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Beyond the Basics:  
Never Stop Exploring 

 

Friday, February 24, 2023         7:45 am—3:30 pm 
 

Food & Consumer Science Professionals is excited to present the fourth annual Beyond the Basics confer-
ence for food professionals. This year’s theme “Never Stop Exploring” is a reminder to all of us that time, 
science, and knowledge marches on.  Inside every busy day is some piece of information to keep up with.  
This year our speakers will be covering new news from a variety of hot topics including food labeling, food 
borne disease and the anticipated next ‘bugs’, food safety across the food chain and ‘green’ kitchen plan-
ning along with tips for improving your communication style to get the results you want.    
 
Designed for those who work with food in any setting, subject matter experts will deliver interesting and 
useful program contents. At the conclusion of this program you will be able to: 
 

• Understand and apply current Nutrition Label Requirements (NLR) and gain awareness for next changes. 
• Appreciate the landscape of foodborne disease surveillance and the implication of current events to in-

form workplace practices. 
• Recognize ways to increase your kitchen equipment’s operating efficiency, saving time and cost.  
• Identify your responsibilities in food safety with the goal of preventing foodborne outbreaks in your facil-

ity. 
• Discover how to reduce resistance and drama in your communication with tips around structuring more 

effective messages.  
 

Five hours of Professional Development and/or Continuing Education hours* have been requested/
approved from the following organizations:  
 
 American Association of Family Consumer Sciences (AAFCS) - pending 5 PDU’s for CFCS or CNWE 

 Certifying Board for Dietary Managers (CBDM) - pending 2 hours sanitation; 3 hours general  

 Commission on Dietetic Registration (CDR) - 5 hours Activity #174053 

      Practice Competency Spheres 2.1; 7.1; 7.2; 8.1; and 13.1  

 MN Association of Family & Consumer Sciences (MAFCS) - pending 5 CE hours  

 MN Dept. of Health - Food Manager Certification - 2 hours food safety/sanitation; 3 hours general  

 MN Environmental Health Association (MEHA) - pending 2 food safety hours, 3 hours general  

 MN School Nutrition Association (MSNA) - pending 2 hours food safety/sanitation; 3 hours general  

 

*Note: It is the responsibility of the participant to determine if these contact hours comply with professional 

standards for continuing education or professional development units. Granting prior approval does not 

constitute endorsement of the program content or its program sponsor. Certificates will be available at the 

end of the program. 
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Beyond the Basics -  Never Stop Exploring 
Agenda and Program 

 

7:45AM – 8:30AM  Check In, Continental Breakfast & Networking 
8:30AM – 8:45AM  Welcome and Introductions 
 
8:45AM – 9:45AM  The Latest in Food Labeling  

 Alison Diley, MS, RD, Quality & Regulatory Labeling Specialist II, General Mills 
  Ali.diley@genmills.com  
 
Ali’s presentation will cover labeling requirements and how they have changed over the last several years, 
especially as it relates to Nutrition Label Reform (NLR). Her presentation will inform on what is required for 
allergen labeling (including the new requirement for sesame), and what could be coming down the pipeline 
as the FDA works on its new “Healthy” definition.   
Objectives: 
 Identify and understand current nutrition label requirements to inform food selections 
 Discuss and apply information on allergen regulation including the newest allergen, sesame 
 Increase awareness on upcoming NLR changes; specifically a revised definition for “Healthy” 
   
Ali Diley is a Quality & Regulatory Labeling Specialist II at General Mills, where she has worked since 2019. In 
her role she helps ensure compliance with FDA regulatory standards and third party certification standards. 
She also manages brand, third-party, and litigation risk while weighing business and operational needs. Prior 
to General Mills, Ali worked as the Director of Nutrition Services at Owatonna Public Schools and as an Ad-
junct Instructor and Lab Coordinator at The College of St. Benedict, where she obtained her BA degree. She 
obtained her MS degree in Nutrition & Medical Dietetics from Saint Louis University.  

