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S e rV S af e A Food Safety Course of the

National Restaurant Association

About the Course Course fees include textbook and
This 16-hour management course was exam

developed by The Educational Foundation of = $150/Individual

the National Restaurant Association. The = $120/Person with a group of 12 or
text, ServSafe Essentials, is part of the more

Foundation’s food safety program. **Class size limited to 20 students**
Participants take a one-hour certification **Eirst come, first serve**
exam developed by The Educational

Foundation.

Registration Information

= Complete and return the enclosed form
with your check or credit card payment.

= Full payment required with

= Food and beverage managers application. . . : :

- Catering managers = A Ie_tter confirming registration will be

. Chefs mailed to you.

This certification course is for:
= Managers of foodservice operations for
hotels, restaurants, schools, clubs,
institutions

= Dietary managers

This certification course % DEPARTMENT |
includes instruction on: VDH::: 7
= Contamination and food-borne illness
= Purchasing and receiving safe foods
= Food storage
Protecting food in preparation and service
Sanitation standards and safety
regulations

THE NATIONAL FOOD SAFETY CERTIFICATION PROGRAM

An Outreach Service of Virginia Tech
A Certification Course for Foodservice
Professionals
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