Using HACCP to Prepare Foods Safely
2012 Registration Form

Who should attend this FREE course:

v Agencies that prepare meals and/or snacks with any of the potentially hazardous foods listed
below —and- do not have a Certified Food Manager(s) within the program are required to
attend to access these foods.

Meats (beef, pork, lamb, etc.)

Poultry

Fish, shellfish or edible crustacea (shrimp, crab, lobster)
Soy-protein foods (tofu)

Rice, beans, potatoes and other heat treated plant foods
Shell eggs

v This course has been approved by the State of Minnesota as a recertification course for
Certified Food Managers

Who does not need to attend this course:

v Programs distributing groceries for use at home (like a food shelf)
v Programs not using potentially hazardous foods in their snacks or meals

Sessions are Subject to Cancellation for an Insufficient Number of Registrations (5 minimum) or Inclement
Weather

CLASS DATES AND TIMES

[ ] Tuesday, August 7, 2012
8:00am — 12:00pm

[ ] Tuesday, April 3, 2012 [ ] Tuesday, October 2, 2012
8:00am — 12:00pm 8:00am — 12:00pm
[ ] Tuesday, June 5, 2012 [ ] Tuesday, December 4, 2012
8:00am — 12:00pm 8:00am — 12:00pm
Name of
Attendee(s):
Agency
Name: Acct#. P
Email Address**:
Phone:
**Confirmations are done by email — if no email is available, please list mailing
address

PLEASE RETURN REGISTRATION TO:

SECOND HARVEST HEARTLAND FAX: 651-484-1064
ATTN: AMBER LADANY PHONE: 651-209-7955
1140 GERVAIS AVE. ToLL FREE: 888-339-3663, EXT. 7955

MAPLEWOOD, MN 55109 ALADANY @2HARVEST.ORG