 

9:45AM – 10:00AM  Break  

10:00AM – 11:00AM  Updates in Foodborne Disease Epidemiology  

    Amy Saupe, MPH, Foodborne Diseases Epidemiologist, MN Dept. of Health 

    amy.saupe@state.mn.us 
 
Amy will cover topics in foodborne disease epidemiology, including current events and the effects of the 
COVID-19 pandemic on foodborne disease. She will also discuss the ever appearing norovirus and why we 
never call it “stomach flu.” Hear about recent outbreaks and examine foodborne disease surveillance.  
Objectives: 
 Understand the landscape of foodborne disease surveillance in the context of current events 
 Recognize food safety lessons learned from recent outbreaks and apply findings to operations 
 
Amy Saupe has been a foodborne diseases epidemiologist at the Minnesota Department of Health since 
2011. Before that, she received her MPH from the University of Minnesota and refined her case interviewing 
techniques as a graduate student on “Team Diarrhea.” Amy leads enteric disease outbreak investigations, 
coordinates several norovirus projects, and participates in foodborne diseases surveillance activities. Recent-
ly, she has enjoyed working with other states and territories on building capacity for foodborne outbreak re-
sponse as part of the Minnesota Integrated Food Safety Center of Excellence. She has facilitated experiential 
learning activities, workshops, and trainings. Amy’s interest in food safety began while working in a variety 
of retail food and catering jobs. 
 
 

mailto:Ali.diley@genmills.com
mailto:amy.saupe@state.mn.us
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Beyond the Basics - Never Stop Exploring 
Agenda and Program 

 

11:00AM – 11:15PM  Break  
11:15PM – 12:15PM  Energy Efficiency on Demand: Spice Up Your Equipment Operating Efficiency 
    Ann Lovcik, Foodservice Energy Efficiency Consultant, CenterPoint Energy 
    ann.lovcik@centerpointenergy.com  
 

Move your kitchen beyond just the basics with high efficiency foodservice equipment. Budgets are always 
tight but food operations are eventually faced with needing to replace equipment. Or, perhaps there is a 
kitchen renovation opportunity in your future? Whatever is coming soon to a kitchen near you, there is no 
THYME like the present to discuss the versatility and efficiency of natural gas foodservice equipment that 
can save you time, labor, and energy costs. Valuable resources and rebate programs are available for your 
facility.  
Objectives: 
 Understand and evaluate how equipment choice can positively impact time, labor and energy usage in 

your operation 
 Learn about a variety of resources to utilize in assessing equipment choice. 
 

Ann Lovcik is the Foodservice Energy Efficiency Consultant for CenterPoint Energy in Minnesota. She has 
been with CenterPoint Energy since 2003, working with commercial foodservice operators, dealers, distribu-
tors, consultants, and manufacturer’s representatives, promoting energy efficient, natural gas foodservice 
equipment. Ann also manages the Foodservice Learning Center in Minneapolis, conducting equipment train-
ing and overseeing demonstrations and seminars held by industry members.  
 

Ann currently serves on the national leadership team of the Energy Solutions Center, Blue Flame Alliance 
(BFA) consortium, is an active board member of the Hospitality MN Education Foundation, and longtime To-
by Landgraf Memorial Foundation committee member. Ann has a Bachelor of Science in Psychology from 
Northwestern College; is a Certified Foodservice Professional (CFSP) and is current on her ServSafe Certifica-
tion. 
 

12:15PM – 1:00PM Lunch Buffet and Networking  
1:00PM – 2:00PM Food Safety, Farm to Table—Impact on Health  
   Dr. Joellen Feirtag, PhD  
   jfeirtag@umn.edu 
 

Have you personally experienced food poisoning? Has your facility ever had a foodborne illness outbreak? 
Could your facility up their game on safe food handling? Joellen will discuss how you can educate your audi-
ences on food safety issues that will help prevent the outbreaks that cause foodborne illness and recall of 
products. Tools and case studies will be provided for you to use in educating staff.  
Objectives: 
 Learn to present the concept of food safety as everyone’s responsibility 
 Identify how to prevent foodborne outbreaks at each point in the food chain 
 

Dr. Joellen Feirtag is an Associate Professor, Department of Food Science and Nutrition and University of 
Minnesota Extension, University of Minnesota.  Joellen’s interest and research is in the area food safety. She 
has developed Extension educational programs/materials and instruction in food safety-related topics for the 
various segments of the food industry. She has functioned as a content resource person for industry, govern-
ment and industry entities.  Her has focused on food safety education effectiveness, rapid detection for food-
borne illnesses and new technologies. 

mailto:ann.lovcik@centerpointenergy.com
mailto:jfeirtag@umn.edu
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Beyond the Basics – The Future of Food & Food Safety 
Agenda and Program 

 

2:00PM – 2:15PM  Break  

2:15PM – 3:15M  Professional Communication  
    Dr. Jody Janati, PhD, Owner of Communication Innovation 
    jodyjanati@yahoo.com 
 

Most professionals are faced with difficult interactions where their integrity can be compromised. Explore 
how to effectively communicate, especially when functioning in the role of a group facilitator and leader. 
Leading with your assertive voice allows you to be clear and concise across diverse audiences while main-
taining a professional tone. You will learn how to balance your personal appeals and better understand how 
to structure a message that best suits your communication style. Step-by-step methods for dealing with in-
tense conversations will also be discussed. Most people want to live their life so they can look in the mirror 
at the end of the day and like who they see.    

