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DISCLAIMER: The guest speakers’ portion of 
today’s event will be recorded. The recording 
will show full-screen slides only, and we will 
minimize participants. 

You may keep your camera off and use “anon” 
as your meeting name. (To rename yourself, go 
to the participants list, click next to your name 
and enter a new name.) 

An announcement will be made when the 
recording begins and ends. 

The recording will be shared on NAL YouTube 
with all Q&A edited out.



Schedule
10-10:10 Welcome from NAL Director Paul Wester

10:10-10:20 Laurie Beyranevand, Director of the Center for 
Agriculture and Food Systems (CAFS)

10:20-10:30 Harrison M. Pittman, Director of the National 
Agricultural Law Center (NALC)

10:30-10:40 Dawanna James-Holly, Food Safety Research 
Information Office, NAL

10:40-11:00 Dr. James A. Lindsay, National Program Leader for 
Nutrition, Food Safety

11-11:10 BREAK
11:10-12 Wikipedia Editing Training

12-1 Editing

1-1:30 BREAK
1:30-2 Q&A with guest speakers

2-3 Editing
Image from USDA National Agricultural Library, Special Collections by Unknown Department photographer.



Laurie Beyranevand
Professor of Law and Director 
of Center for Agriculture and 
Food Systems

FSMA resources from the 
Center for Agriculture and 

Food Systems 
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The Center for Agriculture and Food Systems
develops tools and resources for food and
agricultural stakeholders across the country.
Working with stakeholder groups as
partners, we lend our law and policy
expertise to help support a more
sustainable, just, and equitable food system.

Our Mission





https://elsi.necafs.org/map/1

https://elsi.necafs.org/map/1


https://elsi.necafs.org/map/1

https://elsi.necafs.org/map/1

https://elsi.necafs.org/map/1


https://elsi.necafs.org/fsma-psr-coverage-and-exemptions-farms-multiple-business-entities

https://elsi.necafs.org/fsma-psr-coverage-and-exemptions-farms-multiple-business-entities

https://elsi.necafs.org/fsma-psr-coverage-and-exemptions-farms-multiple-business-entities


https://elsi.necafs.org/fsma-supply-chain-program-requirements-processors-and-their-produce-suppliers

https://elsi.necafs.org/fsma-supply-chain-program-requirements-processors-and-their-produce-suppliers

https://elsi.necafs.org/fsma-supply-chain-program-requirements-processors-and-their-produce-suppliers


https://elsi.necafs.org/using-fda-technical-assistance-network-and-foia-access-information-about-fsma

https://elsi.necafs.org/using-fda-technical-assistance-network-and-foia-access-information-about-fsma

https://elsi.necafs.org/using-fda-technical-assistance-network-and-foia-access-information-about-fsma


https://elsi.necafs.org/understanding-relationship-between-fda-rules-guidance-and-other-communications

https://elsi.necafs.org/understanding-relationship-between-fda-rules-guidance-and-other-communications

https://elsi.necafs.org/understanding-relationship-between-fda-rules-guidance-and-other-communications


https://elsi.necafs.org/produce-farms-foodborne-illness-and-legal-liability

https://elsi.necafs.org/produce-farms-foodborne-illness-and-legal-liability

https://elsi.necafs.org/produce-farms-foodborne-illness-and-legal-liability


https://elsi.necafs.org/produce-safety-rule-inspections-and-third-party-audits

https://elsi.necafs.org/produce-safety-rule-inspections-and-third-party-audits

https://elsi.necafs.org/produce-safety-rule-inspections-and-third-party-audits


https://elsi.necafs.org/alternatives-and-variances-produce-safety-rule

https://elsi.necafs.org/alternatives-and-variances-produce-safety-rule

https://elsi.necafs.org/alternatives-and-variances-produce-safety-rule


For more information visit:
https://www.vermontlaw.edu/academics/centers-and-programs/center-for-
agriculture-and-food-systems

Contact us at cafs@vermontlaw.edu

Follow us on social media:
@CAFSCenter on IG and Twitter

https://www.vermontlaw.edu/academics/centers-and-programs/center-for-agriculture-and-food-systems


Harrison Pittman
Director, National Agricultural 
Law Center



The National Agricultural Law Center 
The nation’s leading source of agricultural and food law research and information 

NationalAgLawCenter.org | nataglaw@uark.edu | (479)575-7646

Food Safety Modernization 
Act and the NALC

Harrison Pittman
Director

mailto:nataglaw@uark.edu


About the Center 

• The National Agricultural Law Center is the nation’s leading 
source for agricultural and food law research and 
information. 

