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Training will be

hosting a Safe Food /slp

Handling course provided 3 COURSE
by London Training Center. O

The Food Handler Certification

Program teaches food handlers the

general principles of safe food handling,

including topics such as public health

legislation, food microbiology, food allergies,
temperature control, cross contamination,
personal hygiene, cleaning and sanatizing, etc.

519-289-5555 ext. 256
ETADMIN@COTTFEN.COM

email/voicemail must include: ‘,
e Full name of Participant
e Participant(s) Phone #
e "SAFE FOOD HANDLING" in email subject line




