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February 28, 2012 » 2:00rm - 3:00rPm supervisory

Presented by: Carol H. Gilbert, M.Ed., SNS, PRSBO personnel

HACCP (Hazard Analysis Critical Control Points) is a thorough and im-

portant management process for your food service operation. HACCP incorporates detailed
standard operating procedures specific to your operation to ensure safety for all areas of
food flow—from purchasing and receiving to cleaning and sanitizing.

Implementing HACCP is a proactive measure to keep your operation in check and the food
and services you provide at the optimum levels of food safety. Join the discussion as we in-
vestigate the steps to implement and develop an effective HACCP plan with Carol H. Gilbert,
M.Ed., SNS, PRSBO who is an expert in HACCP and HACCP training.

COST: $35 for PTLA members $55 for non-PTLA members

Name/Title:

Company:
Address:
City/State/Zip:

Phone: Fax:

Email:

Once registered, you will be emailed instructions to join the webinar on February 28th at 2:00rm

TOTAL ENCLOSED: $
METHOD OF PAYMENT:

[J Check or Money Order Credit Card Account Number Expiration Date Verification Code
(payable to PA Tourism & Lodging Assn.) .

[] American Express Cardholder's Signature

[1 MasterCard Cardholder's Billing Address if different from above

[] VISA [] Discover

[] Please Invoice

Return to: PA Tourism & Lodging Association ¢ 128 Walnut Street  Harrisburg, PA 17101
Phone (717) 232-8880 ¢ Fax (717) 232-8948
E-mail: info@patourism.org ¢ www.patourism.org



