Lincoln-Lancaster County Health Department

Food Handler Permit Class Schedule

Summer Quarter: JuLy - SEPTEMBER 2011
All classes are in the lower level training center at 3140 N Street.
Park on east side of building and use the door facing Woods Park.

No Pre-Registration - Register at the door

VisitorParking Map
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Foob HANDLER JuLy - SEPTEMBER 2011 CLASS SCHEDULE

ALL CLAsSES ARE HELD AT THE LLCHD TRAINING CENTER

ARRIVE 10-15 MINUTES BEFORE CLASS STARTS TO REGISTER.

BRING EXACT CHANGE.

(SERVE/ CLEAN (SC) / 2 vears - $20; CasH OnLy- No CHEcks or CREDIT CARDS )

Serve/Clean Food Handlers would include staff of establishments that do not prepare/serve potentially
hazardous foods. This permit is for bakers, bussing staff, dishwashers, wait staff and convenience store
workers who do not prepare or cook potentially hazardous foods, bartenders, hosting staff, and baristas.

Day Date Class Time
July Wednesday July 13 6:00 - 7:30 p.m.
August Wednesday August 17 6:00 - 7:30 p.m.
September = Wednesday September 14 6:00 - 7:30 p.m.

Prep/Cook CLASES EN ESPANOL / 2 afos - $20; SoLo eFecTivo-No SE ACEPTAN CHEQUES O TARJETAS DE
CREDITO.

Por FAVOR LLEGAR 10-15 MIN ANTES DE EMPEZAR LA CLASE PARA PODER REGISTRARSE.

Todas las clases se llevaran a cabo en el Centro de Entrenamiento localizado en el nivel inferior del
edifico del LLCHD (3140 N Street). Use la puerta que esta al lado Este del edificio (frente al parque
Woods). La sefial en la puerta le dard mds informacion.

Spanish classes are held on Tuesdays in the Training Center located in the lower level of the
Lincoln-Lancaster County Health Department building (3140 N Street). Use the east door (near

Woods Park).
Day Date Class Time
Julio Martes Julio 5 6:00 - 8:30 p.m.
Martes Julio 19 6:00 - 8:30 p.m.
Agosto Martes Agosto 2 6:00 - 8:30 p.m.
Martes Agosto 16 6:00 - 8:30 p.m.
Septiembre  Martes Septiembre 6 6:00 - 8:30 p.m.

Martes Septiembre 20 6:00 - 8:30 p.m.



[PREP/ Cook (PC) / 2 vears - $20; CasH OnLy- No CHecks or CrepiT CARDS

|

Prep/Cook Food Handlers would work in establishments that prepare and serve potentially hazardous
foods. This permit is for chefs, cooks, salad prep staff, buffet line staff, deli staff, wait staff who help
with cooking or stocking buffet lines or related tasks, all employees of fast food establishments, and
convenience store clerks who prepare food (such as hot dogs).

The holder of a Prep/Cook permit can perform all the duties of a Serve/Clean permit.
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[RESTRICTED/ SHIFT MANAGER (RS) / 2 vears - $20; CasH OnLy- No CrEcks or CrepiT CARDS

|

Shift managers are in charge of an establishment that serves potentially hazardous food when the Food
Protection Manager is not present, such as restaurant shift managers.

Restricted managers work in establishments that do not prepare and serve potentially hazardous foods

such as bar managers, coffee shop managers, and bakery managers.

The holder of a RS permit can perform all the duties of a Prep/Cook and Serve/Clean permit.
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ON-LiNE Foop HANDLER CLASSES

Food Handlers can access the on-line food handler classes from the Food Safety website. Go to the City of
Lincoln and Lancaster County home page http://www.lincoln.ne.gov/ and type the word “food” in the search
box. Click on “search.” On the Food Safety web page, click on the “Food Safety is in Your Hands” button
(the gray box). You will have 5 days to complete the training. Upon completion, you will be issued a permit
you can print.

For a Serve/Clean Permit, complete Unit 1. For a Prep/Cook Permit, complete Units 1 and 2. For a
Restricted/Shift Manager Permit, complete all three units.

The Lincoln-Lancaster County Health Department (LLCHD) encourages you to complete a higher level
permit than you need; the cost is the same and all permits are valid for two (2) years. Renew your permit
before your current permit’s expiration date.

Foob PRoTECTION MANAGER PERMIT / 3 vears - $30 CasH onLy - No CHEcks or CRepiT CARDS

The Lincoln Food Code requires that at least one person in charge of a Lincoln food establishment that
prepares and serves potentially hazardous foods have a Food Protection Manager Permit issued by the
LLCHD. This three-year permit is obtained by submitting certification from an accredited ANSI/CFP exam
(ServSafe, Prometric, or National Registry), completing an application, and paying a $30 fee. Exams are
offered at:

Southeast Community College (402-437-2467). Home study course (FSDT 3000 TC) is offered
monthly. Registration deadlines: July 14, Aug. 4, and Sept. 1, 2011. Register on line at
www.southeast.edu, click on WebAdvisor from the Quicklinks (top right corner), then Continuing
Education and follow log in directions or go to Southeast Community College at 8800 O Street, Room
J2, and register there. Textbook is available at 8800 O St. campus.

Nebraska Restaurant Association nonprofit Hospitality Education Foundation (402-488-3999,
option 1). Call for class dates and times and for registration information.

Foop ProTecTioN MaNAGER (FPM) Permit RENEWAL CLASS

Food Protection Manager (FPM) Permits must be renewed prior to expiration by attending a Food
Protection Manager Permit Renewal Class. This class will add three years to your current expiration date.
Registration information is sent to FPMs who are within one year of their permit expiring.

Classes are now scheduled through 2012 on the second Wednesday of odd numbered months. They will
alternate between mornings and afternoons.

Upcoming dates are:

Wednesday, July 13, 2011. Registration is from 12:30-1:00 p.m., and the class is from 1:00-4:30 p.m.
Wednesday, Sept. 14, 2011. Registration is from 7:30-8:00 a.m., and the class is from 8:00-11:30 a.m.
Wednesday, Nov. 9, 2011. Registration is from 12:30-1:00 p.m., and the class is from 1:00-4:30 p.m.
Call (402) 441-6280 for details of the Food Protection Manager class or to report a change of address.

OTHER OPTIONS/SPECIAL SERVICES

People with special needs who may require assistance in completing the course should call the Food
Handler Coordinator at (402) 441-6222.



