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DATE:
 
   May 2
7, 2015
TIME:
 
   9:00 a.m.
 – 4:00 p.m.
LOCATION
:  
  
 Indiana Farm Bureau Building
   
225 S. East St.
    Indianapolis, IN 46202
 
If reasonable accommodations are needed in order to participate in the program, please contact
 Christina Ferroli
 (
ferroli@purdue.edu
 or 317-275-9255) 
) (
This Good Agricultural Practices workshop will share strategies to reduce microbial contamination of produce from seed to the moment you sell it. Use these on-farm preventive controls as a basis for on-farm risk assessment and writing a food safety plan or even becoming GAPs certified.
This activity is
 funded
 by the Indiana Department of Agriculture through a USDA Specialty Crops Block Grant.
COST
: No registration fees
.
REGISTER:
  
Use the form below
         
or
 
call  
317-275-9305
         
or
 
r
egister
 
online at
 
tinyurl.com/RegisterGAPsAtoZ
) (
REGISTRATION for 
GAPs 
May 27
, 2015
Name(s): __________________________________________________________________________________________________
Address: __________________________________________________________________________________________________
Phone: __________________________________________ email: ___________________________________________________
Return to
: 
Christina Ferroli, Purdue Extension – Marion County
 (
ferroli@purdue.edu
) 
) (
Participants will receive a 
Good Agricultural Practices Certificate of 
Attendance
) (
Marion
 County Extension
Indiana State Fairgrounds
Discovery Hall, Suite 201
1202 E. 38
th
 St.
Indianapolis, IN 46205
Phone:  
317-275-9305
) (
Good Agricultural Practices 
(GAPs)
 A to Z
) (
Purdue University Cooperative Extension Service is an equal access/equal opportunity institution
)[image: C:\Users\Phillips\Dropbox\walter folder\cantaloupe ideas\purdue pile of cantaloupe.png][image: Purdue Extension logo][image: ][image: PPT Master.tif]
image2.png
PURDUE

EXTENSION




image3.emf
 

Workshop Topics:   On - farm Preventive Control  guidelines:      Assessing food safety risk      Writing a Food Safety Plan      Worker health and hygiene      Soil  a mendments      Water  s ource and  q uality      Post - harvest safety    
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