
You can learn howYou can learn howYou can learn howYou can learn how::::    
• Common bacteria grow on and in foodsCommon bacteria grow on and in foodsCommon bacteria grow on and in foodsCommon bacteria grow on and in foods    

• To wash your hands properly for food safetyTo wash your hands properly for food safetyTo wash your hands properly for food safetyTo wash your hands properly for food safety    

• To use sanitizers properly to clean food contact surfacesTo use sanitizers properly to clean food contact surfacesTo use sanitizers properly to clean food contact surfacesTo use sanitizers properly to clean food contact surfaces    

• To prepare, serve and store foods at safe temperaturesTo prepare, serve and store foods at safe temperaturesTo prepare, serve and store foods at safe temperaturesTo prepare, serve and store foods at safe temperatures    

    

Offsite classes can be arranged by calling (719)575Offsite classes can be arranged by calling (719)575Offsite classes can be arranged by calling (719)575Offsite classes can be arranged by calling (719)575----8635 (Minimum class size 25)8635 (Minimum class size 25)8635 (Minimum class size 25)8635 (Minimum class size 25)    

Train your Staff in Food Safety 
A well-trained staff will ensure that your  

customers are served safe, wholesome foods. 
 

The Health Department has teamed up with  

restaurant owners and managers to design a class on 

proper food handling. 
 

All  classes are held in the Health Department Auditorium  

301 S Union Blvd., Colorado Springs, CO 

Jan. 6  9 to11 a.m. 

 

Feb. 10  3 to 5 p.m. 

 

March 10  9 to 11 a.m. 

 

April 14 3 to 5 p.m. 

 

May 12  9 to 11 a.m.   

 

June  9   3 to 5 p.m. 

 

July  14             9 to 11a.m. 

Classes In Spanish  

March 15  3 to 5 p.m. 
June 14  3 to 5 p.m. 
Sept. 20  3 to 5 p.m. 
Dec. 6   3 to 5 p.m. 

Cost is  $13 per student for Basic Food Safety ClassesCost is  $13 per student for Basic Food Safety ClassesCost is  $13 per student for Basic Food Safety ClassesCost is  $13 per student for Basic Food Safety Classes    

Basic Food Safety Classes for 2010Basic Food Safety Classes for 2010Basic Food Safety Classes for 2010Basic Food Safety Classes for 2010    
Classes In English  

 

Aug.   11 3 to 5 p.m. 
 
Sept.  15 9 to 11 a.m. 
 
Oct.   13 3 to 5 p.m. 
 
Nov.  10 9 to 11 a.m. 
 
Dec.  15 3 to 5 p.m. 

ServSafe®ServSafe®ServSafe®ServSafe®  Food SafetyFood SafetyFood SafetyFood Safety    

Training Classes Training Classes Training Classes Training Classes     
Sponsored by El Paso County Sponsored by El Paso County Sponsored by El Paso County Sponsored by El Paso County 

Department of Health and Department of Health and Department of Health and Department of Health and 

Environment  and U.S. Food ServiceEnvironment  and U.S. Food ServiceEnvironment  and U.S. Food ServiceEnvironment  and U.S. Food Service 

Feb. 9   

Register by Jan. 25 

May13   

Register by April 29 

Aug.  18   

Register by  Aug. 4 

Nov. 17 

Register by Nov. 3 

    

$125 per person$125 per person$125 per person$125 per person    

All classes 8 a.m.All classes 8 a.m.All classes 8 a.m.All classes 8 a.m.––––    5 p.m.5 p.m.5 p.m.5 p.m. 

To Register for ServSafe Classes: To Register for ServSafe Classes: To Register for ServSafe Classes: To Register for ServSafe Classes:     

Call  (303)  550Call  (303)  550Call  (303)  550Call  (303)  550––––9051 or9051 or9051 or9051 or    

eeeemmmmaaaaiiiillll::::    rjmaxwell.ent@comcast.net    

To Register: Call  (719) 575To Register: Call  (719) 575To Register: Call  (719) 575To Register: Call  (719) 575----8635 8635 8635 8635     
or  eor  eor  eor  e----mail:  Healthinfo@epchealth.orgmail:  Healthinfo@epchealth.orgmail:  Healthinfo@epchealth.orgmail:  Healthinfo@epchealth.org    

12/10/09 


