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OSU EXTENSION SERVICE - LANE COUNTY
FAMILY FOOD EDUCATION/MASTER FOOD PRESERVER
An OSU Extension Volunteer Program

What is the Family Food Education/Master Food Preserver program?
The Family Food Education/Master Food Preserver (FFE/MFP) program started in 1980 with a dedicated group of volunteers from Linn, Benton, Lane, and Marion counties. These volunteers were trained and certified to assist the county Extension staff in providing up-to-date food safety/preservation information to the citizens in their county. 

What do FFE/MFP's do?
Because of the increased interest in food safety/preservation in the past few years, FFE/MFPs assist county and state Extension staff with answering food safety/preservation telephone calls. Lane and Douglas County FFE/MFPs staff both the local and statewide food safety/preservation hotlines handling nearly 7,000 calls annually. FFE/MFPs work as "local food safety/preservation resources" in the community. They conduct workshops and demonstrations for groups and organizations and test pressure canner gauges at workshops and in outlying communities. FFE/MFPs staff information booths and present demonstrations at the Lane County Fair, local festivals, farmer’s markets, home shows, fruit stands, and Saturday Markets.

FFE/MFPs assist the county office staff with distribution, filing and inventory of food safety/preservation supplies and bulletins. FFE/MFPs also have the opportunity to become a volunteer in the Nutrition Education Food Pantry Program. Food Pantry Volunteers help citizens with limited-resources make better use of available foods. They show how to prepare nutritious meals from simple, basic foods available from local food pantries.
Who can be a FFE/MFP Volunteer?
Anyone interested in food safety/preservation who is able to: (1) commit to a 40+ hour training program,         (2) pay the $100 material/lab fee (limited scholarships available), and (3) volunteer at least 40-hours.
How do you become a FFE/MFP Volunteer?
Complete the attached application and participate in an informal interview.  If selected, applicants pay the $100 material/lab fee and complete an intensive 40+ hour course in all phases of food safety/preservation. Upon completion of the course, an open-book certification exam is given and those passing are certified as FFE/MFP volunteers for the coming program year.

What benefits do FFE/MFPs receive from the program?
FFE/MFP volunteers are provided training, plus a resource notebook. Material is presented at the high school level so it is appropriate for people with differing educational backgrounds and food preservation experience. After the training, volunteers continue to receive updated information on the latest research in the area of food safety/preservation. Volunteers become part of a group of dedicated individuals who are very supportive and caring for one another. Through their experiences, volunteers develop skills in working with people, public speaking, and building self-confidence in addition to increasing their expertise in food safety/preservation.

How long am I committed to the program?
Although only 40-hours are required as payback during one year, it is hoped that FFE/MFP volunteers commit for more than one season. We have many volunteers who have been with the program three to five summers. Each year additional trainings are provided and continual update information is given to volunteers. Volunteers are required to re-certify each year by taking the open-book certification exam.
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What are the dates for the training program?

Orientation and the eight, six-hour workshops will be held in April through June, followed by monthly update sessions through October. Volunteers must attend all of the eight training sessions to qualify for the program. 

The following schedule is set up for the 2010 program:
	2010 PRIVATE 
CLASS SCHEDULE

	OrientationPRIVATE 

	Wednesday
	April    7
	2 PM – 4 PM

	Trainings
	Session 1
	Wednesday
	April  14
	9 AM – 3 PM

	
	Session 2
	Wednesday
	April  21
	9 AM – 3 PM

	
	Session 3
	Wednesday
	April  28  
	9 AM – 3 PM

	
	Session 4
	Wednesday
	May     5
	9 AM – 3 PM

	
	Session 5
	Wednesday
	May   12
	9 AM – 3 PM

	
	Session 6
	Wednesday
	May   19
	9 AM – 3 PM

	
	Session 7
	Wednesday
	May   26
	9 AM – 3 PM

	Graduation Program, Session 8
	Wednesday
	June     2
	9 AM – 3 PM

	Optional Food Pantry Training
	Wednesday
	June     9
	

	Updates
	Update Meeting
	TBA
	
	

	
	Fair Planning/Potluck
	TBA
	
	

	
	Update Meeting
	TBA
	
	


Anyone interested in becoming a Family Food Education/Master Food Preserver volunteer should return the application by Monday, March 8, 2010. All applicants are phoned and invited for an interview. After the interview, final selections will be made. On Wednesday, April 7, 2009, from 2-4 p.m., selected applicants will attend the FFE/MFP orientation.

