EXTENSION

ServSafe™ Training

The Industry Standard for Food Safety Education ( ServSafe)

A PROFESSIONAL DEVELOPMENT WORKSHOP FOR .
RESTAURANT MANAGERS, HEALTH CARE PROFESSIONALS &
FOOD SERVICE PERSONNEL

Successful completion of the 16 hour class and examination provides: 4 :7G C C HD

Greene Lounl\ Combmed Health District
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Certification from the National Restaurant Association 737413600 1-866858-3588
Protection against food-borne illness outbreaks

Minimization of liability

Improvement of food quality

Understanding of Hazard Analysis Critical Control Point (HACCP) principles
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2009 Dates: Call (937)372-9971 for dates.

Time: 8:30 a.m. to 4:30 p.m.
Location: The Ohio State University Extension Office
100 Fairground Road
Xenia, Ohio 45385
(937) 372-9971
Instructor: Jean DeBrosse, OSU Extension ServSafe™ Program Assistant
Cost: $160.00 (Includes text book, handouts and lunch.)

For more information, Contact Jean DeBrosse at (937) 372 9971.

Name:

Company Name:
Address:

City, State, Zip:
Phone:

E-Mail:

Food allergies:

Please enclose $160.00 check payable to The Ohio State University Extension
Mail to: OSU Extension — Greene County, 100 Fairground Rd., Xenia, OH 45385

ServSafe® is a registered trademark of the National Restaurant Association Education Foundation.

Ohio State University Extension embraces human diversity and is committed to ensuring that all research and related educational programs are
available to clientele on a nondiscriminatory basis without regard to race, color, religion, sex, age, national origin, sexual orientation, gender
identity or expression, disability, or veteran status. This statement is in accordance with United States Civil Rights Laws and the USDA .Keith L.
Smith, Ph.D., Associate Vice President for Agricultural Administration and Director, Ohio State University Extension TDD No. 800-589-8292
(Ohio only) or 614-292-1868 12/18/07 3/16/09



