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**PLEASE (CALL TO RESERVE A SEAT
3125~ 659- 6522 **

Texas Department of State Health Services ac-
credited food handlers program is now being
offered here! This class is recommended for all
food service employees to help promote the
service of safe food. The class is a basic over-

view of food safety practices that are necessary

to ensure you serve safe food at your estab-
lishment. Some practices discussed are: CIass

o Good Personal Hygiene
e (ross Contamination

o Time and Temperature abuse

Contact person:
Courtney Redman-CEA-FCS Agent

| If you would like to learn more, please come

to our 2 hour food handlers training.

Place.:  TOM GREEN COUNTY
Texas A&M AgriLife Extension office

(Inside Ed .B Keyes Building)

Address: 113 W. Beauregard
it's in your hands San Angelo, TX 76903
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