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Two—Day
Training Schedule

Day One—November 17, 2009 :

Registration: 8:30 a.m.—8:45 a.m.
‘ Class: 8:45 a.m.—5:00 p.m.

Providing Safe Food

The Microworld

Contamination, Allergens, lliness
Personal Hygiene

The Flow of Food

Day Two—November 18, 2009

Class: 8:00 a.m.—5:00 p.m.

The Flow of Food (continued)
Food Safety Management Systems
Pest Management Systems
Regulations and Standards
Employee Training

Review of Exam

Certification Exam

The ServSafe® course will be held at : :

Oconee County Civic Center
2661 Hog Mountain Road
Watkinsville, Georgia 30677
After registration deadline, confirmation and additional
details will be mailed to the participant.

ServSafe

National Restaurant Association /|

EDUCATIONAL FOUNDATION

November 17-18, 2009

Oconee County Civic Center
2661 Hog Mountain Road
Watkinsville, GA 30677

Registration Deadline:
October 30, 2009

Denise Everson
UGA Cooperative Extension
FACS Agent
Oconee & Clarke County
706-769-3946/706-613-3640

THE UNIVERSITY OF GEORGILA

COOPERATIVE EXTENSION

Colleges of Agricalmral and Envieanmental Sciences & Family snd Comsumer Sclences



gAre You... |

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

ServSafe® leads the way in providing
the restaurant and food service
industry with an up-to-date, compre-
hensive food safety training and
certification program.

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 means to
ensure your operation follows guide-

lines that will protect your customers

andyour business. ", g
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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 materials to all people without regard
to race, color, national origin, age, sex or disability.
AN EQUAL OPPORTUNITY/AFFIRMATIVE ACTION
ORGANIZATION.

The University of Georgia Cooperative Extension

ServSafe’ Programs

‘ServSafe® Course Includes:

The ServSafe® Serving Safe Food
Essentials Book

16 hours of instruction

A certificate from NRAEF issued
upon successful completion of
the examination which is
accepted by over 95% of all state

and local jurisdictions that require :

training and/or testing.

éCertification 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.

Important Information:

Deadline to register: October 30, 2009
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.

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

Course Instructors:

Denise Everson, MEd
FACS Agent, Oconee & Clarke County

‘ Judy Hibbs, Ed.D
: EFNEP Agent, Athens-Clarke County

Amanda Tedrow
Agricultural Agent,, Clarke County

Northeast Health District—Georgia Public Health



