
Food Safety Resources For Ice Cream       

The Innovation Center for US Dairy partners with the processors, universities, and dairy organizations 

such as North American Ice Cream Association, International Dairy Foods Association, and The Dairy 

Practices Council to share best practices which help strengthen food safety in all dairy processing 

facilities and protect consumers  

 

Websites  
For the latest developments and curated links to classes, guides, templates, a map to find local help 

and other resources visit www.safeicecream.org  For an electronic version of this brochure and 

helpful articles on how to grow your business safely click the What’s New In Safe Ice Cream button. 

     
                       

Ice Cream Online Training Course   Free Food Safety Hotline 

                                                                                          

         bit.ly/36tUPQh                             

    Free Code: IC-FREE  

 
Nationwide Support & Food Safety Plan Writing Assistance 

Coaching workshops are available in-person and online with free monthly expert Q&A sessions and a 

free food safety support hotline at 315-787-2600 or email dairyfoodsafetycoach.edu.  These 

resources can help answer your questions related to food safety plans, programs, and improved 

practices.  

 

 

Safeicecream.org is curated 

specifically for small to medium 

sized ice cream producers. This 

site includes tools, links to 

training, reference materials, 

templates, a map of local food 

safety experts, a guide to audit 

yourself and other useful 

materials. 

http://www.safeicecream.org/
https://www.idfa.org/safeicecream/whats-new-in-safe-ice-cream-2
https://url.avanan.click/v2/___https:/bit.ly/36tUPQh___.YXAzOnVzb2gwMTItc29sOmE6bzpmNTdjZTFiYmZiYzljODExYjAyOGNlOGMxOGMwMWM4Mjo2OmVhOWI6ZTgwMTEzZGQ1ODk3MTM1YWQ3ZjM2NzM2ZjhiMWZkNmEyMDVkYzVlOWVmMmQ3ZDQ1MDRmN2M0MmY1NGZhMmU5YTpwOlQ
https://cals.cornell.edu/northeast-dairy-foods-research-center/artisan-support
file:///C:/Users/Mary/AppData/Local/Microsoft/Windows/INetCache/Content.Outlook/RF4F70GP/dairyfoodsafetycoach.edu
http://www.safeicecream.org
mailto:dairyfoodsafetycoach@cornell.edu
https://www.idfa.org/safeicecream/food-safety-map/


Food Safety Resources          
 

Guidance Documents 

Food safety guidance documents are available to help you build programs, for internal training, and to 

check your existing programs against.  These regularly updated guides are prepared for the dairy 

industry by subject matter experts working across the industry to share knowledge/best practices on 

traceability and pathogen control topics including design, sanitation, GMP’s, zoning, and environmental 

monitoring. Download at www.usdairy.com/foodsafety or click the image below. 

                                        

    Listeria & Pathogen Controls        Suppliers Controls       Ice Cream Inclusions    Traceability     
   

Resources & Templates  

Templates, SOP’s, and commonly used forms can help you build your programs. 

Food Safety Plan Templates (safeicecream.org)  Templates (safecheesemaking.org) 

SOP’s & Record Forms (WCMA)     Templates & Resources (Cornell) 

Templates (FSPCA)     Farm to Production Guidelines (DPC)  

Growing Your Business Safely   7 Steps to Effective Wet Sanitation 

 

In-Person Workshops Upcoming Workshops from the Innovation Center for U.S. Dairy  
 

Dairy Plant Food Safety Workshops In-person, two-day, hands-on session focused on in-plant pathogen 
controls. Exercises include designing an EM program, SSOP writing, and challenging real world case studies.       

 
Supplier Food Safety Management Workshop and Tools helps companies identify, quantify, and mitigate 
risks from their supply chain.  Participants learn how to build a supplier program, assess risks, and employ best 
practices to mitigate those risks.  

 

Spanish Language Food Safety Resources can be found at www.usdairy.com/spanish.  

