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. Registration and checks should be mailed to
: the following depending on the location you
1 twill attend:

Baxley, Ga. March 4-5, 2010:

: gAppIing Co. Cooperative Extension

:  Attention: Janet Hollingsworth

| 'P.0. Box 478

| | Baxley, Ga. 31515

| £(912)367-8130

: { Checks payable to: Appling Co. FACS

Waycross, Ga. May 18-19, 2010:

§Ware Co. Cooperative Extension

: | Attention: Heidi Flowers

. :605A Church Street

. | Waycross, Ga. 31501

| £(912)287-2456

. : Checks Payable to: Ware Co. Ag Account

Brunswick, Ga. June 14-15, 2010:

Glynn Co. Cooperative Extension
:  Attention: Deborah Jones

. $325 0ld Jesup Road, Ste.110

| Brunswick, Ga. 31520

| £(912)554-7579

i Checks Payable to: Glynn Co. 4-H

Savannah, Ga. Aug. 3-4, 2010:

Chatham Co. Cooperative Extension
. Attention: Lisa Jordan

. {P.0. Box 9866

! i Savannah, Ga. 31412

| £(912)652-7981

 : Checks Payable to:

Chatham Childcare Collaborative

........................................................................................

ServSafe

National Restaurant Association

\_
EDUCATIONAL FOUNDATION <

Select your class from one of the
following locations:

Baxley: March 4-5,2010
Waycross: May 18-19, 2010
Brunswick: June 14-15, 2010
Savannah: August 3-4, 2010

Registration Deadline:
3 weeks before class
Baxley-Feb. 11, 2010

Waycross-April 27, 2010

Brunswick-May 24, 2010

Savannah-July 13, 2010

Course Instructors:

Janet Hollingsworth, MEd
Co.

Heidi Flowers, BS FACS Agent Ware & Pierce Co.
Deborah Jones, MSH,CDE  FACS Agent Glynn Co.

FACS Agent Appling & Wayne

_

THE UNIVERSITY OF GEORGIA

COOPERATIVE EXTENSION

Colleges of Agricultural and Environmental Sciences & Family and Consumer Sciences



e A Food Service Worker?
e A Manager in Training?
. A School Nutrition Employee?

. ServSafe® leads the way in providing
: the restaurant and food service  in-
dustry with an up-to-date, comprehen- :
sive food safety training and  certifi-
cation program. :

e The ServSafe® food safety training

: and certification program is recog-
nized by more jurisdictions than any
other manager food safety program,
because ServSafe® has the highest
standard in training and certification.
It is a mindset and the meansto  en-
sure your operation follows guidelines
that will protect your customers and :
your business.

¢ The University of Georgia and Ft. Valley State College, the
USDA and Counties of the State cooperating. The Cooperative
: Extension offers educational programs, assistance, and materi- :
! alstoall people without regard to race, ethnicity, national  :
origin, color, sex, sexual orientation, religion, age, disability, or E
veteran status. AN EQUAL OPPORTUNITY/AFFIRMATIVE

: ACTION

The University of Georgia Cooperative Extension

ServSafe’ Programs

........................................................................................

ServSafe® Course In-

cludes: ;
The ServSafe® Serving Safe Food
. Essentials Book :

16 hours of instruction

« Acertificate from NRAEF issued
- upon successful completion of the
examination which is ac-
cepted by over 95% of all state
and local jurisdictions that requwe
training and/or testing. :

Certification Test:

.+ Participants have shown 87%

. passage rate on previous
ServSafe® exams.

Course Fee:

$140 per person; includes course

. book, exam booklet, 16 hours of
instruction and test

- administration. T
©+ S6000Retestfee  SEEF
: ‘/ 5(:

\" /
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Two—Day
Training Schedule

Registration: 8:00 a.m.—8:30 a.m.
: Class: 8:30 a.m.—5:00 p.m.

e Providing Safe Food

e  The Microworld

e Contamination, Allergens, Iliness
e The Safe Food Handler

e  The Flow of Food

Class: 8:00 a.m.—5:00 p.m.

Lasese

e Food Safety Management Systems

e Sanitary Facilities and Equipment

e Cleaning and Sanitizing

¢ Integrated Pest Management

Systems :

e Food Safety Systems, Regulations and
Standards :

o Employee Food Safety Training

e Review of Exam

e  Certification Exam

TR e

Important Information:

Deadline to register: 3 weeks before the class
Cost: $140.00; Retest Fee: $60.00

No Refunds. Substitutions are allowed.
After registration deadline, confirmation and
additional details will be mailed to the partici-
pant.

Class size limited to 35 participants. (Must
have at least 10 to hold a class.)

Participant will receive certification from the
National Restaurant Association, if participant
passes exam.



