What is ServSafe® ?

ServSafe® has become the industry standard

in food-safety training and is accepted in
almost all United States jurisdictions that
require employee certification.

The ServSafe® program provides accurate,
up-to-date information for all levels of
employees on handling of food, from
receiving and storing to preparing and
serving. Topics include food-borne illnesses,

food management systems, sanitary facilities,

and food safety regulations.

Person In Charge

The program blends the latest FDA Food
Code, food safety research and years of
food sanitation training experience.

All content and materials are based

on actual job tasks identified by foodservice
industry experts.

e Your role in Keeping Food Safe

e The Importance of Good Personal
Hygiene

e Job-Specific Guidelines with Practical
Applications

e Participants Receive a “Certificate of
Completion”

ServSafe® is a registered trademark of the National

Restaurant Association Educational Foundation,
and used under license by National Restaurant
Association Solutions, LLC, a wholly owned
subsidiary of the National Restaurant Association.

TRAINING DATE:

Monday, August 24t
or
Thursday, September 3rd

Deadline August 5%, 2020 with
$35.00 payment

(Class is from 9:00 p.m. to 4:00
p.m.)

Registration deadline with
payment.

No exceptions.

THE OHIO STATE UNIVERSITY

COLLEGE OF FOOD, AGRICULTURAL,
AND ENVIRONMENTAL SCIENCES

Fayette County Extension
1415 US Rte. 22 SW Suite 100

Washington Court House OH
43160

Phone: 740-335-1150
Fax: 740-335-2757

e-mail: brinkman.93@osu.edu
Visit us online at: fayette.osu.edu

CFAES provides research and related educational programs to clientele on a
nondiscriminatory basis. For more information, visit cfaesdiversity.osu.edu.
For an accessible format of this publication, visit cfaes.osu.edu/accessibility.

2020 ServSafe
“Person In Charge” Trainings

Monday, August 24t
or
Thursday, September 3rd

Deadline August 5t, 2020 with $35.00
payment

(Class is from 9:00 p.m. to 4:00 p.m.)

Class size is limited to first 24 people with paid
registration due to space requirements

Mask are required

servsafe }.

FAYETTE COUNTY




Registration Form

Person In Charge Training
Check only one below

Monday, August 24t

Thursday, September 3rd

$35.00 fee for each person

Company name

Company phone

Please fill out Participants information

not company.

Participants Name

Participants
Address

City Zip

Participants
Phone/cell

Participants
Email

Make check payable to:
OSU Extension Fayette County

Check Number #

Check Amount $

Send form and payment

OSU Extension, Fayette County
1415 US Rt 22 SW Suite 100
Washington Court House OH 43160

IMPORTANT

Class size is limited to first 24
people with paid registration due
to space requirements

Mask are required
If you don’t have a mask, we can
provide you one.

This class uses a new booklet and
requires alonger class time in order to
complete the new program approved
by the Ohio Department of Health for
ServSafe Person In Charge.

Class fees will be increased in the
future as the booklets costs much
more than the previous ones. At this
time we are trying to hold fees at the
same price as we know many
restaurants lost money due to being
closed because of COVID-19.

This class is approved by Ohio
Department of Health for “Person In
Charge”, at this time.

For more information or
you need to be
re-certified contact:

Pat Brinkman

Family and Consumer Sciences
Educator

Fayette County

1415 US Rte 22 SW Suite 100
Washington Court House OH 43160

(Google Maps address: 1415 Clinton
Ave.)

Phone: 740-335-1150
Email: brinkman.93@osu.edu

INSTRUCTORS:
Pat Brinkman, OSU Extension Educator,
Certified ServSafe® Instructor

Rich Garrison

Brian King, SIT

Scherika Brinson, SIT

Fayette County Health Department
Environmental Health Inspectors

ServSafe

National Restaurant Association

Food Safety is Everyone’s Business



mailto:hennard.1@osu.edu