https://url.avanan.click/v2/___http:/www.usdairy.com/foodsafety___.YXAzOnVzb2gwMTItc29sOmE6bzpmNTdjZTFiYmZiYzljODExYjAyOGNlOGMxOGMwMWM4Mjo2OjYyMGU6MDIyZjY1MDU3N2U3OGY0NWFhNjZjYzI2NDIxYzUwZjJmNzRhNjc0NWM0YTI0MmRlMDhjYWZkZWJjMzQ4N2E5MTpwOlQ
https://www.usdairy.com/getattachment/7c2ac7cd-4adb-4f35-af25-68b8f937768e/Inclusion-Handling-Guide-2023-Version-10-Final-010924.pdf
https://url.avanan.click/v2/___https:/www.idfa.org/food-safety-plan-templates___.YXAzOnVzb2gwMTItc29sOmE6bzpmNTdjZTFiYmZiYzljODExYjAyOGNlOGMxOGMwMWM4Mjo2OmFkYWE6YzhjYzkwNDcwMWQ1YjdjYzI1NzE5NjlkNWVjZjM0MWNkNDE5OThmNWMyMWU0MjBkY2U3ZmI2MTUwYTBiYzcxZDpwOlQ
https://url.avanan.click/v2/___https:/guides.cheesesociety.org/safecheesemakinghub/templates___.YXAzOnVzb2gwMTItc29sOmE6bzpmNTdjZTFiYmZiYzljODExYjAyOGNlOGMxOGMwMWM4Mjo2OmE3YzQ6NTViZTJmNDBiYmQ3YzdmOTMzYzUzNDk3ODM0MDAwYjYwODkxNWYxYzExNmRjYWYyYTUzOGNhZjVkMTMwYmRmOTpwOlQ
https://url.avanan.click/v2/___https:/www.wischeesemakersassn.org/food-safety___.YXAzOnVzb2gwMTItc29sOmE6bzpmNTdjZTFiYmZiYzljODExYjAyOGNlOGMxOGMwMWM4Mjo2OmZhOTM6MTRkNjFmODU2N2IyNTMyNmE2ZTllYWVlMTkzNTQ1ZTZmNWZhOTA2Y2FhNTU1MGIxYjEzMDI2NTgyYWVkMjg1MDpwOlQ
https://url.avanan.click/v2/___https:/cals.cornell.edu/dairy-extension/small-processors/templates-supplemental-resources___.YXAzOnVzb2gwMTItc29sOmE6bzpmNTdjZTFiYmZiYzljODExYjAyOGNlOGMxOGMwMWM4Mjo2OjY0NzM6OTBkNmIzYzEzMTAxYzU1MWM0ZDQ4MWY4NjMzZGMyOTY3NmI1MjYzZjMzM2MxYmZmNjU3N2M4MTcyNWJmYjZlNTpwOlQ
https://foodsafetyclearinghouse.org/resources/fspca-food-safety-plan-worksheets
https://dairypc.org/
https://url.avanan.click/v2/___https:/www.idfa.org/growing-your-business-safely-2/___.YXAzOnVzb2gwMTItc29sOmE6bzpmNTdjZTFiYmZiYzljODExYjAyOGNlOGMxOGMwMWM4Mjo2OmE1OTQ6ZjlmMjU3NGExYjEyNDQ1YTA2ZjhmZDNmZmE2Y2MwOWM0NWYxMWU3NjllZjlkNTQ4YjM3OTZmZjkzMjUwZDYxMjpwOlQ
https://www.usdairy.com/getmedia/5a459e36-4132-4850-a254-f1d3108f9bb0/download7stepsofwetsanitationonepager20150109.pdf.pdf
https://url.avanan.click/v2/___https:/www.usdairy.com/events-webinars___.YXAzOnVzb2gwMTItc29sOmE6bzpmNTdjZTFiYmZiYzljODExYjAyOGNlOGMxOGMwMWM4Mjo2OjViMTk6Y2U5YjFhNmNkY2IwMmY4MzNkNzYxZGRiZjVkYjg0MTJiZDhlYzU4NzAyMjQ4NzExNDE5ZTMwYTQ2MGQxMjZkNTpwOlQ
https://url.avanan.click/v2/___https:/www.usdairy.com/about-us/innovation-center/food-safety/dairy-plant___.YXAzOnVzb2gwMTItc29sOmE6bzpmNTdjZTFiYmZiYzljODExYjAyOGNlOGMxOGMwMWM4Mjo2OjI4YWY6ODYwNDhjY2NhOWFjNWE1ZGJhOTc2MGQyZWNmODVhNWZhODc2ZmU1OWRjYjc5ZTdkZDM4NmM1YWQxZGRkYmYxNjpwOlQ
https://url.avanan.click/v2/___https:/www.usdairy.com/about-us/innovation-center/food-safety/supply-chain___.YXAzOnVzb2gwMTItc29sOmE6bzpmNTdjZTFiYmZiYzljODExYjAyOGNlOGMxOGMwMWM4Mjo2Ojg2MDA6NjExMTAyNDA4ZDUxNGNlYTZhODI4ZjE5MjZjMTIwN2ZkYWJjMjRhNmY3YjFmNWVkNjA4YmJhN2FiYWY3OWU4NjpwOlQ
https://url.avanan.click/v2/___http:/www.usdairy.com/spanish___.YXAzOnVzb2gwMTItc29sOmE6bzpmNTdjZTFiYmZiYzljODExYjAyOGNlOGMxOGMwMWM4Mjo2OjRlYWE6YjhmMjRiMDFmYzUzOWQ5Y2E3OGVkZWMzMDk3OWE0ZjI1MDNmZTViYjdlODVlODhhZDRlMmE1ZmU1N2MzNGIwZDpwOlQ
https://www.usdairy.com/getattachment/3f6b6e4a-f640-4c2c-bdb4-1f2a1f26e3e9/Pathogen-Controls-Guidance-Document-2-0-Final-012324.pdf
https://www.usdairy.com/getmedia/6ea5dc6e-fe30-47d6-a099-dc97ebfb7f96/Supplier-Controls-Guidance-Templates-Labeling-Packet-Version-C.pdf
https://www.usdairy.com/getattachment/7c2ac7cd-4adb-4f35-af25-68b8f937768e/Inclusion-Handling-Guide-2023-Version-10-Final-010924.pdf
https://www.usdairy.com/getmedia/e8e4b1f9-299a-4487-9fab-e5f27c946e6d/guidancefordairyproduceenhancedtraceability2020.pdf

