
Food Safety Resources For Ice Cream       
The Innovation Center for US Dairy is made up of volunteers from processors, universities, and dairy organizations such as 

North American Ice Cream Association, International Dairy Foods Association, and numerous other organizations who share 

best practices to protect consumers and help strengthen food safety in all dairy processing facilities.   

 

     

 

 

 

 

         

 

 

 

 

 

 

                                              
Training Videos & Posters Templates, Trainings & Checklists    Online Ice Cream FS Course 

        Free Code: IC-FREE                          

Unsure Where To Start? Take the Online Course or visit the 50 State Map with contact 

information for experts, consultants, state regulators and pilot plant facilities to assist you with your Ice 
Cream questions. Visit Food Safety Plan Support to access additional templates to help you as you 
write or enhance your food safety plans and programs. For more guidance, click the document images 
below or visit www.usdairy.com/foodsafety 

                                        

    Listeria & Pathogen Controls     Suppliers Controls       Ice Cream Inclusions      Traceability     

   

Spanish Language Food Safety Resources available at www.usdairy.com/spanish 

www.safeicecream.org  

One-stop shop for resources, 

templates, articles, training and links 

to experts to help with your food 

safety related questions 

https://www.ifpti.org/ice-cream-basics
https://www.idfa.org/safeicecream/food-safety-map/
https://cals.cornell.edu/northeast-dairy-foods-research-center/artisan-support
http://www.usdairy.com/foodsafety
https://url.avanan.click/v2/___https:/www.usdairy.com/getattachment/7c2ac7cd-4adb-4f35-af25-68b8f937768e/Inclusion-Handling-Guide-2023-Version-10-Final-010924.pdf___.YXAzOnVzb2gwMTItc29sOmE6bzoxYmEwZjQwNTIyYjZiMWVmZjQ2YzVjNWUyMjU2YTcwYjo2Ojk4N2U6OWFhZTQyNjNmZTg2ZTdhYmIwZmUxNjc4ZjU0MDhmMTMxZWQxMTNjMGU3NzhkMmIzOWNkMzJlMTZjNTlmNTA2MTpwOlQ6Tg
http://www.usdairy.com/spanish
https://www.idfa.org/wordpress/wp-content/uploads/2025/10/Ice-Cream-Food-Safety-Training-Schedule-How-To-Grow-Your-IC-Bus-Safely-v1-092825.pdf?utm_source=direct&utm_medium=idfa.org&utm_campaign=safeicecream&utm_content=howtogrowyourbusinesssafely
http://www.safeicecream.org/
https://www.ifpti.org/ice-cream-basics
https://www.usdairy.com/getattachment/3f6b6e4a-f640-4c2c-bdb4-1f2a1f26e3e9/Pathogen-Controls-Guidance-Document-2-0-Final-012324.pdf
https://www.usdairy.com/getmedia/6ea5dc6e-fe30-47d6-a099-dc97ebfb7f96/Supplier-Controls-Guidance-Templates-Labeling-Packet-Version-C.pdf
https://www.usdairy.com/getattachment/7c2ac7cd-4adb-4f35-af25-68b8f937768e/Inclusion-Handling-Guide-2023-Version-10-Final-010924.pdf
https://www.usdairy.com/getmedia/e8e4b1f9-299a-4487-9fab-e5f27c946e6d/guidancefordairyproduceenhancedtraceability2020.pdf
https://url.avanan.click/v2/___http:/www.safeicecream.org___.YXAzOnVzb2gwMTItc29sOmE6bzoxYmEwZjQwNTIyYjZiMWVmZjQ2YzVjNWUyMjU2YTcwYjo2OjdmMTE6ODBlZTkwMGU3YzIxNzEwODk5NTU1ZTdhODc3ZmUzMjNlYjI4NGZjYjUzMTA4ZTI2NTU5YTRjOTg0ZDExMTI2NjpwOlQ6Tg
http://www.safeicecream.org
https://www.idfa.org/safeicecream/whats-new-in-safe-ice-cream-2