• Created in 1987, the NALC is a unit of the University of Arkansas 
System Division of Agriculture 

• The Center also works in close partnership with the USDA 
Agricultural Research Service, National Agricultural Library 

• We provide objective, non-partisan research and information 
regarding laws and regulations affecting agriculture 



www.nationalaglawcenter.org



Visit our Website

• Reading Rooms are one of 
our major online resource 
components 

• Links are provided to major 
statutes, regulations, case 
law, Center-published 
research articles, and 
numerous other research 
resources



Food Safety Resources

• Statutes
• Regulations
• Center research 

publications
• CRS Reports
• Ag Law 

Bibliography
• Other Gov’t 

resources



Dawanna James-Holly, PhD
Food Safety Research 
Information Office (FSRIO)



National Agricultural Library
United States Department of Agriculture

Food Safety Research Information Office 
Virtual Introduction  

Dawanna James-Holly, PhD
FSRIO Technical Information Specialist 



National Agricultural Library
United States Department of Agriculture

Participants of this webinar will:

• Learn about the FSRIO 
mission and its information 
products

• Discover ways to navigate 
across the FSRIO webpages

• Gain an in-depth 
understanding about how to 
use three of the key 
information products 

Introduction



National Agricultural Library
United States Department of Agriculture

Introduction

United States 
Department of 

Agriculture 
1862

National Agricultural  
Library 
1862

Agricultural 
Research Service 

1953

Food Safety 
Research 

Information Office 
(FSRIO)

1998



National Agricultural Library
United States Department of Agriculture

Food Safety Research Information Office
• History

• Mission
– Prevent duplication of food safety research
– Assess food safety research needs and 

priorities

• Audience

• Content Highlights

Learn more at: https://www.nal.usda.gov/fsrio



National Agricultural Library
United States Department of Agriculture

FSRIO Key Information Products 

• Research Projects Database: Extensive collection of over 16K food safety
research projects funded by U.S. and international agencies, and private
organizations (https://www.nal.usda.gov/fsrio/research-projects/).

• Research Publications Feed: Link to more than 200+ digital peer-reviewed
food safety/food science journals   
(https://www.nal.usda.gov/fsrio/research/publications).

• Meet the Experts: Showcases USDA, other federal scientists, and their affiliates
presenting food safety research through MS PowerPoint presentation’s and videos
(https://www.nal.usda.gov/fsrio/experts).

https://www.nal.usda.gov/fsrio/research-projects/
https://www.nal.usda.gov/fsrio/research/publications
https://www.nal.usda.gov/fsrio/experts


National Agricultural Library
United States Department of Agriculture

About FSRIO



National Agricultural Library
United States Department of Agriculture

Latest Reports and Assessments 
• Recent Findings

• Scientific Reviews

• Guidance Documents 

• Action Plans

• Science Blueprints 

Learn more at: https://www.nal.usda.gov/fsrio/latest-reports-
and-assessments-0

https://www.nal.usda.gov/fsrio/latest-reports-and-assessments-0


National Agricultural Library
United States Department of Agriculture

Food Safety Topics 
Provides resources and information across 14 key topic 
areas including:

• Antimicrobial Resistance
• Bacterial Pathogens
• Chemical Contaminants
• Food Processing and Technology
• Food Defense
• Microbial Ecology of Biofilms
• Natural Toxins
• Predictive Microbiology
• Food Safety Modernization Act
• Preventative Food Systems
• Sanitation and Quality Standards
• Parasites, Viruses and Prions
• Emerging Topics 
• Food Safety Data

Learn more at: https://www.nal.usda.gov/fsrio/food-safety-
topics-0

https://www.nal.usda.gov/fsrio/food-safety-topics-0


National Agricultural Library
United States Department of Agriculture

Questions & Answers
CONTACT INFORMATION

Patrice Armstrong, PhD, MPH 
Program Lead for Nutrition and Food Safety 
Patrice.Armstrong@usda.gov

Dawanna James-Holly, PhD
FSRIO Program Specialist and Content Manager
Dawanna.James-Holly@usda.gov

