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Conference Agenda  

Last updated: August 26, 2016 (subject to change) 
Key: FSMA = FSMA-related | RET = Suggested/Recommended for Retailers 

 

Tuesday, October 25 
 
8:00 am – 9:00 am  AMBASSADOR BREAKFAST (by invitation only) 

    First-timers and volunteers participating in the SQF Conference   
    Ambassador Program are welcome to join this informal get-together  
    over breakfast. Meet other first-timers, get to know your    
    Ambassador and learn what to expect at the conference.  

9:00 am – 10:30 am  COFFEE AND CONVERSATION  

    Meet new people and say hello to old friends at this pre-conference  
    mixer. A light continental breakfast will be served. 

10:30 am – 11:00 am  WELCOME AND OPENING REMARKS 

11:00 am – 12:15 pm  OPENING KEYNOTE 

    Living Life at Performance Level RET     

• Curtis Zimmerman, Author & Speaker, Curtis Zimmerman Group, 
LLC 

    Kick of your conference experience with a dynamic experiential   
    session that will give you tools to ignite your ultimate potential. You  
    will have an innovative and interactive learning experience that is   
    guaranteed to entertain and energize, while inspiring you to "Live   
    the Dream." You will learn that empowered individuals can build   
    cohesive, productive companies with forward momentum that   
    creates lasting outcomes. 

12:15 pm – 1:15 pm  NETWORKING LUNCH IN THE C3 
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1:15 pm – 2:30 pm  FSC ROUNDTABLES RET 

    These peer-driven discussion roundtables will give you the    
    opportunity to ask questions, discuss issues and share best practices  
    with fellow food safety professionals practicing within your food   
    sector category.  

2:30 pm – 3:00 pm  NETWORKING BREAK IN THE C3 

3:00 pm - 4:00 pm  GENERAL SESSION RET 

    Environmental Monitoring meets Whole Genome Sequencing:   
    Changing the Rules of Epidemiology 

• Eric Brown, Ph.D., Director, Division of Microbiology, FDA 
• Hilary S. Thesmar, PhD, RD, CFS, Director Food Safety, FMI 

    Whole Genome Sequencing (WGS) is a complex and cutting-edge   
    technology that enables foodborne bacteria to be linked to   
    outbreaks with greater accuracy and speed, allowing them to be   
    investigated and solved sooner. And it’s rapidly changing the rules of  
    molecular biology and epidemiology. Get an overview of the   
    essential components of WGS and how this technology is being used  
    to support investigations of foodborne illnesses and solve the most  
    challenging outbreaks. Uncover the wealth of information now   
    available on pathogens that allow accurate DNA fingerprints and   
    more precise and rapid investigations and discuss the importance of  
    and best practices for designing environmental monitoring plans in  
    food production facilities. 

4:00 pm – 4:15 pm  EXPRESS BREAK 

4:15 pm – 5:15 pm  GENERAL SESSION 

    The Best Defense Is a Good Defense: Risk, Readiness and Resiliency  

    in Protecting the Food Supply FSMA | RET 

• Rod Wheeler, Founder and CEO, Global Food Defense Institute, 
Senior Law Enforcement Contributor/Crime Analyst, Fox News  

    The prospect of a terrorist attack on the U.S. food supply is not just  
    an implausible plot in an action movie. The threat of intentional   
    contamination is real, and according to FDA’s proposed food defense  
    rule under FSMA, food facilities will be required to prepare and   
    implement a Food Defense plan to assess vulnerability, identify   
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    actionable process steps and implement mitigation strategies to   
    prevent the intentional adulteration of the food supply. Get an   
    overview of the types and scope of threats that food facilities face  
    and how to identify the difference between intentional and   
    unintentional contamination. Learn the key steps to complying with  
    FSMA and SQF Code food defense requirements, review best   
    practices for developing a food defense plan and focused mitigation  
    strategies and see what’s in store for the future of food defense.   
    Participants will leave with a better sense of how to recognize risk,  
    enhance readiness, improve resiliency and use their best offense for  
    good defense. 

