
This training will cover  

• Curing 

• Fermentation 

• HACCP plans 

• Food Safety for special 

processes 

Learn about conducting HACCP Processes 

at a retail food establishment 

HACCP Training 

February 3-4 starting at 8:00am 

1001 E 9th St 

Reno, NV 

Building B—Conference Room A 

Presented by Dr. Brian Nummer 

RSVP at the link below 

http://wchdhaccp.rsvpify.com 

http://wchdhaccp.rsvpify.com

