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The Basic HACCP training course will 

discuss the principles of HACCP, 

development of HACCP plans and 

programs, and implementation 

including new USDA, FSIS 

regulations. This program is 

consistent with the intent and scope 

of the USDA, FSIS regulation. This 

course is designed for individuals 

with little or no knowledge of 

HACCP and those who would like a 

refresher on HACCP to learn about 

recent regulatory changes and 

developments. This course will 

include topic presentations and 

working groups for a hands-on 

opportunity to develop HACCP 

program components. This course 

satisfies the training requirement 

specified in the 1996 Pathogen 

Reduction/ HACCP regulation. 

 

November 10-11, 2021 



 

 

   
Registration Form 

Day 1: Wednesday, November 10th, 2021 
8:00 am – Registration Opens 
 
9:00 am – Welcome and Introductions 
               -  HACCP Overview 
               -  FSIS Regulations on HACCP Implementation 
               -  Pre-Requisite Programs 
               -  Biological, Chemical & Physical Hazards 
 
12:15 pm – Lunch 
 
1:00 pm – Developing Product Description, Product  
                  Ingredients & Process Flow Diagram 
               -  Group Activity #1 
               -  Conducting Hazard Analysis & Identifying 
                  Critical Control Points 
 
3:15pm – Break 
 
3:30 pm – Group Activity #2 
               -  Critical Limits, Monitoring & Corrective Action 
 

6:00 pm – Adjourn  

Day 2: Thursday, November 11th, 2021 

7:30 am – Light Continental Breakfast 

8:00 am – Validation, Verification & Supporting Document 
               -  Critical Limits, Monitoring Procedures &    
                  Corrective Actions 
               -  Group Activity #3 
               -  Record Keeping and Verification 
               -  Group Activity #4 
               -  Working Group Reports on Complete HACCP Plan 
               -  Review for HACCP Exam 

12:15pm – Lunch 

1:00 pm – Exam on HACCP 
               -  Review of a Complete Example HACCP Plan 
               -  HACCP Plan Reassessment 
 
2:45 pm – Break 
 
3:00 pm – Planning for a Recall / Crisis Management 
               -  Product Specific Pathogens of Concern & How 
                  They Are Controlled 
               -  Establishing an Effective Allergen Control Program  

               -  Microbial Sampling Programs         

5:30 pm – Closing Comments 

 

Basic HACCP Training – Meat & Poultry 
November 10th & 11th, 2021 

 
REGISTER ONLINE:  
https://charge.wisc.edu/animalscience/workshops.aspx 
 
REGISTER BY MAIL 
 
 Meat Science & Animal Biologics Discovery 
 ATTN: Jesse Brookstein 
 1933 Observatory Drive 
 Madison, WI 53706 
 

 
Provide complete information for each registrant. 
Use separate forms or copies for additional registrants. 
Print clearly or type. 

 
Name________________________________________ 
 
Company_____________________________________ 
 
Title/Position__________________________________ 
 
Mailing Address (Check one): ___ Home ____ Business 
 
Address______________________________________ 
 
City/State/Zip__________________________________ 
 
Daytime Phone________________________________ 
 
E-mail________________________________________ 
 
Registration Fee:  $500.00        
Deadline: October 29, 2021 
 
Check Enclosed (Payable to UW-Madison) 

 

Please advise us at time of registration if you have a disability and 
desire special accommodations. Requests will be kept 
confidential. 

Registration Fee: $500.00 per person 
    
Fee Includes: Course materials, morning break, and lunch. 
Lodging, parking, and other meals are not included.  
 
Registration deadline is October 29, 2021. 
Confirmation of registration and a map will be e-mailed to 
participants prior to the school. 
 
Cancellations/Refunds: 
If you have to cancel, call Jesse Brookstein at  
608-262-0555 before October 29, 2021 to receive a full 
refund. If you fail to cancel, no refund will be granted. 
 
Course and Registration Questions: 
Any questions regarding this course please contact Jesse 
Brookstein at: 
Phone:  608-262-0555 
E-mail:  brookstein@wisc.edu  
 
Course Location: Madison, WI 

UW-MSABD building 
1933 Observatory Drive 
Madison, WI 53706 

The Basic HACCP Short Course will be held at the 
University of Wisconsin-Madison Meat Science & Animal 
Biologics Discovery building.  Parking is available nearby 
the building in lot 67 (2002 Linden Drive) or Lot 36 (1645 
Observatory Drive).  

For additional information about parking, visit 
www.transportation.wisc.edu/campus-maps  
(Go to 2021-22 Campus Parking Map) 
 
Recommended Hotels 
 

DoubleTree Hotel by Hilton 
525 W Johnson Street Ph: (608) 251-5511 
Madison, WI 
www.doubletree3.hilton.com 
 

Best Western Inntowner                       
2424 University Ave.                Ph: (608) 233-8778 
Madison, WI 
www.inntowner.com 
 
Hampton Inn & Suites 
440 W Johnson Street Ph: (608) 255-0360 
Madison, WI 
www.hamptoninn3.hilton.com 
 

http://www.inntowner.com/