Greg Schuler
Metadata Librarian
Greg.Schuler@usda.gov

Zeynep Diker 
Metadata Librarian 
Zeynep.Diker@usda.gov

To learn more about FSRIO, go to https://www.nal.usda.gov/fsrio

mailto:Patrice.Armstrong@usda.gov
mailto:Dawanna.James-Holly@usda.gov
mailto:Greg.Schuler@usda.gov
mailto:Zeynep.Diker@usda.gov
https://www.nal.usda.gov/fsrio


Dr. James Lindsay
Senior National Program 
Leader, Food Safety, USDA



USDA-ARS NATIONAL PROGRAM 108: FOOD 
SAFETY RESEARCH



2021- 2025 Action Plan
National Program 108 Food Safety

Vision
Enhance and protect public health and agriculture through the development of technologies, 
strategies, and data that safeguard food from pathogens, toxins, and chemical contaminants 
during production, processing, and preparation, thus increasing the safety of the U.S. food 
supply. 

Mission
The Program’s mission is to provide through research, the means to ensure that the U.S. food 
supply is safe for consumers; and that food and feed meet domestic and foreign regulatory 
requirements. 



Component 1. Foodborne Contaminants

Problem Statements
1. Characterize the Movement, Structure, and Dynamics of Microbial    

Populations.

2.   Characterize the Systems Biology of Microorganisms in the Food Continuum.

3.   Develop Technologies for Detecting and Characterization of Microbial
Contaminants.

4. Elucidating the Methodology, Toxicology, and Toxinology for Detecting and Characterizing Chemical 
and Biological Contaminants.

5. Develop, Validate and Implement Intervention and Control Strategies to
Reduce or Eliminate Pathogens in the Food System. 

6. Develop Predictive Microbiology Models and Informational Databases.

7. Develop Solutions to Reduce the Impact of Foodborne Antimicrobial
Resistant Microorganisms.



NP108 Food Safety Program Goal

In collaboration with regulatory agencies, industry, academia and other stakeholder 
and partners, the Program through research provides the means to ensure that the 
food supply is safe for consumers and that food and feed meet foreign and domestic 
regulatory requirements. Research seeks ways to assess, control or eliminate
potentially harmful food contaminants, including both introduced and naturally 
occurring pathogenic bacteria, viruses and parasites, toxins and non-biological-based 
chemical contaminants, mycotoxins and plant toxins.. 

Technology Driven: mixture of basic & applied research: accomplishments & 
outcomes after evaluation & validation, are utilized in national & international 
strategies delivering research results & advances to regulatory agencies, commodity 
organizations, industry, academia, research & extension agencies & consumers. 



Programs major stakeholders (FSIS/FDA/CDC etc.), 
Collaborate with agencies/organizations, industry and 
academic researchers in (> 60) countries internationally.



produce, genomics
mycotoxins, toxins

Tuscon
mycotoxins interventions

Fargo
chemical residues 

MARC
meat pathogens, 
genomics

College Station
Preharvest animals
interventions

Ames
preharvest animal 
interventions, AMR

mycotoxins fusarium

Fayettevile
organic poultry

New Orleans
mycotoxins, aspergillus genomics 

MSU
catfish, seafood Athens

poultry CE, mycotoxins/toxicology

Raleigh: 
fermented products,
modeling

Wyndmoor (Dover/UMES)
postharvest interventions
pathogen detection, genomics, 
modeling, chemical residues, 
poultry, seafood

produce, 
manure, dairy, 
genomics, 
sensing, FSRIO

Research Locations



Food Safety Research Falls Under Various Goals/Plans

USDA Strategic Goal 7. 
https://www.usda.gov/sites/default/files/documents/usda-strategic-plan-2018- 2022.pdf 

REE Goal 5, Food Safety. Performance Measure 1. 
https://www.ars.usda.gov/ARSUserFiles/00000000/NPS/OAA/Annual%20Report%20on%20Science/ARS
%20Annual%20Report%20on%20Science%20FY%202018.pdf 

ARS Strategic Plan for 2018-2022. https://www.ars.usda.gov/ARSUserFiles/00000000/Plans/2018-
2020%20ARS%20Strategic%20Plan.pdf

ONP Food Safety Program Action Plan 2021-2025
https://www.ars.usda.gov/ARSUserFiles/np108/NP%20108%20Action%20Plan%202021-
2025%20final%20for%20WEB.pdf



https://www.ars.usda.gov/ARSUserFiles/np
108/Annual%20Report/108%20RRAccompli
shment%20Documentforweb0213.pdf

https://www.ars.usda.gov/ARSUserFiles/np
108/Annual%20Report/108%20RRAccompli
shment%20Report%20Publicationsforweb0
213.pdf

Other Critical Resource: 
https://www.nal.usda.gov/fsrio

The Office of National Programs web site
https://www.ars.usda.gov/nutrition-food-safetyquality/food-safety-
animal-and-plant-products/

https://www.ars.usda.gov/ARSUserFiles/np108/Annual%20Report/108%20RRAccomplishment%20Documentforweb0213.pdf


The initial focus within FSMA was the Produce 
Safety Rule, and the Food Safety Program 
established Agreements with the FDA to 
conduct research which addressed issues 
within the Rule.



