
THANK YOU FOR JOINING US.

THIS WEBINAR WILL BEGIN SHORTLY.



Understanding 
Artifacts
Spot key indicators for success as 
we break down green flags as 
seen through food safety culture 
artifacts.  

SERIES TWO | WEBINAR 6

June 2, 2026



This event is being recorded and will be posted on the STOP website and YouTube. 

You can earn 1 NEHA-accredited continuing education credit for this webinar, and 
8 for the series. A form can be found on the STOP website. 

Attendees will be muted. 
Please use the Q&A function to ask questions.

Attendees can “up vote” a question. 
We may not be able to get to all of them. 

You’ll be asked to complete a brief survey after the webinar. 
Please take 2-3 minutes to share your feedback!

HOUSEKEEPING



MISSED AN EPISODE? 

Recap and materials from "Season One"
Including the whitepaper compilation 



SERIES TWO 
OVERVIEW

Source: Edgar Schein, levels of organizational culture



AGENDA
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2
3 Speaker #2: Janeen Richey (Beech-Nut Nutrition Co.)

Speaker #1: Ronald Burke (Ardent Mills)

Audience Q&A4
Closing Comments & Next Webinar

Opening Remarks: Lone Jespersen (Cultivate SA)
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Stop Foodborne Illness Webinar June 1, 2026

Lone Jespersen

Artifacts…. 



Meaningful Change

Source: Cultivate Insights assessments, 2023

Across all groups and 
roles

creating lasting change to 
food safety is their biggest 

challenge 
(n=4,072 sites)

73%
believe 
that



Choose the Most Impactful Artifacts
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Goal of Transition High Impact Artifacts Why These Matter

Stage 1 → 2
Move from chaos and external-
pressure response to basic control and 
consistent reaction to issues

- Controlled policies & SOPs (visible, enforced)
- Structured training with tracking
- Rule-based visual controls (signage)
- Incident & deviation reporting forms
- Basic compliance dashboards (lagging data)

Provides clarity and minimum 
expectations, encouraging 
consistent responses rather than 
external pressure; establishes the 
first level of internal control.

Stage 2 → 3
Move from reacting to 
problems to team ownership and 
structured problem solving

- KPIs and team performance boards
- Root cause analysis tools (5 Whys, Fishbone)
- CAPA systems (corrective → emerging preventive)
- Standard meeting routines
- Role clarity within teams

Builds accountability and 
ownership within teams, moving 
from “fixing issues” 
to understanding and solving 
them to protect performance.

Stage 3 → 4 Move from ownership and problem 
solving to proactive, data-driven risk 
anticipation across functions

- Risk registers & assessment tools
- Trend & leading indicator dashboards
- Near-miss reporting systems
- Employee suggestion systems
- Cross-functional review forums
- Leadership Gemba engagement records
- Formal change management processes

Enables anticipation and 
prevention, strengthening cross-
functional collaboration and 
using data to identify and 
mitigate risks before they occur.

Stage 4 → 5

Move from system-driven 
prevention to frontline-owned, values-
driven decisions and autonomous 
action

- Peer-to-peer storytelling (real frontline examples)
- Team-driven recognition systems (values-based)
- Peer accountability practice
- Simple decision principles (“freedom within a framework”)
- Frontline-led improvement and problem-solving forum
- Visual “what good looks like” defined by teams
- Mechanisms for frontline-led change and innovation

Shifts ownership to the frontline, 
where teams act without waiting, 
make decisions in real time, and 
self-correct through shared 
norms; food safety 
becomes intrinsic and identity-
based, not system-dependent.



Proceeds go to 
Stop Foodborne 
Illness. 

Scan QR to 
order your 
copies! 



Ron Burke 
Sr. Director of Food, Quality & 
Regulatory

Ardent Mills



Ardent Mills Food Safety Culture
Ron Burke, Sr. Director of Food, Quality and Regulatory
June 2026





Food Safety Artifacts at Ardent Mills
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RITUALS ROUTINES RECOGNITION





Janeen Richey
Food Safety Manager
Beech-Nut Nutrition Company



Beech-Nut - Confidential
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Beech-Nut - Confidential

Example schedule



Beech-Nut - Confidential

JACK EVANS
Food Safety Babe

Son of Lauren Evans
Brand Manager

• Hit ‘em in the feels
• Plan content, but be 

flexible
• Talk to your marketing & 

communications people
Beech-Nut Confidential



Audience 
Q&A



NEXT WEBINAR

Reflect on the key learnings of series two and look forward to the future with 
actionable strategies for positive change. 

The Wrap-Up: Bringing it All Together

September 16 @ 11am Central 

Learn more & register!
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