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OF THE CENTRAL ATLANTIC STATES ASSOCIATION CF FOOD AND DRUG OFFICIALS

IN ASSOCIATION WITH A.F.D.O.

March 11, 2011

Hot Topics in Safe Food Handling

NI APPROVED (4.5 credits)

Procacci Brothers
3333 S. Front Street
Philadelphia, PA 19148

08:00 - 09:00 Registration
09:00 - 10:30 Taking The Risk Out Of Rice: Safe Food Handling For A Diabetic
Population
Master Chef Joseph Poon
Chinatown-Philadelphia, PA
10:30 - 10:45 Break
10:45 - 12:15 Sous-vide And Food Safety
Sharon L. D’george, FMP, President/Owner
TrainSafe, Inc.
12:15-12:30 Annual Election Of Officers
12:30 - 1:30 Lunch On Your Own
1:30 - 3:00 Egg Safety And Salmonella
George Zameska, RS, MS, CP-FS, NJHO
Vice President/Regulatory Affairs, Paster Training, Inc.
3:00-3:15 Break
3:15- 3:45 Q & A and Evaluation

NOTE: Pre-Registration is required no later than close of business, Friday — March 4, 2011, Everyone

must register with Lynn Bonner at Lynn. Bonner@fda.hhs.gov or you may call her at (215) 717-3074.

COST: The following fees apply:

Current 2011 Members — Registration Fee of 35.00
Non-members/Delinquent Members—Dues plus Registration Fee of $5.00
Dues: Regulator - $15.00

Associate - $35.00

Academic- 310.00

Student - 310.00

Retired - $10.00




CEUs: A New Jersey continuing education credit application has been approved by
NJLMN for this course. The total number of credits approved for this agenda is 4.5
credits. This course is now listed on the NJLMN web site and you may now register for
the CEU’s at www.NJLMN.rutgers.edu

*Don’t forget to bring items for donation for our quarterly CASA food drive to help the
needy. Items needed: juice/drink mixes, tuna, peanut butter & jelly, jello/pudding,
hamburger helper, rice, pancake mix & syrup, paper products — toilet paper, paper towels
& tissues, condiments — ketchup, mustard, mayonnaise, toiletries — soap, toothpaste,
shampoo, deodorant*