Pathogen Introduction into 
Environment and on/in Produce

• prevalence and levels in environment
• prevalence and levels in water sources
• production (farming) systems
• adjacent land use, buffer zones
• environmental factors 
• transference: edible surfaces/internally
• soil amendments 
• water
• farm animals, wildlife

Produce Safety and Microbiology Research, Albany, CA



Identify environmental factors that affect the persistence 
and transmission of enteric pathogens in the produce 
production environment for risk assessment 

• 5-years prevalence data for enteric pathogens in watersheds 
near leafy green growing regions of California (Salinas, CA) 

• Developed a predictive geospatial risk assessment model 
(PGRAM) to estimate the spread of pathogens in 5- watersheds 
in produce production environment. 

• Outcome: The prevalence of enteric pathogens data enabled the 
generation of time-dependent incidence maps to inform FDA, 
growers and exporters of indicators of elevated pathogen risk.

https://doi:10.3389/fcimb.2014.00030

https://doi:10.3389/fcimb.2014.00030


Use of untreated biological soil amendment of animal 
origin

• Determination of appropriate time interval between manure 
application to soils and crop harvest to ensure reduction/die-
off of foodborne pathogens in soils.

• Outcome: Provides farmers with a specific factor that affects 
and promotes pathogen survival in pre-harvest produce 
growing environments. 

• Outcome: Two large multi-year data sets for FDA analysis, 
data for model development, and use in their rule-making 
progress

https://doi.org/10.1128/AEM.02392-18
https://doi.org/10.1111/risa.13491
https://doi: 10.1128/AEM.02418-20

https://doi.org/10.1128/AEM.02392-18
https://doi.org/10.1111/risa.13491
https://doi.org/10.1128/aem.02418-20


Water: Potential sources and routes of contamination 
relevant to agricultural water in the pre-harvest produce 
production setting. 

• Collaborated (through the CONSERVE Project) on determining E. 
coli levels in surface waters in the Mid-Atlantic and applying 
proposed FSMA standards on bacterial die-off for their 
appropriate use in water.

https://www.ars.usda.gov/research/publications/publication/?seqNo115=365007
https://doi: 10.1128/AEM.00342-20.
https://doi.org/10.1016/j.envres.2019.02.019
https://doi: 10.1371/journal.pone.0229365.

https://www.ars.usda.gov/research/publications/publication/?seqNo115=365007
https://doi.org/10.1016/j.envres.2019.02.019


Develop and validate novel monitoring methods for the 
microbial quality of irrigation water sources.

• Application of the UAV-based and drone hyperspectral imaging 
to quantify lateral patterns of indicator and pathogen bacteria 
concentrations in irrigation ponds.

• Quantify movement indicators and pathogens from bottom 
sediment to stream water column at base flow conditions.

• Develop the microbial fate and transport modeling capabilities 
for APEX and the microbial index modeling method for site-
specific evaluation of risks exceeding microbial water quality 
standards in surface water sources for irrigation.

https://doi.org/10.1016/j.scitotenv.2019.135757
https://doi.org/10.3390/w12061708

https://doi.org/10.1016/j.scitotenv.2019.135757
https://doi.org/10.3390/w12061708


https://fedtechmagazine.com/media/video/dro
nes-search-irrigation-water-contamination

https://fedtechmagazine.com/media/video/drones-search-irrigation-water-contamination


BARC: Wash Water 

• ARS research was used by the FDA to develop the FSMA Rule/Guidance 
Documents. Specifically, research was cited in the FSMA guidance 
document “Guide to Minimize Food Safety Hazards of Fresh-cut 
Produce” (21 CFR Part 117. Docket No. FDA–2018–D–3583) as they 
pertain to wash water sanitation and prevention of pathogen cross-
contamination. 

https://doi: 10.4315/0362-028X.JFP-10-429
https://doi: 10.4315/0362-028X.JFP-16-258
https://doi: 10.1016/j.fm.2017.09.013