For more information, contact Susan Busler, Extension Faculty, at 541-682-4246 or 541-505-1976 or email to: susan.busler@oregonstate.edu.


We will endeavor to provide public accessibility to services, programs, and activities for people with disabilities.  If accommodation is needed to participate at any meeting, please contact the ADA Coordinator at the Lane County office of OSU Extension Service at 541-682-4243 at least 2-weeks prior to the scheduled meeting time.
Oregon State University Extension Service offers educational programs, activities, and materials—without discrimination based on race, color, religion, sex, sexual orientation, national origin, age, marital status—as required by Title VI of the Civil Rights Act of 1964, Title IX of the Education Amendments of 1972, and Section 504 of the Rehabilitation Act of 1973. Oregon State University Extension Service is an Equal Opportunity Employer.
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Family Food Education/Master Food Preserver

(FFE/MFP)

Volunteer Application

(Please type in or print answers)
1.
Name      

2.
Address      
     
     
     

                                                      #  Street                                                                 City                                             State                               Zip

3. Home Number      
  Cell Number
     


4. Work Number      
 May We Call Your Work Number? Yes  FORMCHECKBOX 
 No  FORMCHECKBOX 
   
5. Email      

6. Experience in Food Preservation (Check all that apply).


 FORMCHECKBOX 

Canning fruits and vegetables

 FORMCHECKBOX 

Fruit leather

 FORMCHECKBOX 

Pressure canning vegetables

 FORMCHECKBOX 

Drying fruits

 FORMCHECKBOX 

Pressure canning meats, fish,

 FORMCHECKBOX 

Drying vegetables


and poultry



 FORMCHECKBOX 

Drying and smoking meats, fish


 FORMCHECKBOX 

Freezing fruits



 FORMCHECKBOX 

Making jams and jellies (cooked)



 FORMCHECKBOX 

Freezing vegetables


 FORMCHECKBOX 

Freezer jams


 FORMCHECKBOX 

Pickling fruits and vegetables

 FORMCHECKBOX 

Low-​sugar jams and jellies



 FORMCHECKBOX 

Pickling fish





7.
Have you had previous food safety/preservation training?  Yes  FORMCHECKBOX 
    No  FORMCHECKBOX 
                                      If yes, when and where?

     
8. What resource materials do you presently use for food safety/preservation instructions, recipes, etc.?

     
9. What are the times between June and October that you would not be available for volunteer service?  Example - vacation, work, events, etc.


10.
What experiences have you had in working with people, answering telephones, and public speaking, either through employment or volunteer work?
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11.
If you qualify as a FFE/MFP volunteer, which areas of the program do you think you would like to work in?  (Check all that apply).


 FORMCHECKBOX 

Answering telephone (hot line staff)


 FORMCHECKBOX 

Giving demonstrations and workshops


 FORMCHECKBOX 

Assisting with demonstrations and workshops/set up/clean up


 FORMCHECKBOX 

Staffing information booths at fairs and shows


 FORMCHECKBOX 

Office assistance - filing, sorting, inventory of food preservation supplies and bulletins


 FORMCHECKBOX 

Testing pressure canner gauges


 FORMCHECKBOX 

Other      

12.
Why do you want to be a FFE/MFP volunteer and what do you feel your commitment to the program will be?

     
13.
Other comments you have that will help us get better acquainted with you (family, work experience, other volunteer work, etc.).

     
14.
List two references, other than relatives, that you have worked or volunteered for that we can contact for additional information.

(Please print)
Name:     
  How person knows you:      

Address:      
     
     
     
  Day Phone:      

                        # street                                            city                                    state                      zip

Name:     
  How person knows you:      

Address:      
     
     
     
  Day Phone:      

                        # street                                            city                                    state                      zip

Application must be received by 5 p.m. Monday, March 8, 2010 at the OSU Extension Service - Lane County office, 950 W. 13th Avenue, Eugene, OR 97402-3913.  For more information call Susan Busler, Extension Faculty, at 541-682-4246 or 541-505-1976 or by email at: susan.busler@oregonstate.edu.

We will endeavor to provide public accessibility to services, programs, and activities for people with disabilities.  If accommodation is needed to participate at any meeting, please contact the ADA Coordinator at the Lane County office of OSU Extension Service at 541-682-4243 at least 2-weeks prior to the scheduled meeting time.

Oregon State University Extension Service offers educational programs, activities, and materials without discrimination based on race, color, religion, sex, sexual orientation, national origin, age marital status, disability, or disabled veteran or Vietnam-era status. Oregon State University Extension Service is an Equal Opportunity Employer.
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