REGISTRATION FORM

FoOoD SAFETY CERTIFICATION TRAINING PROGRAM

This form may be duplicated for additional registrations.
Please print in ink or type.

Important: To ensure a timely registration, please
include complete information.

Last Name First Name Middle Initial
[T Male [7Female

Email address.

Company or Organization

Business Address

City State Zip Code
Business Phone  Home Phone Fax
Home Address

City State Zip Code

Registration Fees:

[T Food Safety Certification Training: $169.00
[7 ServSafe Recertification Course: $155.00*
(*Must already possess a Food Employee
Certification to participate in recertification.)

Method of Payment

Your payment, in full, must accompany your
registration form. Telephone registrations must be
followed with payment to secure registration.

Enclosed is a [T check, or [7 money order in the
amount of $ , payable to:

Westmoreland County Extension Fund.

Phone: 724-837-1402

Fax: 724-837-7613 (over)

REGISTRATION AND FEE:

¢ FoOD SAFETY CERTIFICATION TRAINING:
$169.00

¢ SERVSAFE RECERTIFICATION COURSE:

$155.00
The course fee covers the cost of the ServSafe® book,
other instructional materials, and refreshment breaks. This
fee may be paid by check, cash, or money order.

REGISTRATION PROCEDURES

Complete the registration form and mail with payment to
Penn State Cooperative Extension in Westmoreland
County.

REGISTRATION CONFIRMATION

Upon receipt of your registration and payment, you will be
sent confirmation of your registration and directions to the
course location.

PENNSYLVANIA ACT 48

Penn State is a Pennsylvania Act 48-approved provider.
Professional educators are encouraged to confirm that this
program fits their school district’s professional
development plan for Pennsylvania Act 48. Earn sixteen
contact hours and work towards fulfilling Pennsylvania
Act 48 requirements.

INSTRUCTORS

Penn State Cooperative Extension educators and other staff
who are qualified by the National Restaurant Association
and are ServSafe ® certified teach the courses. All have
received training in the most current research on food
safety.

FOR ADDITIONAL INFORMATION:

About Course Content:

Dori L. Campbell, MS, RD, LDN
Extension Educator,

Nutrition, Health and Food Safety
Penn State Cooperative Extension
Westmoreland County

Phone: 724.837.1402, Ext. 165
E-mail: DLD156@psu.edu

About PDA Food Safety Regulations:
Martha M. Melton

Sanitarian Program Specialist

PA Department of Agriculture

Bureau of Food Safety & Laboratory Services
2301 North Cameron Street

Harrisburg, PA 17710-9408

Phone: 717.787.4315, Ext. 210

E-mail: mmelton@state.pa.us

UNIVERSITY POLICIES

Access - Penn State encourages individuals with
disabilities to participate in its programs and
activities. If you anticipate needing special
accommaodations or have questions about the
physical access provided, call or email the
contact person where you plan to take the
course.

Cancellation - The University may cancel or
postpone any course or activity because of
insufficient enrollment or other unforeseen
circumstances. If a program is canceled or
postponed, the University will refund
registration fees, but cannot be held responsible
for any related costs, charges, or expenses,
including cancellation/ change charges assessed
by airlines or travel agencies.

Refunds - A full refund will be made only if
notice of cancellation is received two business
days prior to the course. Anyone who is
registered but cannot attend may send a
substitute. To cancel your registration, mail or
fax a written notice to the Penn State
Cooperative Extension Office in Westmoreland
County.

FOOD SAFETY
CERTIFICATION TRAINING

Penn State encourages persons with disabilities to participate in
its programs and activities. If you anticipate needing any type of
accommodations or have questions about the physical access
provided, please contact your local Cooperative Extension
Office in advance of your participation or visit.

This publication is available in alternative media on request.

The Pennsylvania State University is committed to the policy that all
persons shall have equal access to programs, facilities, admission,
and employment without regard to personal characteristics not
related to ability, performance, or qualifications as determined by
University policy or by state or federal authorities. It is the policy of
the University to maintain an academic and work environment free of
discrimination, including harassment. ~ The Pennsylvania State
University prohibits discrimination and harassment against any
person because of age, ancestry, color, disability or handicap,
national origin, race, religious creed, sex, sexual orientation, or
veteran status. Discrimination or harassment against faculty, staff, or
students will not be tolerated at The Pennsylvania State University.
Direct all inquiries regarding the nondiscrimination policy to the
Affirmative Action Director, The Pennsylvania State University, 328
Boucke Building, University Park, PA 16802-2801, Tel 814-865-
4700/V, 814-863-1150/TTY.

Designed for food service
managers, chefs, caterers, cooks,
health officials, and inspectors.

ServSafe®

Recertification
Course
Available

FALL/WINTER 2009-10

Greensburg, Indiana,
Kittanning, New Kensington,
Uniontown, Washington &
Waynesburg

This course fulfills the Pennsylvania
Department of Agriculture requirements
for the Food Employee Certification Act.

