Advanced Risk Management

Condensed One-Day Executive Workshop
“From Risk Identification to Sustainable Mitigation — Food Safety & Cannabis Focus”

Day 1 In-Person (6 hrs.) + Day 2 Virtual Application (2 hrs., within 2 weeks)
Instructors Alanna Barfield & Debby Newslow

Course Summary

v Master Risk Management tailored for FSMA, GFSI & Cannabis GMP

v Build audit-ready Risk Management Processes

v Finish Day 2 with a template to build a risk management plan for your process or product.

v Hybrid format — Day 1 in person (6 hrs.), Day 2 virtual (2 hrs.), certificate of completion included.

Root cause investigation tells you why something has already gone wrong. Risk Management tell you what
is likely to go wrong next — before it reaches a customer, a regulator, or a recall. In the highly regulated
Food and Cannabis industries, ineffective risk management leads to costly recalls, contamination events,
regulatory warnings, and loss of consumer trust. This practical Workshop delivers hands-on mastery of
Failure Mode and Effects Analysis (FMEA) and modern Risk Management systems tailored for food safety
and cannabis production environments.

Participants build a complete, audit-ready Risk Management Process. Attendees will be asked to submit
their risk management process for an anonymous review during the class and during the breakout sessions.
Discussions and activities are aligned with FSMA, HACCP principles, ISO 22000, GFSI benchmarks, and
state Cannabis GMP requirements. This Workshop provides a strong foundation for effective Risk
Management foundational knowledge, tools, and deliverables with direct instructor coaching. Day 1 builds
strong foundational knowledge across the core risk management tools and concepts; Day 2 (virtual) is
dedicated to reviewing your applications, answering questions, and providing additional assistance you’re
your final process development.

Why This Matters: The Practical Case for Proactive Risk
Management

Most food safety and cannabis quality programs are reactive by default: hazards are addressed after a
deviation, a customer complaint, or a regulatory citation surfaces them. An effective Risk Management
process inverts that sequence. By systematically evaluating the risk (severity, occurrence, mitigation) across
every process step or product design element, a structured program surfaces the failure modes most likely
to cause harm or non-compliance — contamination cross-contact, potency variance, allergen carry-over,
mislabeling — before they occur in production, while controls are still cheap and easy to design.
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For food manufacturers, this directly strengthens FSMA Preventive Controls and GFSI-benchmarked
certification standards (FSSC 22000, SQF, BRCGS) by demonstrating a documented, risk-ranked rationale.
* Design powerful, audit-ready preventive controls using the hierarchy of controls.

* Reduce recalls, contamination events, potency excursions, and audit findings.

» Take home reusable templates customized for both food and cannabis operations.

Who Should Attend

Designed for Quality Assurance, Food Safety, Operations, Supplier Quality, Regulatory Affairs, and
Compliance professionals across the Food & Beverage and Cannabis industries — including:

QA / Food Safety Managers and Directors building or refreshing HACCP and preventive control
programs.

Process and Product Engineers responsible for new product introduction risk assessments.
Supplier Quality and Regulatory Affairs professionals preparing for GFSI or state GMP audits.

Cannabis cultivation, extraction, and manufacturing QA leaders managing potency and contaminant
risk.

Plant and Operations leaders accountable for reducing Cost of Poor Quality and recall exposure.

Project-Based Learning: You Build Your Own Risk File

This workshop is built around a single design principle: you do not practice on a hypothetical process —
you risk-map your own. Approximately, 1-2 weeks prior to this class, our instructors will contact you
asking you to provide a real process or product from your operation (a production line, a new product, an
extraction step, a packaging change). We will use this information anonymously during break out sections
as real life examples. The exercises evaluating risk will be integrated into a Risk Management Process
Program. As appropriate and time allowing, we will choose specific situations and defend the decisions and
outcomes in a closing mock audit.

Your Capstone Deliverable: The Closing Booklet

Preparing a Capstone Booklet as a takeaway is optional. The Capstone Booklet is a finished Risk Management
File containing summaries of activities, conclusions, key learning points, reflections, and results. This will be
assembled progressively across both days under instructor review and completed on Day 2 of our instruction.

Key Benefits

v Walk away with one real process or product fully risk-assessed and documented — not a hypothetical
exercise.

N

Strengthened FSMA Preventive Controls and GFSI compliance through structured, evidence-based
risk management.

Prioritize hazards effectively using RPN and defensible risk-based decision making.
Design powerful preventive controls that hold up under audit
Reduce recalls, contamination events, potency excursions, and audit findings.

LA LA

Take home reusable templates customized for both food and cannabis operations.
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Learning Objectives

By the end of this workshop, participants will be able to:

1. Explain risk management principles and integrate them into FSMA, HACCP, and Cannabis GMP

programs.

2. Conduct a comprehensive risk assessment of a real process or product from their own facility, identifying
and evaluating potential hazards and failure modes.

3. Score and prioritize risks using a structured risk evaluation methodology and apply risk acceptability

criteria.

. Develop effective risk controls, using related tools using the hierarchy of controls.
. Perform residual risk evaluation and create an actionable, monitoring-linked Risk Management Tool.
Build and defend a complete Risk Management File during internal, second-party, or regulatory audits.

Apply risk tools to real-world food safety and cannabis hazards with statistical confidence.

Detailed Agenda

Day 1 — In-Person (6 Hours): Foundations & Concepts

Time
Hour 1
Hour 2

Hour 3

Hour 4

Hour 5

Hour 6

Session ‘
Welcome & Workshop Objectives

Risk Management Principles for Food Safety & Cannabis
= FSMA, HACCP, ISO 22000, Cannabis GMP frameworks

Risk Assessment Fundamentals & Tools Overview
» Worked with food/cannabis examples (Listeria, THC potency variance)
* Practice Session: Begin mapping the process steps for your own risk assessment

Risk Analysis, RPN Scoring & Prioritization

e Practice Session: Score severity, occurrence, and detectability for your own
identified risks
Risk Controls & Hierarchy of Controls

* Practice Session: Dratft initial controls for your highest-priority risks
Day 1 Debrief, Q&A & Homework

* Receive all fillable templates
* Bring your real process or hazard data for Day 2
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Day 2 — Virtual (4 Hours): Hands-On Application
Time Session ‘
Hours 1 & 2 Day 1 Recap & Review results of individual applications

Review, Sustain & Continual Improvement in Risk Management
Hours 3 & 4
e Review questions and common audit loopholes.

e Closing, Certificate of Completion &

What You'll Take Home

* Your own process or product, fully risk-assessed and bound into a personalized Capstone Booklet
* Afull set of fillable Risk Management templates tailored for Food & Cannabis

* Completed instructor reference examples.

* Risk matrices, scoring tools, and industry reference guides.

* A Certificate of Completion

Reference: Mehrdad Tajkarimi, DVM, MPVM, PhD
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