5:15 pm - 7:00 pm  HAPPY HOUR IN THE C3 

    Get access to the latest food safety products, tools and technologies  
    in the C3 Customer Connection Center while enjoying an open bar  
    and light hors d’oeuvres. Make new connections with fellow food   
    safety professionals and meet service providers and suppliers who  
    can help you build and strengthen your food safety and food quality  
    assurance programs. 

 

Wednesday, October 26 
 
7:00 am – 8:00 am  BREAKFAST IN THE C3 

8:00 am – 8:15 am  OPENING REMARKS 

8:15 am – 9:45 am  GENERAL SESSION  

    SQF 2017 and Beyond: A Town Hall Meeting  RET 

• LeAnn Chuboff, Senior Technical Director, SQFI 

    From the new retail code and the release of Edition 8 of the SQF   
    Code, what does SQFI have in store for 2017? Get answers to your  
    questions on changes and improvements to the SQF Code at this   
    interactive town hall-style session. 

9:45 am – 10:00 am  EXPRESS BREAK 
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10:00 am – 11:00 am  BREAKOUT SESSIONS  

    Best Practices for a Supplier Approval Program for FSVP and SQF   

    Compliance  FSMA | RET 

    Jennifer L. McCreary, Technical Manager Training and Education   
    Services, NSF International 

    The Foreign Supplier Verification Program Rule (FSVP) requires   
    businesses that import food from foreign suppliers to assume more  
    responsibility for the safety of the products they bring into the   
    market. Customers and importers will be required to become their  
    own risk managers and ensure that imported products comply with  
    FDA standards for preventative controls. Gain insight into how SQF  
    supplier approval requirements align with the FSVP program.   
    Discover best practices for developing a supplier risk assessment   
    program that complies with both SQF and FSVP and learn how to   
    assess and mitigate any gaps in your current program. Take home   
    ideas for developing your own risk-based supplier approval program. 

    A Recall Plan: Be Prepared or Be Sorry 

• Roger Roeth, Executive Technical Officer, EAGLE Certification 
Group 

    Recalls continue to plague the food industry. Will you be prepared if  
    it happens to you? Find out in this valuable session, where you’ll gain  
    insight into the key elements of a robust recall and withdrawal   
    program and discover if you measure up. Learn from real-life case   
    studies how to avoid common failures in a recall plan, understand   
    the difference between a mock recall and a trace exercise and equip  
    yourself with the key tools to perform and document a successful   
    mock exercise that will prepare you for a real-life situation. 

    Hit the "Easy" Button: Introducing a Faster, Smarter and Easier   
    Audit  Experience 

• Karen Sickles, Marketing Director, ReposiTrak, Park  City Group 
• Dylan Calmes, Specialist, SQFI IT Systems, SQFI 

    ReposiTrak and SQF have partnered to make audits easier and faster  
    for suppliers, certifying bodies and auditors.  Pilots have proven that  
    audits are now completed in half the time.  Come and learn about all  
    of the upgrades that have been made to the SQF Assessment   
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    Database user experience, from registration to the audit process,   
    including the uploading of results and improved reporting. 

    The What, Why and How of SQF Retail/Wholesale Grocery   

    Certification RET 

• Gina R. (Nicholson) Kramer, Executive Director, Savour Food Safety 
International, Inc. 

    The SQF Retail/Wholesale Grocery GFSI Certification is an industry- 
    driven initiative of continuous improvement in food safety    
    management systems to ensure confidence in the delivery of safe   
    food to consumers worldwide. It provides a “Gold Standard” for   
    retailers as a foundation to further food safety initiatives. This   
    session will give you a basic overview of what the code is and how to  
    design and implement it 

10:00 am – 12:45 pm  WORKSHOP 

    Problem Solving Solutions Beyond The 5-Whys and The Fishbone  
    Diagram 

    Tammie Van Buren, TreeHouse Private Brands 

    Do you feel as if your problem-solving process could use a make-over?   
    Are you stuck in a rut, using the same tools to approach all problems?  
    Attend this session to get acquainted with problem- solving tools that go  
    beyond the fishbone diagram and 5 Whys. Learn how to prioritize   
    problems, understand the issue, get to the root cause of the problem and 
    eliminate it.  Discuss solutions for improved implementation and   
    reoccurrence prevention, discover a variety of useful problem-solving  
    tools and be exposed to real-life situations where they can be   
    implemented. 

