
SERVSAFE FOODHANDLERS CERTIFICATION COURSE 
Presented by Polk County Health Department 

 
 
 
DATE:  July 18, 2011 (limited to 26 participants) 
 
TIME:  8:30 a.m. – 5:00 p.m. (Box lunch will be provided) 
 
PLACE:  Polk County Government Center, 100 Polk County Plaza, County Board Room 
  Balsam Lake, WI  (Intersection of Hwy. 46 & Co. Rd. I) 
 
COST: $130.00 Per student (includes textbook, exam, handouts and lunch)  Textbook will be sent prior to course after  

payment is received.  PLEASE REVIEW YOUR BOOK THOROUGHLY BEFORE CLASS.  You will be required 
to bring textbook to class. 

 
CONTACT: Polk County Health Department 
  Brian Hobbs (715) 485-8532 or Patty Lombardo (715) 485-8540 
 

Registration deadline and payment:  JUNE 17, 2011 
 

Make checks payable to:  Polk County Health Department 
 

COURSE TOPICS INCLUDE: 
 

 Understanding and Preventing Foodborne Illness 
 Preventing Food Contamination 
 Proper Food Safety During Preparation and Storage 
 Effective Purchase and Storage of Food 
 Establishing Good Personal Hygiene and Practices for Employees 
 Understanding Hazard Analysis Critical Control Point Concept in Food Service 
 Proper Maintenance and Sanitizing of Facilities and Equipment 
 Review of State and Local Policies and Regulations 

 
Detach  Detach  Detach  Detach  Detach  Detach  Detach  Detach 
--------------------------------------------------------------------------------------------------------------------------------------- 
 
Detach and Mail   Polk County Health Department    ServSafe Food Course 
w/ $130.00 Payment  ATTN: Patty      July 18, 2011 
(SEPARATE FROM 100 Polk County Plaza, Suite 180    8:30 a.m. – 5 p.m. 
LICENSE FEE)  to: Balsam Lake, WI   54810     Polk Cty. Gov’t Center 
REGISTRATION FORM – TYPE OR PRINT INFORMATION 
 
 
Name:____________________________________________________________  
 
Home Address: ____________________________________________________ Zip: _______________________ 
 
City/Town: _______________________________________________________   Sandwich choice for lunch: 
 
Home Telephone: _____________________________________    ______ Roast Beef 
 
Restaurant Name: __________________________________________________  ______ Turkey  
 
Class size will be limited.  Registration will be first come, first served and is expected to fill ______ Ham  
quickly.  You will be notified of alternate date if class fills.  Applications will not be accepted 
after June 17, 2011, due to time required for mailing study materials. 
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