Inservice Presentation: Disaster Training
Prepared by: Gregory Lum, Sarah Marver, Yimeng Ma, Yujung Lim

OUTLINE
I.  Introduction (Yimeng)
A. Introduce group and topic - Disaster Training.
B. Distribute pamphlets.
II.  Content
A. 6 Steps from National Food Service Management Institution & USDA.
1. Steps 1-3 (Sarah)
a) Who does what?
b) Identify potential disruptions.
c) Develop foodservice emergency readiness plan.
2. Steps 4-6 (Yujung)
a) Teach plan to foodservice employees.
b) Practice drills.
c) Evaluate plan’s effectiveness and edit.
B. The Plan - The response to the disaster. (Greg)
1. Food and food preparation.
a) Including inventory. Ex: URC emergency storage supply.
2. Sanitation and waste.
3. Work assignments.
C. Scenarios (Yimeng)
1. Briefly discuss scenarios (i.e. blackout, fire, earthquake, etc.) as examples
of implementing the previously outlined steps to preparing for disasters.
Explain one example, then lead into discussion and audience participation
with other scenarios.
III.  Discussion/Questions (Yimeng)
A. Transition from scenarios - ask audience what they think the proper preparatory
steps and response are.
B. Ask for questions.
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