11:00 am – 11:30 am  NETWORKING BREAK IN THE C3 

11:30 am – 12.45 pm  FSC ROUNDTABLES RET 

    These peer-driven discussion roundtables will give you the    
    opportunity to ask questions, discuss issues and share best practices  
    with fellow food safety professionals practicing within your food   
    sector category. 

12:45 pm - 1:45 pm  LUNCH IN THE C3 
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1:45 pm – 2:45 pm  BREAKOUT SESSIONS 

    Great ExSPECtations: The Ins and Outs of Supplier Specifications   

    RET 

• Jorge Acosta, SQF Auditor, Director of Professional Services, 
Alchemy Systems 

    The integrity of food products starts with high quality raw materials.  
    Let your supplier specifications be one of your gateways to success.  
    By attending this session, you’ll understand the elements of a robust  
    supplier approval process, be able to conduct and document risk   
    assessment for new suppliers and know how to identify and respond  
    to the types of errors found in supplier specifications. Using real   
    world examples from an auditor’s perspective, you’ll learn how to   
    implement a system to ensure that your suppliers measure up to   
    your quality and safety standards, meet SQF requirements, and fulfill  
    customer expectations. 

    The Role of PCQI in an SQF System FSMA 

• Gary Smith, Director, Food Safety Systems, Eurofins Scientific 
• Panelists: 

Dyane Burke, Senior Director, Food Safety and Quality Audits, 
ConAgra Foods, Inc. 

• Jeff Chilton, VP of Professional Services, Alchemy Systems 
• Tatiana Lorca, Senior Manager of Food Safety Education and 

Training, Ecolab | 

    Under new FSMA rules going into effect in late 2016, food facilities  
    are required to have a written food safety plan managed by a   
    Preventative Controls Qualified Individual (PCQI) who has the   
    appropriate training and experience. What does this mean for an   
    SQF Practitioner? Do they qualify as a PCQI or are other    
    qualifications and training required? What is the difference between  
    the two? Get clarification on the role of the PCQI in relation to the  
    SQF Practitioner and advice on how to comply with PCQI    
    requirements. Then participate in a panel of SQF stakeholders to   
    discuss how an SQF plan aids in FSMA compliance, best practices for  
    FDA assessment and potential new training requirements. 
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    Leveraging The Power of Your SQF Assessment Database 

• Neil Bogart, SQF Practitioner, Assistant Vice President Quality 
Systems, Red Diamond, Inc. 

    What if you could leverage SQFI’s main assessment database to not  
    only manage your audit results in a more efficient, smarter and   
    faster way, but also to save time and money by automating your   
    recordkeeping? What if you could keep all your vendors’    
    documentation and audit results in one place? What if your new   
    system could make reporting for your annual audit a snap, by   
    providing your auditor with instant access to your records? During  
    this case study, an SQF-certified supplier will demonstrate how he  
    has leveraged ReposiTrak, the system that powers the SQF   
    assessment database, to solve challenges with compliance    
    management. You’ll take home valuable tips on how you too can   
    leverage the power of your assessment database to meet audit   
    requirements while further reducing brand risk throughout your   
    supply chain. 

    The Best Training Methods for Fresh and Fresh-Cut Produce   

    in Retail Environments RET 

• Jay Neal, Ph.D., Assistant Provost, Academic Affairs and 
Operations, University of Houston 

    The retail food industry has worked diligently with regulatory   
    agencies to develop and implement food safety training materials for  
    supervisors and managers; however, we have not seen significant   
    reductions in food borne illnesses from produce. Is the training   
    material too generic for employees who work with fresh and fresh- 
    cut produce and does it fail to change their attitudes or behavior?   
    Get answers and compare behavior-based to knowledge-based food  
    safety training to determine which is most valuable in terms of time,  
    money and effort. 

