PAY for employees to travel to get training, now 

that we’ve proven we can deliver training in a VIRTUAL format?

If you go back to in-person training, will you change pricing 

between virtual and in-person, to cover catered food & snacks?

• Must consider soaring food costs, lack of personnel to cater or 

help set-up/clean-up

Good luck in your teaching endeavors!



Rutgers Food Innovation Center

450 East Broad Street , Bridgeton, NJ 08302

(856) 459-1900

www.foodinnovation.rutgers.edu

Any Questions?  ☺

Tales from the Trenches - Teaching 

“Preventive Controls for Human Food”
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