• In addition to the above FSMA Preventive Control for Human Food 
Rule, ARS studies on temperature control for food safety was also used 
by the FDA in the FSMA Sanitary Transportation of Human and 
Animal Food Rule. Two USDA publications were [supposedly] cited by 
the FDA for the Uniform Food Code, which was further included in this 
Sanitary Transportation Rule. (note this needs confirmation)

https://doi: 10.4315/0362-028x-72.10.2038
https://doi: 10.1111/j.1750-3841.2010.01722.x

https://doi.org/10.4315/0362-028x.jfp-10-429
https://doi.org/10.4315/0362-028x.jfp-16-258
https://doi.org/10.1016/j.fm.2017.09.013
https://doi.org/10.4315/0362-028x-72.10.2038


Meat Safety and Quality, Clay Center, NE 
Pathogens such as E. coli O157:H7 can be transported from 
a cattle feedlot to leafy greens 

Outcome: Leafy Green industry guidance set-back distances were 
at the time, which were 400 feet (120 meters) from the edge of the 
crop to the edge of the concentrated animal feeding operation 
(CAFO). In 2018, revised LGMA food safety guidelines extended the 
guidance on setback distances to 1,200 feet (366 m) from the edge of 
CAFOs with >1,000 head, and 1 mile (1.6 km) from the edge of 
CAFOs with >80,000 head. 

https://doi.org/10.4315/0362-028X.JFP-18-601
https://lgma.ca.gov/

https://doi.org/10.4315/0362-028X.JFP-18-601
https://lgma.ca.gov/


10 Minute 
Break



Wikipedia Editing 
Training



Welcome!

Jamie E. Flood, Wikipedian-in-Residence at the USDA National 
Agricultural Library Wikipedia Username: @Jamie-NAL

Assistance and training help:

Ariel Cetrone, Wikimedia D.C. Institutional Partnerships 
Manager, Washington D.C.

Wikipedia Username: @Ariel Cetrone (WMDC)

National Agricultural library: one of five national libraries of 
the United States; world’s largest agricultural library and 
collection devoted to agriculture and its related sciences

Wikimedia D.C.: Regional outreach organization for Wikipedia 
and other projects of the Wikimedia Foundation. Their mission 

is to promote participation in Wikimedia projects in the DC 
Metro area. 



Training agenda

• Quick tasks for getting started
• What is Wikipedia? & Wiki projects
• Why edit? & Wikipedia’s gender gap
• Basics and policies
• Article anatomy
• Adding/Editing Content
• Uploading images
• Creating new articles 



Getting started: Create a username/sign-in



Wiki Event 
Page

https://en.wikipedia.org/
wiki/Wikipedia:FSMA_Edi

t-a-thon

Or search 
en.Wikipedia.org 

“Wikipedia:FSMA Edit-a-
thon”

https://en.wikipedia.org/wiki/Wikipedia:FSMA_Edit-a-thon


What exactly 
is it?

Image by Nohat (concept by Paullusmagnus)



Wikipedia – the 21st Century 
Encyclopedia

“Imagine a world in which every single person on the planet is given free access to 
the sum of all human knowledge. That’s what we’re doing.”
- Jimmy Wales, co-founder, Wikipedia



About Wikipedia

• Free! Complete. 100%
• Created and edited by volunteers
• Overseen by nonprofit Wikimedia 

Foundation
• All edits and versions recorded 

forever (via revision history)
• 6+ million articles, 270+ languages
• 75k active editors/month, 11k very 

active editors a month

Derivative work by User:PiRSquared17, User:Rillke, User:Jelican9, User:Otourly, e.a. Wikimedia Foundation, CC BY-SA 3.0

https://creativecommons.org/licenses/by-sa/3.0/deed.en


Wikipedia is free…
• All content freely licensed without 

restrictions
• Creative Common Attribution 

Sharealike or Public Domain
• Written content or 

image/video/audio uploads

• Wikimedia Commons-multimedia 
repository 
wikimediacommons.org

• Commercial re-use allowed –
google, publishers, etc.

1867 Image by unnamed USDA photographer. From USDA-National Agricultural Library Special Collections.



Wikipedia Basics 
and Policies



Wikis?