1:45 pm – 4:00 pm  WORKSHOP 

    Food Fraud: What Would YOU Do?  RET 

• Rod Wheeler, Founder and CEO of the Global Food Defense 
Institute, Senior Law Enforcement Contributor/Crime Analyst, Fox 
News   
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    Your food facility has been comprised. Someone, whether internally  
    or externally, has deliberately tampered with your products and   
    you're in crisis mode. What do you do mitigate the damage?  Where  
    do you start with your investigation? Whom do you notify at FDA or  
    FBI?  What do you tell your employees and customers and when? Do  
    you need to do a recall and when can you consider this crisis "over."   
    Using a real-life case study, discuss these questions and share your  
    ideas during this engaging 2-hour workshop designed to help   
    prepare you to handle and mitigate a product tampering crisis. 

2:45 pm – 3:00 pm  EXPRESS BREAK 

3:00 pm – 4:00 pm  BREAKOUT SESSIONS  

    FDA's Inspector-to-Investigator Shift: Managing Your Risk &   

    Liability RET 

• Shawn Stevens, Legal Counsel, Food Industry Counsel LLC 
• Jeff Chilton, VP of Professional Services, Alchemy Systems 

    Following the recent Peanut Corporation of America decision, the   
    FDA has overhauled its approach to inspections, shifting the role of  
    an inspector to the role of investigator. This session provides an   
    overview of the new regulatory structure, guidance concerning risk  
    management, and information on protecting your company and your  
    team members from personal liability. Attendees will walk away with  
    a deeper understanding of the high stakes involved in personal   
    liability for food safety issues, and understand how to handle future  
    FDA assessments to mitigate risks. 

    Inside FSMA’s Produce Safety Rule FSMA 

• Samir Assar, Director for the Division of Produce Safety, US Food 
and Drug Administration Center for Food Safety and Applied 
Nutrition (FDA CFSAN) 

• Bob Whitaker, Chief Science & Technology Officer, Produce 
Marketing Association 

• Carrie Porterfield,  Florida Department of Agriculture & Consumer 
Services 

• Michelle Danyluk, Associate Professor and Extension Specialist, 
Food Microbiology, University of Florida 

• Amy Duda-Kinder, Senior Director Food Safety and Sustainability, 
Duda Farm Fresh Foods 
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• Michael Roberson, Director of Corporate Quality Assurance, Publix 
Super Markets, Inc. 

 
    The FSMA Produce Safety Rule establishes science-based minimum  
    standards for the safe growing, harvesting, packing, and holding of  
    fruits and vegetables grown for human consumption. With its   
    implementation come new regulatory challenges that will impact   
    on-the-farm food safety programs. Join this informative session to  
    gain understanding of how the rule will impact the produce industry,  
    regulators and academics engaged with food safety training and   
    research. 

    The Rise of the Conscious Consumer: Meeting Demands for Ethical  

    Retailing RET 

• Stephen N. Brown – President, Certified Safety Resources 
• Robert Garfield, Chief Food Safety Assessment Officer & SVP, SQFI 

    Consumers want safe, quality products, but they also care about   
    employee welfare and environmental conditions throughout the supply  
    chain. As such, consumers are putting increasing pressure on retailers to  
    implement ethical sourcing practices and be more transparent about  
    their supply chains. Get an overview of SQFI’s voluntary Ethical Sourcing  
    Program and how grocery retailers can benefit from it. You’ll learn why  
    requiring suppliers to be assessed against the Program can help you  
    respond to consumer demands for more transparency and enhance your  
    ethical sourcing capabilities while keeping an eye on the bottom line. 

