Training Option

If you do not require your employees to
be certified, but want them to have
further food sanitation and safety
education, consider this option:

e SafeFood—$35/person
This 2 hour program is based on
ServSafe® and designed to educate
all food handlers about food safety
basics. Sessions are individually
scheduled by contacting Vera Stokes
at 563-659-5125 or email
vstokes@iastate.edu

e A minimum of 10 people is needed to
hold a session. Businesses can
combine staff to meet the minimum
attendance requirements.

To locate other ServSafe training dates
and locations throughout the state, go to
www.extension.iastate.edu/foodsafety.

2017 Upcoming Classe

CLINTON CO. EXTENSION & OUTREACH
400 E 11TH STREET, DEWITT*

Phone: 563-659-5125

Tuesday, February 28

Tuesday, March 14

Tuesday, May 23
Tuesday, June 27
Tuesday, August 22

Tuesday, September 26

Tuesday, October 24

Tuesday, November 14

Tuesday, December 12

(*SEND REGISTRATION TO CLINTON CO EXT)

CENTER FOR ACTIVE SENIORS (CASI)
1035 WEST KIMBERLY, DAVENPORT*
Phone: 563-659-5125

Tuesday, January 24

Tuesday, July 25

(*SEND REGISTRATION TO CLINTON CO EXT)

CEDAR CO. EXTENSION & OUTREACH
107 CEDAR STREET, TIPTON*

Phone: 563-886-6257

Wednesday, May 10

Wednesday, September 13
(*SEND REGISTRATION TO CEDAR CO EXT)

MUSCATINE CO. EXTENSION &
OUTREACH

1514 ISETT AVE, MUSCATINE*
563-263-5701

Wednesday, April 12

Wednesday June 14

Wednesday, October 5

(*SEND REGISTRATION TO MUSCATINE CO
EXT)

The fees for service will be used to off-set direct

expenses and to support the Human Sciences
County Extension Program.
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Training Description

Created by the industry for the industry,
the ServSafe® food safety training program
is one of the industry’s strongest
educational programs. It is administered by
the National Restaurant Association
Educational Foundation. lowa State
University Extension and Outreach is
offering special training to help you meet
the industry standards and your obligation
to consumers. ServSafe® is recognized by
more federal, state and local health
jurisdictions than any other food safety
training program in the United States.

e Meets Certified Food Protection
Manager requirements.

¢ All participants must successfully
pass the exam in order to be
certified by the NRAEF.

e A 75% or higher exam score is
required for certification.

o Certification is valid for five years.

e A photo ID is required to take the
certification exam.

Agenda

Class begins at 9 a.m. Exam will start about
4 p.m.

Welcome and Overview of the Day
Providing Safe Food

Foodborne llinesses

How Food Borne llinesses Occur
Keeping Food Safe

Forms of Contamination
Responding to an Outbreak

Food Allergens

The Safe Food Handler

The Flow of Food: An Introduction
The Flow of Food: Purchasing,
Receiving and Storage

Preparation and Service

Food Safety Management Systems
Safe Facilities and Pest Management
Cleaning and Sanitizing
Certification Exam

If you want to study ahead of time, you can
pick up the ServSafe Manager Manual prior to
your scheduled class or add $5 for postage.

About the Instructor
CERTIFIED SERVSAFE® INSTRUCTOR

Vera Stokes has been a certified instructor and
proctor since 2004. She graduated from The

University of Tennessee with BS and MS
degrees in Home Economics. Vera currently
serves a four county region in eastern lowa.

Registration

Company/Restaurant/School

MNamels)

Street Address

City

State Zip
E-mail Address

Phone

Call Phone fin case of cancelation)

Class size is limited, register early!
Complete, detach and return with fee one week prior to class.

Class date:

Check one:
___ $150 (non-lowa Restaurant Association Member)
___ %100 (lowa Restaurant Association Member)

DeWitt and Davenport Class: Return registration and
check (payable to Clinton County Extension) to:
Attn: ServSafe Training

Clinton County Extension

400 E 11" Street

DeWitt, lowa 52742

Tipton Class: Return registration and check (payable
to Cedar County Extension) to:

Attn: ServSafe Training

Cedar County Extension

107 Cedar Street

Tipton, lowa 52772

Muscatine Class: Return registration and check
(payable to Muscatine County Extension) to:
Attn: ServSafe Training

Muscatine County Extension

1514 Isett Avenue

Muscatine, lowa 52761
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