ServSafe is recognized by : . A P The Ultimate

more federal, state and local
health jurisdictions than any
other food safety training
program in the United States.
The restaurant industry has
ServSafe trained and certified
over 1.5 million foodservice
professionals.

“How To" Training!
When it comes to food safety by

helping managers transfer
l % good food safety practices.

Learn the following:

e Stay current with FDA Food
Code updates

* Understand complicated
foodborne pathogen
information

* Avoid risks with expanded
information on HACCP

* Practice protection

* Share training in the operation
with the new “Take it Back”
sections

e Learn to use the new
“How This Relates to Me” tool

30 Hour Course and Exam * Learn from experience
Cost: $297 (includes book) ™
ServSafe Certified Instructor / Proctor \
Course/exam dates: Call for schedule 697-3100 : x |||
\

8 Hour Co(irse and Exam

Course / Exam: Tues May 19 3:00 pm - 11:00 pm
Sun Aug 9 3:00 pm - 11:00 pm

Cost: $209. (includes book)
ServSafe Certified Instructor / Proctor }
Course/exam dates: Call for extended schedule 697-3 100 :

To Register or for
additional information:
Chattanooga State
Center for Continuing Education
and Workforce Development
Phone: 423- 697-3100
Fax: 423- 697-3325
4501 Amnicola Highway
Chattanooga, TN 37406
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YOUR COLLEGE ON THE RIVER

Chattanooga State Technical