4:00 pm – 4:30 pm  NETWORKING BREAK IN THE C3    

4:30 pm - 5:30 pm  KEYNOTE 

    Crazy for Cupcakes: How Food Trends Impact the Way We Eat and  

    the World Around Us RET 

• David Sax, Journalist and Author of “Why We’re Crazy for 
Cupcakes but Fed Up with Fondue” 

    In today’s interconnected world, food trends are popping up quicker,  
    growing bigger, and having a greater impact on more of what we eat  
    than ever before. Journalist and Author David Sax explores where   
    these trends come from, how they grow, and what impact they have:  
    on marketing, business, and the consumer. In doing so, he helps us  
    not only understand why some foods become popular while others  
    don’t, but he reveals how the power of consumer behavior takes it  
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    way beyond just what we eat. From the cronut craze to the impact of  
    social media on food to world-changing trends (third-wave coffee,  
    anyone?), Sax opens our eyes to the economic and cultural impact of  
    what’s on our plate and in our pantry. 

7:00 pm – 10:00 pm  MEET ME IN MARGARITAVILLE! 
     
    Escape to Jimmy Buffett’s® Margaritaville® at Universal CityWalk™  
    for a not-to-be-missed party. An evening of fun, food and    
    entertainment awaits you. Enjoy the laid back island attitude of   
    music legend Jimmy Buffett along with décor and themed bars   
    inspired by some of his most popular songs. There’ll be plenty of live  
    music, libations and tasty food offerings throughout the evening.   
    RSVP when you register. We hope to see you there! 

Thursday, October 27 
7:00 am – 8:00 am  BREAKFAST IN THE C3 

8:00 am – 9:00 am  GENERAL SESSION  

    It’s a Mad, Mad, Mad, Mad (Social Media) World 

    Amy Philpott, Vice President, Watson Green, LLC  

    Social media can’t be ignored - for better or worse, in good times and  
    bad, until unfriending and unfollowing do us part. For food companies, it  
    can be a powerful marketing, sales, relationship-building tool, or it can be 
    an even more powerful destroyer of brands and reputations. Explore the  
    state of social media and the ups and downs of using it to communicate  
    about food. 

9:00 am- 9:30 am  NETWORKING BREAK IN THE C3 

9:15 am – 10:15 am  BREAKOUT SESSIONS  

    Best Practices for an Effective Pathogen Control Program  

    FSMA| RET 

• Doug Marshall, PhD, Chief Scientific Officer, Eurofins Microbiology 
Laboratories, Inc. 

    Proper implementation of FSMA required preventive controls   
    requires a sound understanding of best practices to control   
    pathogens in a number of different food processing scenarios.   
    Understanding the nature of Salmonella and Listeria under such   
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    varied situations is key to designing and executing proper control   
    programs.  Discover the essential scientific elements for successful  
    pathogen control and review the value of using advanced    
    microbiological test methods for program validation and routine   
    verification. Participants will leave with the skills they need to be   
    able to structure raw material and supplier verification programs,   
    understand how to validate and verify pathogen kill steps and   
    communicate the fundamentals for effective environmental   
    monitoring programs. 

    Effective Supplier/Retailer Partnerships  RET 

• David Gilhaus, Supply Chain Food Safety Manager, Publix Markets 
• Holly Mockus, Product Manager, Alchemy Systems 
• LeAnn Chuboff , Senior Technical Director, SQFI 

    As a supplier, you must provide the retailer with sufficient    
    information and timely communications to remain a vendor of   
    choice. As a retailer, your careful attention to suppliers is crucial to  
    providing consumers with quality products. Learn to implement   
    effective procedures, risk management techniques, and rapid   
    communications in order to protect both public health and your   
    brand. 

