ServSafe®

FOOD HANDLER
WORKSHOP

Wednesday, October 7th
dam to 12 noon
Allen County Regional Hospital
Conference Room
3066 N. Kentucky St, Iola

$20 course fee includes a book, payable to Southwind District,
cash or check on day of event
The ServSafe Food Handler Program is a 4-hour
course that delivers consistent food safety training to
employees, consumers, and volunteers involved with
the preparation and serving of food. The training
covers basic food safety, personal hygiene, cross-
contamination and allergens, time and temperature
and cleaning and sanitation.

The ServSafe program in Kansas is provided by
K-State Extension in partnership with the Kansas
Restaurant and Hospitality Association.

Register by Sept. 30: Sandy Haggard, Nutrition, Food Safety and
Health Agent: 620-365-2242 or sjhaggard@ksu.edu
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