
ServSafe Food Protection 

Manager 

Certification Course 
 

(A 16-hour Course)  
March 09, 11, 16, 18 - 2015 

1:00 – 5:00 p.m.  

Who Should Take ServSafe? 

 Independent & multi-unit operators 

 Owners 

 Managers 

 Shift leaders and supervisors 

 Chefs 

 Quality assurance professionals 

 Inspectors 

 Public health officials 

 School and healthcare professionals 

 Anyone working in food preparation/

service 

 

For More Information Contact: 

  

NC Cooperative Extension Center 

(828) 757-1290 

 

Or 

 

Caldwell County Health Department  

Gloria Shook (828) 426-8582 or  

Chad Gambill (828) 426-8588 

Registration Information  
 
How to Register  
Detach and fill out the Registration Form, enclose pay-

ment and mail to the address on the form.  Keep the rest 

of this brochure for your records. 

 

Price  
The cost of this seminar is $105 per participant. Cost 

covers the course book, materials and exam.  

 

Seminar Location  
This class will be held in the Lenoir Library Meeting 

Rooms. The Library is located at 120 Hospital Ave. NE 

in Lenoir, off 321 North. Turn right at the first Library 

entrance and enter at the ground floor level marked 

"Meeting Rooms".  

 

Payments, Cancellations and Refunds  

 Full payment is due with your registration form and 

must be received by the deadline on February 17th. 

 No refunds will be made for  

cancellations, but substitutions may be made. 

 

Deadline to register is Tuesday February 17th,  2015 

Class will be filled on a first-come, first-serve basis. 

Space is limited. 

 

Course books 

Your ServSafe course book will be available for candi-

dates to pick up from the Cooperative Extension office 

on or after Monday, March 2nd. 

 

Time  

March 09, 11, 16, 18 - 2015 
Sessions: 1:00 – 5:00 p.m. each day.  

 

Note: Exam given on Wednesday, March 18th from 

3:00 till 5:00.  Please plan accordingly. I recommend 

taking time off to study and rest before testing.  

Sponsored by 

 

 

 

ServeSafe Food Protection   

Manager  

Certification Course 
 



 
 

 

ServSafe Food Protection Manager 

Course (a 16-hour course)  

 
This seminar teaches participants how to 

implement cost effective and pro-active food 

safety practices in any operation. In this 

course, participants are trained and tested for 

certification through the latest ServSafe 

materials, “ServSafe Manager” (6th Edition). 

Participants will learn about:  

 Potentially hazardous foods and safe food 

handling practices. 

 Hazard Analysis Critical Control Point 

(HACCP) system of food safety.  

 Setting up standards and procedures for 

proper receiving, storage, cleaning and 

sanitizing. 

 Effective management strategies for food 

security and prevention of bio-terrorism 

events. 

 Teaching strategies to continually provide 

food safety training for your employees.  
 

 

 

 

Course Instructor(s):  
 

Gloria Shook & Chad Gambill 

 Registered Environmental Health  

Specialists 

 Certified ServSafe Instructor and  

Examination Proctors 

 Caldwell County Food, Lodging, and 

Institutions Specialists 

 
 

Registration Form  
Please register me for the ServSafe seminar 

March 9, 11, 16, 18th - 2015  
(exam on March 18th from 3:00-5:00)  

 
Name of Candidate(s) 

_______________________________________________ 

 
_______________________________________________ 

 

_______________________________________________ 
Title  

_______________________________________________ 

Company  
_______________________________________________ 

Address  

_______________________________________________ 
City/State/Zip  

_______________________________________________  

Phone  
_______________________________________________ 

 

If you need a book/test in a foreign 

language, please indicate  by writing the 

language you need on the line below.  

 Languages offered: English, Spanish, 

Chinese and Korean  (If you need the test in 

Vietnamese contact the course instructor 

before submitting this form) 

__________________________________ 

Language 
Payment  

Enclosed is $105 per participant.  

Please make check payable to:  
Caldwell County 

Ag. Development Fund 

 

Mail to:  
ServSafe  

North Carolina Cooperative Extension  

120 Hospital Ave., NE, Suite 1  

Lenoir, NC 28645  

 

Deadline to register: Tuesday–February 

17th 2015  
Class will be filled on a first-come, first-serve 

basis. Space is limited. 

 

North Carolina has adopted the 

2009 FDA Food Code and 

regulatory changes were made 

effective September 1, 2012. 
 

With the adoption of the FDA Food Code, 

two bonus points for approved food safety 

training will no longer be awarded to the 

establishments sanitation grade during 

inspections by the regulatory authority.  

 

Beginning Jan. 1, 2014, two (2) 

points will be deducted from the 

establishment’s grade if a certified  

food protection manager is not 

present at all times of operation.   
 

A certified food protection manager is a 

manager or employee with supervisory and 

management responsibility and the 

authority to direct and control food 

preparation and service who is certified by 

an ANSI approved food protection 

manager certification program. 

 

ServSafe is an ANSI approved food 

protection manager certification program. 

 

Your ServSafe certification will be 

recognized by the state of North 

Carolina and your local regulatory 

authority for the 5 year life of the 

certificate.  
 

 

 