    Measuring Business Culture - The BCA Approach 

• Bill McBride, Former Chair, Auditor Competence Scheme 
Committee, GFSI,  SQFI Asia Pacific Representative, SQFI 

    "Culture" - it's the buzzword du jour. Yet, while the need for a   
    positive organizational culture is well-recognized, many lack the   
    knowledge of how to go about identifying and changing the culture  
    within their own businesses. Learn how a business culture    
    assessment model that uses a guided organizational self-assessment  
    approach can help businesses measure the “health” of their business  
    culture, identify gaps and focus on improvement. Discover how this  
    approach can document and assess the most important attitudes   
    and behaviors generated by business leaders and measure the   
    implementation and effectiveness of improvement initiatives within  
    the business over time. 
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9:30 am -11:45 am   WORKSHOP 

    Crisis Communication Strategies For Technical Food Safety Staff 

    Amy Philpott, Vice President, Watson Green, LLC  

    As an expert in food safety, you may feel you have nothing to do with  
    your company’s communications strategy. However, technical food  
    safety staff are critical to a company’s ability to communicate effectively  
    before, during and after a food safety crisis; in addition to communicating 
    with regulators, they influence consumer, customer and even employee  
    communications. This hands-on workshop will focus on food safety  
    communications best practices and help prepare technical staff for the  
    role they will play in a food safety crisis. 

10:30 am – 10:45 am  EXPRESS BREAK  

10:45 am – 11:45 am   BREAKOUT SESSIONS  

    Safe Food Transportation under FSMA: What You Need To Know to  

    Comply FSMA | RET 

• Tom Scollard, Vice President of Dedicated Contract Carriage, 
Penske Logistics 

    Through real-world examples, this informative session will present  
    best practices and actionable insights for the safe transportation of  
    perishable goods in compliance with FSMA requirements. Learn what  
    you need to know about vehicle design and maintenance,    
    temperature control, training, records and retention, establishing   
    written procedures and clarifying responsibilities, information   
    exchange to avoid contamination and enhancing visibility throughout  
    the supply chain and discover how to benchmark your operations   
    against FSMA regulations. 

    What’s Your “EQ?”  Assessing and Mitigating Your “Exposure   
    Quotient” 

• Melanie Neumann, President, Neumann Risk Services, LLC 

    Do you know your company’s “EQ” - its legal, regulatory and brand  
    reputation exposure risk? In this session you’ll discuss practical,   
    objective and measurable criteria and factors that will help you   
    evaluate your organization’s Exposure Quotient and build effective  
    risk management strategies to mitigate them. Discuss risk    



 SQF International Conference 2016 August 2016 13

    assessment in the supply chain, food fraud evaluation and the   
    importance of incorporating food safety culture into your programs. 

    Food Safety Challenges in the Spice Industry 

• Sebnem S. Karasu, Director of Food Division, TUV USA Inc. 

    Spices have been used for centuries for both flavor as well as   
    preservation of foods. In the US, consumption levels have grown by  
    0.5 lbs. per decade over the past 50 years and today, 86% of   
    households use fresh or dried herbs, spices and seasonings. The   
    majority of spices are imported, increasing the potential risk for   
    microbial contamination, adulteration and filth and presenting a   
    myriad of other food safety challenges. Get an overview of the risks  
    and challenges that face the spice industry and discover how SQF   
    certification can help mitigate them. 

    Why Listeria Won’t Go Away RET 

• Martin Wiedmann, Ph.D., Gellert Family Professor in Food Safety, 
Cornell University 

    With the emergence of newly recognized species and unusual strains,  
    current L. monocytogenes and Listeria spp. assays and detection methods 
    may need to be re-evaluated. And, as the worldwide consumption of  
    Ready-To-Eat foods increases, so does the importance of recognizing  
    possible new food and environmental sources of L. monocytogenes, not  
    previously considered a concern. Get a critical update on the most recent 
    microbial food safety research on Listeria monocytogenes and the  
    implications for food retailers and suppliers by leading food researcher,  
    Dr. Martin Wiedmann. 