PENNSTATE
o

An outreach program of the College of Agricultural
Sciences’ Department of Food Science and Penn State
Cooperative Extension.

http://foodsafety.psu.edu/publicCert.html



CERTIFICATION

The Pennsylvania Department of Agriculture (PDA) food employee certification
regulation states that food establishments regulated by the PDA or a local health agency
must employ at least one supervisory employee who has successfully completed a certified
food-safety training course. This course fulfills the PDA requirements for the food
employee certification regulation.

The National Restaurant Association will certify participants who complete the
ServSafe® course and pass the exam in food safety and sanitation. Persons who pass the
ServSafe® exam may also apply for the PDA certificate required by the Food Employee
Certification Act. If you are uncertain as to whether you need certification, contact your
regional PDA office.

98% of the participants in the Penn State ServSafe Course pass the exam for the
Pennsylvania Food Employee Certification Act.

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

COURSE DATES & LOCATIONS: FooD SAFETY CERTIFICATION TRAINING

1. September 21, 22, 28 Exam: September 29, 2009—9:00 am
Time: 9:00 am - 3:00 pm
Greene County Cooperative Extension, \Waynesburg, PA

2. October 5, 6, 12 Exam: October 13, 2009—3:30 pm
Time: 3:30 pm - 9:00 pm
Gander Mountain, Washington, PA

3. October 19, 20, 26 Exam: October 27, 2009—9:00 am
Time: 9:00 am - 3:00 pm
Fayette County Cooperative Extension, Uniontown, PA

4. November 10, 16, 17 Exam: November 23, 2009—9:00 am
Time: 9:00 am - 3:00 pm
Armstrong County Cooperative Extension, Kittanning, PA

5. November 30, December 1 & 7 Exam: December 8, 2009—9:00 am
Time: 9:00 am - 3:00 pm
Westmoreland County Cooperative Extension, Greensburg, PA

6. January 5, 6, 12, 2010
Time: 9:00 am - 3:00 pm
Alle-Kiski Valley Senior Center, New Kensington, PA

Exam: January 13, 2010—9:00 am

7. January 19, 20, 26, 2010  Exam. January 27, 2010—3:30 pm
Time: 3:30 pm - 9:00 pm
Indiana County Cooperative Extension, Indiana, PA

NOTE: PARTICIPANTS MUST ATTEND ALL DATES AND TIMES.

THE PROBLEM

Each year in the United States there are an estimated 76 million cases of food-borne

illnesses that result in an estimated 5,000 deaths. About 95 percent of all food-borne
ilinesses are caused by mishandling of food. Many food-handling practices that cause
iliness are related to poor temperature control or poor sanitation.

THE SOLUTION

Penn State’s nationally recognized certification program offers valuable instruction to help
you reduce problems caused by food mishandling. The course demonstrates to the public,
employees, and co-workers your commitment to provide safe food to consumers.

The course can help you to:

protect customers

increase profitability

reduce liability

promote good will

maintain patronage

enhance competitiveness

Torics
The following topics will be covered in this sixteen-hour course:
The Sanitation Challenge

e The Microworld-Bacteria, Viruses, Parasites, and Fungi
e Contamination and Foodborne IlIness

e The Safe Food Handler

Clean and Sanitary Facilities and Equipment

e Cleaning and Sanitizing

e Integrated Pest Management
Flow of Food Through the Operation

e Storage, Preparation, and Serving

e Principles of a Hazard Analysis and Critical Control Point System
Sanitation Management

e Food-Safety Regulations and Standards

o Employee Food-Safety Training

ServSafe Recertification Course

The eight-hour ServSafe Recertification course is designed for individuals
who possess a Food Employee Certification certificate from the Commonwealth
of Pennsylvania and need to be recertified. Using hands-on learning activities, the
course will provide a review and update of the food safety principles covered in the
original certification course.

Participants will need to provide a photo copy of their original Food
Employee Certification from the Pennsylvania Department of Agriculture.

Course Dates and Locations:

Sept. 14 & 15 - Time: 9:00 am - 1:00 pm - Optional Exam: Sept. 15, 2009
- 1:00 pm - Alle-Kiski Valley Senior Center, New Kensington, PA

Nov. 2 & 3 - Time: 5:00 pm - 9:00 pm - Optional Exam: Nov. 9, 2009 -
5:00 pm - Gander Mountain, Washington, PA

Participants must attend all dates & times:

Choose One

9:00 AM - 3:00 PM

* Sept 21,22,28

Choose One

Exam: October 13
Exam: January 27

3:30 PM - 9:00 PM

Exam: Sept 29
Exam: Oct 27
Exam: Nov 23
Exam: Dec 8
Exam. Jan 13

October 5, 6, 12

January 19, 20, 26

*Oct 19, 20, 26

* Nov 10, 16, 17

Re-certification

* Nov 30, Dec 1 & 7

*Jan 5, 6, 12

9:00 AM - 1:00 PM

September 14 & 15

Optional Exam: Sept 15

5:00 PM - 9:00 PM

* Lunch is on your own.

(over)
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