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Thank you for participating in today’s training. The goal of this survey is to get your feedback on the 
changes in your knowledge, skill, and confidence level about food safety in emergency 
preparedness and disaster recovery. Your honest feedback is invaluable to us. Thank you! 
 

1. What was your knowledge level in each of the following areas BEFORE this training? 
 No 

knowledge 
Some 

knowledge 
Fairly 

knowledgeable 
Very 

knowledgeable 
Extremely 

knowledgeable 
1.1) Food that is appropriate 
for an emergency food supply 

* * * * * 

1.2) Considerations (e.g., 
quantity and expiration dates) 
when building an emergency 
food supply 

* * * * * 

1.3) Preparing your freezer for 
a power outage 

* * * * * 

1.4) Food to discard after a 
power outage 

* * * * * 

1.5) Steps to make a bleach 
solution for food contact 
surface cleanup after a flood 

* * * * * 

1.6) Steps to purify non-
potable water 

* * * * * 
 

2. What is your knowledge level in each of the following areas AFTER this training? 
 No 

knowledge 
Some 

knowledge 
Fairly 

knowledgeable 
Very 

knowledgeable 
Extremely 

knowledgeable 
2.1) Food that is appropriate 
for an emergency food supply 

* * * * * 

2.2) Considerations (e.g., 
quantity and expiration dates) 
when building an emergency 
food supply 

* * * * * 

2.3) Preparing your freezer for 
a power outage 

* * * * * 

2.4) Food to discard after a 
power outage 

* * * * * 

2.5) Steps to make a bleach 
solution for food contact 
surface cleanup after a flood 

* * * * * 

2.6) Steps to purify non-
potable water 

* * * * * 
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3. What was your skill level in each of the following areas BEFORE this training? 
 No skills Novice Intermediate Advanced Expert 
3.1) Calibrating a food thermometer * * * * * 
3.2) Identifying foods to keep or toss after 
a power outage  

* * * * * 
 

4. What is your skill level in each of the following areas AFTER this training? 
 No skills Novice Intermediate Advanced Expert 
4.1) Calibrating a food thermometer * * * * * 
4.2) Identifying foods to keep or toss after 
a power outage  

* * * * * 
 

5. How confident were/are you in preparing for and responding to an emergency in the 
context of food safety? 

BEFORE this training AFTER this training 
* Not confident at all * Very confident * Not confident at all * Very confident 
* Slightly confident * Extremely confident * Slightly confident * Extremely confident 
* Confident   * Confident   

 

6. What suggestions do you have for improving the training? 
………………………………………………………………………………………………………………………………………
………………………………………………………………………………………………………………………………………
……………………………………………………………………………………………………………………………………… 
 

Please tell us about yourself.
1. What is your highest completed degree? 

* 2-year degree 
* 4-year degree (Bachelor’s) 
* Master’s degree 
* Doctorate 

2. Which of the following best describes 
your gender?  
* Male 
* Female 
* Prefer not to answer 

3. What is your ethnicity? 
* Hispanic or Latino 
* Non-Hispanic or Latino 

4. Which of the following best describes 
your race? 
* White 
* Black or African American 
* Asian 

* Native Hawaiian or Other Pacific 
Islander 

* American Indian or Alaska Native 
* More than one race 
* Other 

5.  How much money do you believe you, 
your family, and/or the business or 
community you represent will save or gain 
from this type of information in the next 
year? (Select one) 
☐ $0 
☐ $1 – $9 
☐ $10 – $49 
☐ $50 – $99 
☐ $100 – $149 
☐ $150 – $199 
☐ $200 or more – Please specify approximate 
amount: $____________
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