Dutchess County Department of Health’s

Food Safety Training Class
March 2nd & 3rd, 2026
9:30am - 1pm

Hot holding
temperature for
all hot food 140°F
or above

Pork 150°F
Ground Beef 158°F

Final cook for poultry
165°F and reheating
temperature for foods

Keep foods
colder than
45°F

This FREE two-day course will discuss NYS Sanitary Code requirements for Food Service Establishments.
Topics include foodborne illness, personal hygiene, food temperature requirements, cleaning, and
sanitation. This course is not a ServSafe course, but it is a valuable learning opportunity for food service
workers, managers, and operators.

A Certificate of Completion will be given to attendees who attend both classes and pass the exam.

WHERE: REGISTER BY FEBRUARY 28th:
Dutchess County

Department of Emergency Response
392 Creek Road
Poughkeepsie, NY 12601

Questions? (845) 486-3404




