75, PUBLIC HEALTH
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DENVER PUBLIC HEALTH
& ENVIRONMENT

BASIC FOOD SAFETY AND SANITATION CLASS 2020

An Educational Program for Food Handlers

COMMUNITY ROOM: DENVER ANIMAL PROTECTION

This course is designed
to provide basic food
safety knowledge.

Instructors provide
insights on food-borne
iliness and safe food
handling practices.

Topics include:

¢ Proper cooling of
foods

+ Proper ways to thaw
foods

+ Hot and cold holding
temperatures

1241 W Bayaud Ave Denver, CO 80223 Free!
1:30pm-4:00pm '
Espaiiol English Cannabis
¢ Martes, 21 Enero ¢ Tuesday, Feb. 18th ¢ Tuesday, Mar. 17th
¢ Martes, 21 Abril ¢ Tuesday, May 19th ¢ Tuesday, June 16th
¢ Martes, 21 Julio ¢ Tuesday, Aug. 18th ¢ Tuesday, Sept 15th
¢ Martes, 20 Octubre ¢ Tuesday, Nov. 17th ¢ Tuesday Dec. 15th
(Camidén De Comida)

**Space is limited. Please contact DDPHE at 720-913-1311 or email at
phicomments@denvergov.org to reserve your space today!

CLASSES AVAILABLE IN YOUR RESTAURANT OR MIP BY REQUEST!

Price: $250 Flat Rate!

General Marijuana courses available for free at Denver Animal
Protection. On-site MIP specific courses available to schedule
by appointment only. Courses are compliant with M.E.D
requirements for training food handling employees.

Opening a Mobile Food Establishment? We have a Food Safety
Class designed with you in mind.

This year’s Mobile Symposium will be held on 04/14/2020 at the
Denver Coliseum. Contact DDPHE for more information.
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DDPHE’s Industry Recognition Award at
www.DenverGov.org/PartnerFoodSafety.
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CONTACT THE FOOD SAFETY SECTION
.‘ OF PUBLIC HEALTH INVESTIGATIONS
TO SCHEDULE OR FOR MORE
INFORMATION.

Email: phicomments@denvergov.org
Phone: 720-913-1311