• A website where anyone can edit any page at any time
• Meant to be “quick”
• Remembers all versions (nothing ever destroyed)

• Hyperlinks between pages

Image of Dorsett-Morse Expedition by unnamed photographer. Courtesy of USDA National Agricultural Library Special Collections



Wikipedia 
policies



Wikipedia's Gender 
Gap



Content 
gender gap

November 
2014

15%
*English language Wikipedia

January 
2020

18.25%
*English language Wikipedia



Addressing the gender 
gap

• Engagement through edit-a-thons, 
training opportunities and Wikiprojects 
like Women in Red

• Partnerships with nonprofits*, 
colleges/universities, government entities, 
research institutions and beyond

*75% of nonprofit employees are female. 
These nonprofits include educational, 
scientific, and literary organizations.

*Source: The White House Project’s 2009 
Report, Benchmarking Women’s Leadership

Deborah Griscom Passmore from Wildflowers of America, hand bound. Courtesy of the 
USDA National Agricultural Library Special Collections

https://en.wikipedia.org/wiki/Wikipedia:WikiProject_Women_in_Red


Set preferences



Set editing preferences: 
Visual Editor

1. Open the Wiki event page or any 
Wikipedia article
2. Select “Preferences” (top right of the 
page)



Set editing preferences: 
Visual Editor

3. Select the “Editing” tab



Set editing 
preferences: Visual 
Editor/editor type

4. Scroll down to “Editor”
5. (Make sure temporarily 
disable the visual editor 
isn’t checked)
6. Under “Editing mode” 
click the down arrow and 
choose “show me both 
editor tabs”
7. Click save (bottom left)



User page



User page

• All users/editors have a user page
• Access user page by selecting your username (top 

right)
• Opportunity to share information and interests (lets 

other editors know you’re real)

• Use is optional



Talk page
• Place to receive messages and communicate 

with other users



Article anatomy/
navigation



Article anatomy





References



Exploring tabs 
– Talk Page

• Discuss the article 
with other editors

• Improvements can be 
pointed out, images 
requested or shared, 
references shared, 
etc.

• Use is optional



Exploring tabs – article edit history

• View all edits ever made to an article by clicking “View History”



Editing and ways 
to edit



Visual editor – what you see is what you get 
(mostly)

1. Select an article
2. Select “edit” (middle top 
of article)
3. Unsure if you are in Visual 
Editor? – Select the pencil 
(red circles), select “visual 
editing”
4. Edit as you would in a 
word processor



Adding new 
sections



Linking between articles

1. Select text
2. Select link icon
3. Select article and 
“Done”



Adding 
images



Adding 
images cont.

5. Search for image 
and select “insert”
6. All images must 
exist in Wikimedia 
Commons prior to 
inclusion in Wikipedia



“Publish changes” when ready
• To quickly abandon changes made to an article, select “Read” (next to 

edit/edit source) and your edits will not be saved.



Explore linked 
articles

• Search hyperlinked articles for 
relevant information

• “Copy and Paste” is acceptable 
between Wikipedia articles as 
long as the content is relevant

• Also a good way to find new 
sources



Cite your 
sources!

1. Place cursor in desired 
location, select “cite”
2. Follow prompts

• “Automatic” – insert 
a URL, ISBN, DOI 
and automatically 
generate a citation

• “Manual” – follow 
prompts and put in 
the information 
manually.



Adding 
Categories

1. At the bottom of an article you’ll see the 
above grey box
2. Select (+) (circled)
3. Type the category name into the field i.e. 
American photographers. Only existing 
categories will appear in the list of 
options. *You may create new categories!
4. Select “Apply changes”



Creating new 
articles



Create a new article: 
Three ways to get 

started

• Start a “Draft”
• Enter “Draft:Article title” (whatever you’d 

like it to be) into Wikipedia search bar
• Click the red link to start the article



Draft 
cont.
• Start writing and publish as you 

go

• When happy with your draft, 
select “more” then “move”

• Select “article” in the menu under 
New Title, remove “Draft:” and 
move page



Draft cont.



Or…start a draft 
with Article 
Wizard

2. Search Wikipedia:Article Wizard in the WP 
search bar

• Follow prompts
• Publish in draft form (and move later)



New article cont.
4. Practice using your Sandbox

• Select “Sandbox”
• Select Edit or Edit Source
• Create article or section
• Copy/Paste Sandbox content into 

a draft or mainspace article



Questions?

Speak up at any time for assistance with editing and FSMA 
questions. 

1:30 to 2:00 pm – Q & A with the speakers

Need a break? Take a break. The Zoom meeting will be open 
until 3:00 pm ET. 
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