11:45 am – 12:45 pm  LUNCH IN THE C3 

12:45 pm – 1:45 pm  BREAKOUT SESSIONS 

    The EMP Challenge: Taking Your Environmental Monitoring   

    Program to the Next Level RET 

• Timothy A. Freier, Division Vice President of Scientific Affairs, 
Mérieux NutriSciences 

• Brent Wallen, Mérieux NutriSciences 

    Product contamination in the food processing environment remains  
    one of the most frequent causes of product recalls. In our    
    heightened regulatory environment, plant management teams are  
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    charged with understanding the microbial condition of their plants  
    and taking progressive action to ensure product safety. This session  
    will help you identify areas of needed improvement in your existing  
    environmental monitoring programs. You’ll take home the necessary  
    tools and knowledge to identify the key safety components found in  
    effective EMPs and to apply sound EMP principles in your processing  
    environment. 

    Hit the "Easy" Button: Introducing a Faster, Smarter and Easier   
    Audit Experience 

• Karen Sickles, Marketing Director, ReposiTrak, Park  City Group 
• Dylan Calmes, Specialist, SQFI IT Systems, SQFI 

    ReposiTrak and SQF have partnered to make audits easier and faster  
    for suppliers, certifying bodies and auditors.  Pilots have proven that  
    audits are now completed in half the time.  Come and learn about all  
    of the upgrades that have been made to the SQF Assessment   
    Database user experience, from registration to the audit process,   
    including the uploading of results and improved reporting. 

    The Role of PCQI in an SQF System FSMA 

• Gary Smith, Director, Food Safety Systems, Eurofins Scientific 
• Panelists: 

Dyane Burke, Senior Director, Food Safety and Quality Audits, 
ConAgra Foods, Inc. 

• Jeff Chilton, VP of Professional Services, Alchemy Systems 
• Tatiana Lorca, Senior Manager of Food Safety Education and 

Training, Ecolab | 

    Under new FSMA rules going into effect in late 2016, food facilities  
    are required to have a written food safety plan managed by a   
    Preventative Controls Qualified Individual (PCQI) who has the   
    appropriate training and experience. What does this mean for an   
    SQF Practitioner? Do they qualify as a PCQI or are other    
    qualifications and training required? What is the difference between  
    the two? Get clarification on the role of the PCQI in relation to the  
    SQF Practitioner and advice on how to comply with PCQI    
    requirements. Then participate in a panel of SQF stakeholders to   
    discuss how an SQF plan aids in FSMA compliance, best practices for  
    FDA assessment and potential new training requirements. 
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    Food Safety GPS: Navigating The Political Landscape Within an   

    Organization RET 

• Gina R. Nicholson Kramer, RS/REHS – Executive Director, Savour 
Food Safety International, Inc. 

• Panelists: TBD 

    What do you need to get buy-in from leadership in order to create an  
    organization-wide food safety culture? Join a panel of seasoned retail  
    food safety professionals as they discuss their experiences, share best  
    practices and explain the importance of garnering business acumen,  
    understanding culture and navigating the political landscape. Discover  
    which social and leadership characteristics are necessary to implement  
    a food safety plan. Take home valuable guidance on communicating and  
    socializing food safety programs and justifying food safety beyond the  
    science. 

1:45 pm – 2:00 pm  EXPRESS BREAK 

2:00 pm – 3:00 pm  CLOSING KEYNOTE   

    Endeavor to Succeed RET 

• Captain Mark Kelly, Commander of Space Shuttle Endeavour's 
Final Mission & Space and Aviation Contributor for NBC 
News/MSNBC 

    On January 8, 2011, Captain Mark Kelly would face the toughest   
    challenge of his life when an assassination attempt was made on his  
    wife, former Congresswoman Gabrielle Giffords. His dedication to   
    family and Giffords' road to recovery would captivate the nation.   
    For Mark Kelly, focus equals success-even in the face of adversity.   
    Personifying the best of the American spirit, Kelly is a homegrown   
    hero who was a combat pilot in Iraq, an astronaut on four space   
    shuttle missions, and commander of the final flight of Space Shuttle  
    Endeavour. He has combined teamwork, leadership, communication,  
    and family in an unwavering commitment to succeed. Kelly shows   
    audiences how to accomplish their mission while maintaining the   
    love and devotion to family that is the foundation of true success. 


