AGENDA

Alexandria Food Safety Advisory Council
4480 King Street — 5" Floor Conference Room
Wednesday July 21, 2010 — 2:15 PM

2:15 PM Gathering
2:17 PM Introduction of Participants
2:20 PM Eco-Profitable Restaurant Expo — Final Format Review

Date — Tuesday morning September 28
Adopted Format:
8:30 AM Gathering / Coffee & Pastries / Exhibitors (12-24 exhibitor tables)
9:00 AM Opening Intro — Rob Krupicka
9:08 AM Table Topics (3) (rotate every 14 minutes)
9:50 AM Coffee & Pastries Break — Time with Exhibitors
10:08 AM Table Topics (3) (rotate every 14 minutes)
10:50 AM Environmental Leadership Awards — EPC Representative
11:00 AM Exhibitors continue (12-24 exhibitor tables)
11:30 AM  Expo Ends

2:30 PM Exhibitor Application — Review
2:40 PM Environmental Leadership Award Application — Review
2:55 PM Energy Table Topic Brainstorming — Bill Eger

Energy audits

Energy reduction strategies
Hot water
HVAC
Ovens, stoves & fryers
Refrigeration
Lighting
Building Construction

3:10 PM Solid Waste Topic Brainstorming — Stiles Peabody
Reducing solid waste
Recycling solid waste
Composting food waste
Serving tap water rather than bottled water
Eco-friendly single service items

3:25 PM Water & Liquid Waste Brainstorming — Jeff Duval, Jim Sizemore
Reducing organic loading / food waste
Garbage disposals

Fats, oils & greases (FOG) — Reducing, intercepting (grease traps), recycling
Reducing water use

3:40 PM Work Plan for August 25 & September 15 meetings
3:45 PM Adjourn

Upcoming AFSAC Meeting Dates:
All meetings will be 2:15-3:45 PM @ Health Department Building (4480 King St.)
Wednesday August 25 — brainstorming Healthy Foods, Eco-Marketing, Pesticides & Chemicals topics
award design approval
Wednesday September 15 — final planning , final exhibitor approval
Wednesday November 17

Upcoming Council Tasks:

a. New Facility Welcome Package (under development based on AFSAC recommendations)
b. Emergency Guide for Food Service Establishments (on hold for now)




