N.C. Safe Plates Workshop Agenda

June 22-24, 2015
Koury Convention Center ® Greensboro, NC

DAY 1 - June 22

8:30.......... On-site Sign in

9:00.......... Introductory Module
10:00........ Module 1- Approved suppliers
11:00........ Module 2- Pest control

12:00........ Lunch (on your own)

1:00.......... Module 3- Storage and cross contamination
2:00.......... Module 4- Preparation and cooking temperature
3:.00.......... Module 5- Preparation and cooling

4:00........... End day 1

DAY 2 - June 23

9:00.......... Module 6- Preparation and personal hygiene
10:00........ Module 7- Preparation and cleaning and sanitizing

11:00........ Module 8- Sanitary facility design

12:00........ Lunch (on your own)

1:00 .......... Module 9- Service and hand washing
2:00.......... Module 10- Service and cross contact
3:00.......... Module 11- Communication

3:45 .......... Review Module

4:30.......... End day 2

DAY 3 - June 24
9:00.......... Exam documentation (Picture ID required!)

9:30.......... CPFM Examination administered (National Registry of Food Safety Professionals)
11:30........ End Exam



