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ServSafe training will provide knowledge
every food service professional must
know about food hazards and proper
food handling practices in order to keep
food safe in an establishment.

OTHER TRAINING OPTIONS:

If you do not require your employees to
be certified, but want them to have
further food sanitation and safety
education, they may attend the following
options:

¢ ServSafe Non-Certified - $75/person
Participants receive 7 hours of course
instruction. They receive no book or
test.

¢ SafeFood - $35/person
This 2 ¥ hour program
is based on ServSafe
and is designed to
educate all food handlers on food
safety basics. Sessions are individually
scheduled by contacting Jill Weber at
(319) 234-6811 or Cindy Baumgartner
at (563) 927-4201. A minimum of 12
people are needed to hold a session.
Businesses can combine staff to meet
the minimum attendance requirements.

To locate other training dates and
locations throughout the state, go to
www.extension.iastate.edu/foodsafety
or call the Black Hawk County Extension
Office at (319) 234-6811.

SESSION DATES.

Friday, October 2, 2009 (8am-5pm)

Black Hawk County Extension Office
3420 University Ave — Suite B
Waterloo, IA 50701

Driving Directions:
www.extension.iastate.edu/blackhawk

Thursday, October 15, 2009 (8am-5pm)

Dubuque County Extension Office
14858 West Ridge Lane

Dubuque, IA 52003

Driving Directions:
www.extension.iastate.edu/Dubuque

Wednesday, December 9, 2009 (8am-5pm)

Black Hawk County Extension Office
3420 University Ave — Suite B
Waterloo, IA 50701

Driving Directions:
www.extension.iastate.edu/blackhawk

Tuesday, January 12, 2010 (8am-5pm)

Dubuque County Extension Office
14858 West Ridge Lane

Dubuque, IA 52003

Driving Directions:
www.extension.iastate.edu/Dubuque

Wednesday, February 3, 2010 (8 am-5 pm)

Black Hawk County Extension Office
3420 University Ave — Suite B
Waterloo, IA 50701

Driving Directions:
www.extension.iastate.edu/blackhawk

* PLEASE BRING: Photo I.D.

.. and justice for all

The U.S. Department of Agriculture (USDA) prohibits
discrimination in all its programs and activities on the basis of race,
color, national origin, gender, religion, age, disability, political
beliefs, sexual orientation, and marital or family status. (Not all
prohibited bases apply to all programs.) Many materials can be
made available in alternative formats for ADA clients. To file a
complaint of discrimination, write USDA, Office of Civil Rights,
Room 326-W, Whitten Building, 14th and Independence Avenue,
SW, Washington, DC 20250-9410 or call 202-720-5964.

F—

ServSafe

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

Food Safety
Gertification
olort Gourse

or

Restaurants & Food Handlers

. /

IOWA STATE UNIVERSITY

University Extension




Dear Food Service Professional:

As a food service provider, | know you
are concerned about food safety issues.
We live in a time when food safety
hazards are prevalent. Today’s
consumer is much more aware and
concerned about food safety and food
borne illnesses, which makes your role
even more critical.

lowa State University Extension is
offering special training to help you meet
the industry standards and your
obligation to consumers. The program
aims to provide food safety training for
restaurant and other food service
managers and professionals.
Participants will have the option of
testing for certification upon training
completion.

Please review this brochure and
consider participating in this important
training. If you want to study ahead of
time, you can pick up the ServSafe®
Essentials Manual prior to your
scheduled class. Please call at least 2
weeks prior to the class date so
arrangements can be made.

Sincerely,
Cindy Baumgartner (chaum@iastate.edu)

Nutrition and Health Field Specialist
lowa State University Extension

Phone: (563) 927-4201 OR (563) 608-0868
Fax: (563) 927-3744

www.extension.iastate.edu

GoaL

Create a more desirable and safe
foodservice operation while protecting
your establishment against the costly
nightmare of a foodborne-illness
outbreak. Learn ways of prevention,
regulatory requirements, and how to
improve food quality.

PRESENTERS

Cindy Baumgartner & Jill Weber
Nutrition & Health Field Specialists
Certified ServSafe® Instructors
lowa State University Extension

REGISTRATION INFORMATION

The $125.00 registration fee

($90 for current lowa Restaurant
Association Members with membership
verified at time of registration)

will cover: 6 lowa
Restaurant
Association
¢ 8 hours of training (8am — 5pm)

¢ ServSafe® Essentials 5" Edition
Manual

¢ Exam and Certification (75% or
better score required)

All  participants must purchase the
ServSafe® Essentials Manual and
successfully pass the exam in order to
be certified by the National Restaurant
Association Educational Foundation.
Certification is valid for five years.

REGISTRATION FORM (Please Print)

Name

Address

City, State, Zip

Phone

Restaurant / Organization / School

- Please return completed registration form and
| $125.00 payment ($90 for current lowa

| Restaurant Association Members with

| membership verified at time of registration) to

| the appropriate office listed below the session
i dates.

Indicate (v') date you plan to attend.
(Detailed information on reverse)

Thurs., October 15
_ Tues.,January 12

(Dubuque)
(Dubuque)

Delaware County Extension Office
Attn: ServSafe Training

P.O. Box 336, 1417 N. Franklin
Manchester IA 52057

Fax: 563-927-3744

(Make checks payable to: Delaware County Extension)

Fri., October 2 (Waterloo)
Wed., December 9 (Waterloo)
Wed., February 3 (Waterloo)

Black Hawk County Extension Office
Attn: ServSafe Training

3420 University Ave., Suite B
Waterloo, 1A 50701

Fax: 319-234-5581
(Make checks payable to: Black Hawk County Extension)

REGISTRATION DEADLINE is one week prior
to date of program as class size is limited.




