[image: image2.wmf]

Registration Form

Managing Food Safety Course – 2010
Sponsored by CCDEH, FDA & CDPH
Please sign up online at www.ccdeh.com or fax completed form to:

 
Sheryl Baldwin    sheryl@ccdeh.com 
CAEHA

     
Phone (530)676-0715



P.O. Box 2017
     
Fax (530)676-0515
 

  
Cameron Park, CA 95682
Name   _________________________________________Title__________________________

Agency/Company_______________________________________________________________

Mailing Address________________________________________________________________

Email________________________________________________________________________

Phone_________________________
[image: image3.wmf]Fax___________________________
REHS#________________________

	Please check One box for the date and location you wish to attend:

	Dates & Sites/Day 1&2 8-5, Day 3 8-12:15
	Suggested Hotel Location at State Rates
	Managing Food Safety Training Location

	
	April 27 – 29, 2010   
Butte County

	Gold Country Casino & Hotel

4020 Olive Hwy

Oroville, CA 95966

800-334-9400 or 530-532-3509

Rates $69.00 blocked under Managing Food
	Gold Country Casino & Hotel
4020 Olive Hwy
Oroville, CA 95966
800-334-9400 or 530-532-3509

	
	June 22 – 24, 2010  
Kern County

	Marriott Bakersfield at Convention Center
(approx 3.5 miles from training)

800-267-3983 or 661-323-1900

or    Courtyard Marriott 661-324-6660 

         (approx 6.2 miles from training)
	Kern County Dept of Public Health
Hans E. Einstein Education Ctr

1800 Mt. Vernon Ave.

Bakersfield, CA 93306-3302

	
	August 24 – 26, 2010   
Orange County
                        
	Hilton, Irvine Orange County Airport 
949-833-9999 or 800-Hiltons

Sheraton, Irvine

Both are 1 mile from Orange County Airport


	FDA District Office

Main Conference Center
19701 Fairchild

Irvine, CA 92612-2506

	
	
	
	

	
	
	
	


Registration fee of $100.00 includes continental breakfast, lunch, and materials.

Registration and Continental breakfast will start at 7:30am, classroom presentation goes from 8:00-5:00 Days 1 & 2 with lunch served from 12:00 - 1:00 and Day 3 is from 8:00 to 12:15 (no lunch). Please book your Hotel accommodations directly.  Registration Confirmation notice and map will be emailed to you prior to your training date.      Questions concerning registration may be directed to Sheryl Baldwin  (530) 676-0715.  Please find attached the Program Agenda Day 1 & 2 8-5pm, Day 3  8-12:15pm.
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Course 
Managing Food Safety Course – 2010

Course Description:  This course is designed to allow participants an opportunity to explore the various ways that risk based inspections can be applied in retail and food service establishments.  Topics will include the process approach to HACCP, applications of HACCP principles in routine inspection work, and assessing active managerial control of risk factors by operators through a HACCP system or other established food safety system.  While the process approach is new to many regulators, it is better designed for use in retail and food service settings than traditional HACCP approaches because it eliminates lengthy flow charting and hazard analysis for every type of food product.
 

Objectives:  upon completion of this course, participants will be able to:
· Identify possible hazards associated with retail and food service operations and the control measures available to prevent, reduce, or eliminate the risks of these hazards.
· Apply the process approach of HACCP to routine inspections of retail and food service operations.
· Identify appropriate techniques and methods for applying HACCP principles to inspections and offering intervention strategies for controlling risks to operators (those with and without HACCP Plans).



Registration  Fee $100.00 


Limited to 60 each per class.  A Certificate for 17 Continuing Education Contact Hours will be provided after completion
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