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FEATURE ARTICLE TOPICS* WEBINAR TOPICS eBOOKS NEWSLETTER 
ISSUE DATES

PODCAST  
EPISODE DATES

FOOD SAFETY FIVE 
NEWS REEL

JANUARY
• Building Workforce Capability Systems

• Environmental Monitoring:  
A European View

Addressing Listeria in 
RTE and Refrigerated 
Foods

Q1: Environmental 
Monitoring and 

Sanitation Excellence

Every Tuesday 
(Digest) and 
Friday (Before 
We Go)

Jan. 12 and 26 Jan. 19

FEBRUARY
• Closing Fresh-Category Food Safety  

Gaps Between Distribution and Retail

• Strategies for Foreign Material Prevention

Regulatory Update: 
GRAS, Additives, and 
the Future of Ingredient 
Regulation

Every Tuesday 
(Digest) and 
Friday (Before 
We Go)

Feb. 9 and 23 Feb. 16

MARCH
• Building Resilient Food Safety Systems

• The Human Role in an  
AI-Assisted Food Safety Program

Building a Culture 
of Food Safety 
Accountability

Every Tuesday 
(Digest) and 
Friday (Before 
We Go)

March 9 and 23 March 16

APRIL

• Food Safety Leadership for the Next 
Generation

• The Growing Gap Between Scientific Risk  
and Consumer Perception

Environmental 
Monitoring 2.0: Turning 
Data Into Better Food 
Safety Decisions

Q2: Enhancing 
Traceability and 

Managing Risk Across 
the Food Supply 

Chain

Every Tuesday 
(Digest) and 
Friday (Before 
We Go)

April 13 and 27 April 20

MAY

• Food Safety Economics: The Cost of 
Prevention vs. the Cost of Failure

• Predictive Approaches  
to Supply Chain Risk

Persistent Salmonella 
in Dry Processing 
Environments: Finding, 
Eliminating, and 
Preventing Resident 
Strains

Every Tuesday 
(Digest) and 
Friday (Before 
We Go)

May 11 and 25 May 18



FEATURE ARTICLE TOPICS* WEBINAR TOPICS eBOOKS NEWSLETTER 
ISSUE DATES

PODCAST  
EPISODE DATES

FOOD SAFETY FIVE 
NEWS REEL

JUNE

• Listeria Control in RTE  
and Refrigerated Foods

• Advanced Technology for  
Integrated Pest Management

From Corrective 
Action to Root Cause: 
Eradicating Weak Spots 
in Sanitation Programs

Every Tuesday 
(Digest)  
and Friday 
(Before We Go)

June 8 and 22 June 15

JULY

• Preparing for FSMA 204 Compliance:  
One Year Out

• Meeting Sustainability and Food Safety 
Objectives

FSMA 204/Traceability: 
One Year to Compliance

Q3: Food Safety 
Culture in Practice: 

What High-Performing 
Organizations Do 

Differently

Every Tuesday 
(Digest)  
and Friday 
(Before We Go)

July 13 and 27 July 20

AUGUST
• Water Quality and Reuse in Fresh Produce

• The Psychology of Food Safety  
Decision-Making

Building an AI Culture for 
Food Safety and Quality 
Management

Every Tuesday 
(Digest)  
and Friday 
(Before We Go)

Aug. 10 and 24 Aug. 17

SEPTEMBER

• Environmental Monitoring Program  
Design for High-Risk Facilities

• Developments in Precision  
Fermentation Technology

Using Risk Assessment 
to Build a Smarter 
Environmental 
Monitoring Program

Every Tuesday 
(Digest)  
and Friday 
(Before We Go)

Sept. 14 and 28 Sept. 21

OCTOBER
• Advanced Pathogen Source Attribution

• Allergen Labeling, PAL, and Regulatory 
Trends 

Biofilm Control: What 
Actually Works?

Every Tuesday 
(Digest)  
and Friday 
(Before We Go)

Oct. 12 and 26 Oct. 19

NOVEMBER

• Hygienic Design Lessons for Aging  
Facilities and Equipment Retrofits

• How Novel Production Models Are  
Challenging Traditional Food Safety 
Systems 

Sanitation and Hygienic 
Design: Closing the Gap

Every Tuesday 
(Digest)  
and Friday 
(Before We Go)

Nov. 9 and 23 Nov. 16

DECEMBER
• Recycled Materials, PFAS,  

and Packaging Compliance

• Food Defense and Crisis Management 

Maintaining Food 
Safety Culture Through 
Growth, Turnover, and 
Transformation

Q4: Pathogen Control 
in Dry Processing 

Environments

Every Tuesday 
(Digest)  
and Friday 
(Before We Go)

Dec. 14 and 28 Dec. 21

*Please note that editorial content is subject to change. In addition to the feature articles highlighted, other article topics include, but are not limited to: Sanitation, Supply Chain, Testing and Analysis, Process Control, Regulatory Report, Culture, Management, Training, Leadership, Food Safety Insights, 
Packaging, Back to Basics, AI, Cybersecurity and Food Defense						    
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