TRAINING TO MEET
YOUR NEEDS!

The ServSafe course helps prepare you for the
ServSafe Food Protection Manager Certifica-
tion exam. Training covers:

Providing Safe Food

Forms of Contamination

The Safe Food handler

The Flow of Food: Purchasing, Receiving,

Storing, Preparation, Food Service

Food Safety Management Systems

Safe Facilities & Pest Management

Cleaning & Sanitizing

Manager Certification

After attending the course and passing an exam,

you will receive a certificate verifying that you
are a certified ServSafe Food Protection
Manager.

Language Options

Our ServSafe classes are taught in English. We
offer the ServSafe course textbooks and exams
written in English, Spanish, Chinese and
Korean.

Class Location:

Genesee County
MSU Extension Office
605 N. Saginaw Street Suite 1A
Flint, MI 48502
The office is located in the GCCARD building on the
first floor. You will enter through the main entrance
facing Saginaw Street by buzzing in on the intercom.

TRAINING DATES & REGISTRATION INFORMATION
GENESEE COUNTY @a‘e

The 8 Hour ServSafe training provides food service workers with updated information to successfully pass
the ServSafe Food Protection Manager Certification Exam. The 8 Hour course is a review session that
moves quickly through the material. All chapters of the 6th edition ServSafe Manager book will be
reviewed, prior to the exam being issued.

8-Hour Manager Certification Course Dates:

Wednesday, February 15, 2017
Tuesday, May, 9, 2017
Monday, August 21, 2017
Thursday, October 5, 2017
Tuesday, December 5, 2017

Registration Fee: $75 (lunch is on your own) plus the 6th edition ServSafe Manager book $72
All classes are held from 9:00 am - 5:00 pm

ServSafe Class Registration:

To register for a ServSafe course, visit the website:
http://msue.anr.msu.edu/program/info/servsafe
Then click on view more events to see all ServSafe courses available.
Purchase a ServSafe Manager Book

You must purchase the ServSafe Manager 6th Edition book before coming to class. (It is strongly recommended
you have read all 10 chapters prior to attending class as well.) The book must include the exam answer sheet,
which you need to take the test! Books may be purchased from the Genesee County Extension Office with cash
or check for $72 (this may save the cost of shipping fees when ordering on-line). Please contact the office to
make arrangements to purchase the book by calling 810-244-8512.

For more information, contact Lisa Treiber at
treiber@anr.msu.edu or call 989-832-6643.

Please note: In case of inclement weather a notice for cancellation of this class will be sent by email by 10 p.m. the night
before the class; please acknowledge the email when received. If the e-mail is not acknowledged then a call will be made to the
number that was entered on the registration, so, when completing the registration, it is important to put the phone number of
the person attending the class, not the business phone number. You can also e-mail the instructor at treiber(@anr.msu.edu .

This class will not be cancelled unless absolutely necessary.
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ServSafe training programs have been recog-
nized and accepted by more federal, state and
local jurisdictions than any other food safety
education and training program for nearly 40
years.

ServSafe was developed by the National Res-
taurant Association, and is a respected training
and education program throughout the United
States.

The Michigan Food Law requires all food service
establishments employ full-time managers who
have earned state-approved certification and can
demonstrate a working knowledge of food safe-
ty, food sanitation and the concepts and princi-
ples of HACCP. Regulation 570 was adopted 10-2
-09 to supplement the requirements of the Mich-
igan Food Law. Since April 2, 2010, any food ser-
vice establishment operating without a certified
food safety manager is in violation of the Michi-
gan Food Law and will be subject to enforcement

procedures.
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MSU is an affirme
to achieving excellence through a diverse workforce and inclusive
culture that encourage all people to reach their full potential. Michigan
State University Extension programs and materials are open to all
without regard to race, color, national origin, gender, gender identity,
religion, age, height, weight, disability, political beliefs, sexual orienta-
tion, marital status, family status or veteran status. Persons with disa-

bilities have the right to request and receive reasonable accommoda-
tions.

©2012 National Restaurant Association Education ~Foundation
(NRAEF). All rights reserved. ServSafe is a registered trademark of the
NRAEF, used under license by National Restaurant Solutions, LLC.
The logo appearing next to ServSafe is a trademark of the National
Restaurant Association.
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