
 ServSafe® training programs have 
been recognized and accepted by more 
federal, state and local jurisdictions than 
any other food safety education and    
training program for over 25 years.   

 ServSafe® was developed by the 
National Restaurant Association, and is a 
respected training and education program 
throughout the State of Michigan. In fact, 
foodservice managers with this certification 
meet the Michigan Food Law of 2000     
requirement for a knowledgeable Food 
Safety Manager “Person in Charge.” 

ServSafe®  
Workshops 

January - May 
2008 

W
as

ht
en

aw
 C

ou
nt

y 
P

la
nn

in
g 

&
 E

nv
iro

nm
en

t 
70

5 
N

. Z
ee

b 
R

d.
, P

.O
. B

ox
 8

64
5 

A
nn

 A
rb

or
, M

I  
48

10
7-

86
45

 

Food Safety 
Workshops 

 

for 
Restaurants & Foodservice 

Establishments   
PR

SR
T 

ST
D 

US
 P

OS
TA

GE
 

PA
ID

 
AN

N 
AR

BO
R,

 M
I 

PE
RM

IT
 #1

11
 MICHIGAN  STATE 

 

 U   N   I   V   E   R   S   I   T   Y 

EXTENSION 

ServSafe 
™ 

Every person. Every meal. Every day. 



Food safety training is a commitment,             
a  mindset, and a smart business practice 
for every restaurant and foodservice operation. 
ServSafe® is a training program that can      
provide the resources to help keep food safety 
an essential ingredient in every meal.  

 

Michigan State University Extension and 
Washtenaw County Planning & Environment 
offer two types of ServSafe® training courses: 
 

For Managers 
This 16-hour certification program provides 
food managers with thorough training in all  
areas of food safety relevant to a food         
service establishment. Upon successful     
completion of an exam, managers will         
receive a certificate verifying that they are a 
certified ServSafe® Food Protection Manager. 
Managers with this certification meet the 
Michigan Food Law of 2000 requirement for 
a knowledgeable Food Safety Manager 
“Person in Charge.” 
 

 

For Employees 
This 4-hour general course provides front-line 
food handlers and employees with up-to-date 
information on food safety basics, including: 
foodborne illnesses, personal hygiene,        
receiving and storing, preparation, cooking and 
serving, and cleaning and sanitizing. Upon   
successfully passing an exam at the end of the 
course, participants will receive a certificate of 
completion. 

Workshops to  
Meet Your Needs 

Workshop 
Dates 

Manager Certification Course 
Registration Fee: $200  
Lunch is provided.  Participants must attend   
all 16 hours of class in order to take the     
certification exam! 

 

• January 28 & 31  9:00 a.m.-6:00 p.m. 
 

• February 21 & 28  9:00 a.m.-6:00 p.m. 
   

• March 24 & 27  9:00 a.m.-6:00 p.m. 
 

• April 22 & 29  9:00 a.m.-6:00 p.m. 
 

• May 21 & 28  9:00 a.m.-6:00 p.m. 

General Course (for employees) 
Registration Fee: $60  
Snacks and beverages are provided. 
 

•  April 10  1:00 p.m.-5:00 p.m. 

Fees are non-refundable. Registration and         
payment must be received no later than                
20 days prior to your first class. Additional 
courses may be scheduled upon request 
(minimum group size required). All         
workshops will be taught by Washtenaw 
County Extension staff, and will be held at: 
MSU Extension Offices  
Western County Service Center  
Lower Level 
705 N. Zeeb Road, Ann Arbor 
   

For more information, please contact: 
Joan Miller 
(734) 222-3956  
mill1108@msu.edu 
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