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is a registered trademark of the National
Restaurant Association Educational Foundation.”

Are these pathogens discussed in your
food service establishment? Do your
employees know how to guard against
outbreaks related to:

E. coli 0157:H7
Salmonella

Listeria monocytogenes
Clostridium perfringens

OSU Extension embraces human diversity and is committed to ensuring
that all educational programs conducted by Ohio State University
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Extension are a

ilable to clientele on a

tory basis without

regard to race, color, age, gender identity or expression, disability,
religion, sexual orientation, national origin, or veteran status.

Keith L. Smith, Associate Vice President for Agricultural Administration
and Director, Ohio State University Extension.

TDD No. 800-589-8292 (Ohio ONLY) or 614-292-1868

The Ohio State University,

The United States Department of Agriculture, and

Henry County Commissioners Cooperating

Course Objectives

Participants will..........

Identify the principles of food microbiology.

Be Aware of Standards enforced by the
Regulatory agencies.

Implement and monitor measures for
prevention of foodborne diseases.

EXTENSION

ServSafe® Food Safety Training and
Certification Program Provided by:

Ohio State University Extension
Henry County

Course Taught by:

Nancy Stehulak

Ohio State University Extension,
Assistant Professor, Henry County

“Certified, ServSafe ® Food Protection Manager
Certification Examination, National Restaurant
Association Educational Foundation, Date Certified.”
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Ohio State University Extension of Henry
County presents...... ServSafe®

Food Safety Training
And Certification

February 16", 18", and 23", 2010

8:30 a.m. to 5:00 p.m.
Designed for Food Service

Held at:
The Ohio State University Extension
Meeting Room #107, Hahn Center
104 East Washington Street
Napoleon, Ohio 43545

Registration Fee $175.00
Includes Course Material and Certification Exam
Need More Information? Call 419-592-0806



What is ServSafe ®?

ServSafe® has become the industry standard in food-safety
training and is accepted in almost all United States
jurisdictions that require employee certification.

The ServSafe® program provides accurate, up-to-date
information for all levels of employees on handling of food,
from receiving and storing to preparing and serving.

This course is designed to provide Food Service Managers
with updated principles of safe food handling. The
principles learned in this course can easily be applied and
practiced by all food service workers.

Upon successful completion of the course and exam,
participants receive a Certificate of Completion from
ServSafe® and a Certification in Food Protection from the
Ohio Department of Health.

Who Should Attend?

Food Service Managers and Food Handlers at
restaurants, convenience stores, grocery stores, school food
service workers, and civic groups who prepare food for sale
or consumption.

Session Topics

Session One: February 16™, 8:30-12:30, 1-5 pm

Providing Safe Food

Identify Micro-organisms and Relationship to
Foodborne Illness

Foodborne Illness Contamination

The Safe Food Handler

Relationship Between Hygiene and Food
Contamination

Receiving and Storage of Foods

Keeping Food Safe

Session Two: February 18™, 8:30-12:30, 1-5 pm

Protecting Food During Preparation and Serving
Principles of HAACP System

Sanitary Facilities and Equipment

Cleaning and Sanitizing

Integrated Pest Management

Session Three: February 23" 8:30-12:30 Only

Food Safety Regulations
Review and Exam

Ohio State University Extension Mission:
Engaging people to strengthen their lives and
communities through research-based educational
programming.

Registration Form for ServSafe® Food Safety Training and Certification

Cost for Training: $175.00 per person

Make Check Payable to: Qhio State University Extension, Henry County

Business

Name

City

Address

Zip

State

Email

Daytime Phone Number

Mail Registration Form and Check for $175.00 to:

Ohio State University Extension, Henry County

Suite 116, Hahn Center
104 E. Washington Street
Napoleon, Ohio 43545-1646
Please Register Early to Assure Materials Availability