Objectives: 

 Learn to recognize and reduce resistance and drama in your communication 

 Understand and apply how to clearly communicate expectations for accountability 

 Learn how to assert yourself and set boundaries  

 
Dr. Jody Janati is the Owner of Communication Innovation in Duluth, MN, as well as an Adjunct Instructor for 
the MN State Prison System. She offers independent speaking and training contracts, for both the public and 
private sector, on topics including Boundary Setting, Conflict Resolution, Understanding Control Dramas, and 
Effective Communication Skills. Prior to founding Communication Innovation, Dr. Janati was a full-time in-
structor of public speaking and interpersonal communication courses in the Communication Studies Depart-
ment at the University of MN. She has also been an Associate Professor at Brown College in Mendota 
Heights, an Academic Advisor for Capella University and the Director of Student Services at Argosy Universi-
ty/Twin Cities. 
 
3:15PM – 3:30PM  Closing Remarks/Announcements/Evaluations 
 
 

 
     
 
 
 

mailto:jodyjanati@yahoo.com
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   Beyond the Basics: 

Never Stop Exploring 

February 24, 2023     7:45 am - 3:30 pm 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The light breakfast will include coffee/tea, fruit and a pastry. Lunch will be served buffet style. The menu will accom-

modate gluten free and vegetarian diets. For any other dietary concerns please contact hello@fcsprofessionals.org.  

 

About Edina Country Club: this venue is handicap accessible; including handicap parking. 

Address: 5100 Wooddale Ave, Edina, MN  55424                   Phone: 952-927-7151 
 

Consider joining FCS Professionals! See the FCSP website at https://fcsprofessionals.org/ for member benefits details 

and to join.    
 

Questions?  Contact hello@fcsprofessionals.org or call/text 952.212.8805. 

REGISTRATION 

Early Bird Registration is available through February 10, 2023. After the February 10th 

deadline, the full fee will apply. Regular registration must be completed no later than 

February 17, 2023. No refunds after February 17th.* 

REGISTRATION IS THROUGH EVENTBRITE 

https://fcsp_beyondthebasics.eventbrite.com 

Fee includes a light breakfast and lunch. Any available speaker handouts will be emailed 

approximately one week prior to the conference. Participants are responsible for making 

their own handout copies.  

Early Bird Registration by February 10th       $100.00 

Regular Registration February 11th-17th at noon  $120.00 

After noon February 17th Registration or At-the-Door   $145.00 

Receipt and confirmation is sent directly from eventbrite with purchase.   

To register by mail use the included form. NOTE: Only cash or check can be accepted via 

mail and At-the-Door; card processing is only available via eventbrite registration.  

*Full refund less a $15 processing fee will be given for cancellations prior to 12:00pm 

(noon) February 17, 2023.   

mailto:hello@fcsprofessionals.org
https://fcsprofessionals.org/
mailto:hello@fcsprofessionals.org
https://www.eventbrite.com/e/beyond-the-basics-never-stop-exploring-tickets-499710486517
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Beyond the Basics: Never Stop Exploring 

REGISTERING BY MAIL 

Name (Please Print Clearly. This will be used for your name tag.) 

Address 

Email (Please Print Clearly) 

If multiple individuals are attending under one business payment, please complete one form for each person and 

include all forms with the check. 

Make sure we can contact you. Program information; including speaker handouts, will be sent via email.  

City / State / Zip                                                                               Phone 

                 

             Cost                   Qty            Sub Total 

Early Bird Registration postmarked by February 10th       $100.00  _______      $________ 

Regular Registration February 11th—17th     $120.00            _______      $________ 

After February 17th Registration or At-The-Door     $145.00            _______      $________

        

                  Total Enclosed $________ 

Make Checks Payable to “FCS Professionals.” Please keep a copy for your records.  No receipts will be 

sent. A full refund, less a $15 processing fee, will be given for cancellations prior to 12pm (noon)                           

February 17, 2023. 

 

 

Registrations must be postmarked no later than February 17th.  Mail to: 

FCS Professionals  

c/o Tanya Hamilton 

7561 Erie Ave 

Chanhassen, MN  55317 

 

 

Questions?  Contact us at  hello@fcsprofessionals.org  or call/text 952.212.8805  

 

mailto:hello@fcsprofessionals.com

