Training Topics:

e Foodborne illness, why risk it?
- Why do you need to know about food
safety?
- Don't risk the success of your food fund-
raiser.
e The causes of foodborne illness:
- Chemical hazards
- Physical hazards
- Biological hazards
e Preventing the conditions that lead to food-
borne illness:
- Time-temperature abuse
- Cross-contamination
- Biological hazards
e Safe purchasing, storage, preparation, and
service for a crowd
e  Monitoring and record keeping
e Cleaning and sanitizing
e Planning a safe event:
- Selecting a menu with food safety in mind
e General guidelines for events

Penn State College of Agricultural Sciences research, extension, and resident education
programs are funded in part by Pennsylvania counties, the
Commonwealth of Pennsylvania, and the U.S. Department of Agriculture.

Penn State encourages persons with disabilities to participate in its programs and
activities. If you anticipate needing special accommodations or have questions about
the physical access provided, please contact Dawn Olson at 570-421-6430 in advance
of your participation or visit.

This publication is available in alternative media upon request.

The Pennsylvania State University is committed to the policy that all persons shall have
equal access to programs, facilities, admission, and employment without regard to
personal characteristics not related to ability, performance, or qualifications as deter-
mined by University policy or by state or federal authorities. It is the policy of the
University to maintain an academic and work environment free of discrimination,
including harassment. The Pennsylvania State University prohibits discrimination and
harassment against any person because of age, ancestry, color, disability or handicap,
national origin, race, religious creed, sex, sexual orientation, or veteran status. Dis-
crimination or harassment against faculty, staff, or students will not be tolerated at The
Pennsylvania State University. Direct all inquiries regarding the nondiscrimination
policy to the Affirmative Action Director, The Pennsylvania State University, 328

Boucke Building, University Park, PA 16802-5901; Tel 814-865-4700/V,
814-863-1150/TTY.
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For more information contact:

Monroe Cooperative Extension

724 Phillips Street, Suite 201
Stroudsburg, PA 18360

Ph: 570-421-6430 Fax: 570-424-1984
Email: MonroeExt@psu.edu

Office Hours: Monday — Friday
8:30 a.m. — 4:30 p.m.

Dawn M. Olson, CED
Extension Educator
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CROWDS

A Volunteer’s Guide to Safe
Food Handling

Tuesday, November 17, 2009
6:00—9:30 pm

Grace Episcopal Church
827 Church St
Honesdale PA 18431

Sponsored by
Penn State Cooperative Extension
in Monroe County

In cooperation with “Thanksgiving
Together Soup Kitchen.”



Why Attend?

Church dinners, fire company chicken
barbecues, booster club hoagie sales,
organizational bake sales...nonprofit food
fund-raisers are an excellent way to
socialize with the community while earning
money for organizational activities.

« How will your organization protect it's
customers from foodborne illness?

o Does your organization know the food
safety risks that result from cooking
large volumes of food?

« Does your organization know how to
prevent the food safety risks that result
from cooking large volumes of food?

You and your organization have so much
to gain from a successful food fund-raiser.
Don't risk your customer’s health or
damaging your organization’s reputation.

Attend a “Cooking for Crowds” workshop
and learn what causes foodborne illness,
how to prevent foodborne iliness, and how
to start practicing good food safety
strategies for your next food fund-raiser.

Workshop Information:

Workshop fees:

$25.00 for the first person from each
organization. Fee includes the “Cooking
for Crowds” Food Safety Manual and a
Food Thermometer.

Additional persons from the same
organization may attend for $5.00 each
(will not receive a manual or thermometer)
or for $25.00 (will receive a manual and
thermometer).

Preregistration is required.

Date, Time and Location:
Tuesday, November 17, 2009
6:30—9:30 pm
Grace Episcopal Church
827 Church St.
Honesdale PA

Sponsored by:
Penn State Cooperative Extension
In Monroe County
724 Phillips Street, Suite 201
Stroudsburg PA 18360
Instructor: Dawn M. Olson

In cooperation with “Thanksgiving
Together Soup Kitchen.”

Registration deadline November 10, 2009.

Registration:

at $25.00 each (will receive a
manual and thermometer)

at $5.00 each (will not receive a
manual and thermometer)

Amount enclosed: $

Please make checks payable to:
PSCE Program Account

Mail this form and check to:
Penn State Cooperative Extension
724 Phillips St., Suite 201
Stroudsburg PA 18360

Name of your organization

Mailing Address

City, State, Zip

Email Address of organization

Daytime phone

Name of participant

Daytime phone number

List additional persons on a separate
paper.
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