
HACCP
at Retail

EducationPrograms
Environ Health Associates, Inc. and the 

Florida Environmental Health Association* Central District 
Present an Accredited HACCP Course NEHA-HACCP Manager

For More Course Information go to www.neha.org

THIS IS A 1 1/2 DAY INTENSIVE COURSE

LEARN & APPLY Food Safety Systems criteria: 
1. Conduct hazard analysis, develop process grouping, 2. Identify critical control points, 3. Set limits, 

4. Monitor the system, 5. Initiate corrective actions in your operation, 6. Verify, 7. Document the system.

We designed our course for those seeking the basic level recognition of HACCP competence at the 
retail and food service levels. You must review the workbook and bring it to class to get the full benefit of the

course and exam. The Managing Food Safety at the Retail Level workbook MUST be ordered directly
from NEHA before the course. Visit http://www.neha.org/store/EZ6011.html  

This course provides a certificate to those completing the course. A HACCP Alliance certification is 
available upon successful score of 75% or greater on the Prometric NEHA HACCP Manager Exam.

PERSONS TAkINg THIS COURSE should be food service managers, QA personnel, inspectors, auditors,
chefs, and training personnel. Attendees should already be certified in basic food safety.

COURSE INSTRUCTORS
Roy E. Costa, RS, MS/MBA, President of Environ Health Associates, Inc. and Bob Sokoloskis, CEHP

COURSE SCHEDULE

March 29, 2011 Class 7:30 AM -5:00 PM 
and March 30, 2011 Class 7:30 AM-1:00 PM

Courtyard by Marriott, Orlando Downtown
730 N. Magnolia Avenue, Orlando FL 32803. For directions or sleeping rooms call: 407.996.1000

REgISTRATION
The $249 course fee includes lunch and the Prometric NEHA HACCP Manager exam.

Call Education Programs at 1.800.767.8193 or fill out the registration form and fax to 1.888.227.1022.
For a registration form go to http://www.haccpprinciples.com

Education Programs office hours Eastern Standard Time
Monday-Thurs 8am-6pm, Friday 8am-5pm Sat 8am-12pm 

*FEHA Central District is a non-profit educational organization consisting of members working in and
promoting Environmental Health. The funds collected will support those causes.

� Learn the Elements of HACCP based on FDA
Retail and Food Service Process Grouping 

� Reduce Risk and Improve Efficiency 

� Apply them in Your Operations
� Earn Recognition of HACCP Competency

Managing HACCP at Retail


