
     ServSafe®      

Manager          
Certification                  

Training 

Sponsored by: 

 

Please contact: 
 

Christa Campbell 

Family & Consumer        

Sciences Agent  

Elbert County 

706.283.2037 

christaa@uga.edu 

February 22-23, 2024 
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Day One:  Thursday, February 22, 2024 

Class:  8:30 AM—5:00 PM 

 Providing Safe Food 

 Forms of Contamination 

 Safe Food Handler 

 The Flow of Food—Introduction,  

 Purchasing, Receiving, Storage,   

 Preparation & Service 

 Food Safety Management Systems 

 

Day Two:  Friday,  February 23, 2024 

Class: 9:00 AM—until testing is complete 

 (We are generally done by 3:00pm.)  

  Safe Facilities & Pest Management  

  Cleaning and Sanitizing 

  Review of Exam  

  Certification Exam 

 

 

TWO - DAY 

TRAINING SCHEDULE 

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 

The ServSafe® course will be held  at:  

Elbert County Extension 

373 Campbell Street 

(The Paul J Blackwell Learning Center) 

Elberton, GA 30635 
Space is limited to 25 participants. 

 

A National Restaurant Association 

Educational Foundation Program 



ServSafe® Course Includes: 

 
• The ServSafe Manager 7th Edition 

Revised Book with the 2022 FDA 

Food Code. (Book Code ES7R) 

• 12  hours of instruction. 

• A certificate from NRAEF issued 

upon successful completion of the 

examination. 

• Accepted by over 95% of all state 

and local jurisdictions that require 

training and/or testing. 

 

Certification Test:     

• This course provides the Manager 

Certification Training. 

 

Course Fee:  

• $150 Per person: includes course 

book, exam booklet, 12 hours         

instruction, & test administration. 

• A Food Service Worker? 

• A Manager in Training? 

• A School Nutrition Employee? 

 

 

 

• ServSafe®  leads the way in providing 

the restaurant and foodservice         

industry with an up-to-date,            

comprehensive food safety training 

and certification program. 

• The ServSafe food safety training and 

certification program is recognized  

by more jurisdictions than any other   

manager food safety program,         

because ServSafe has the highest 

standard in training and certification. 

It is a mindset and the means to       

ensure your operation follows     

guidelines that will protect your     

customers and your business. 

        ARE YOU ... 

The University of Georgia and Ft. Valley State College, 

the USDA and Counties of the State cooperating.  The 

Cooperative Extension offers educational programs, 

assistance, and materials to all people without regard 

to race, color, national origin, age, sex or disability.  

AN EQUAL OPPORTUNITY/AFFIRMATIVE ACTION 

ORGANIZATION. 

Course Instructor 

 

Christa Campbell 

FACS Agent/CEC, Elbert County 

The University of Georgia 

 
 

 

Important Information to Know: 

• Deadline to register: February 9, 2024 

• Cost: $150.00, Retest Fee: $70.00 

• No Refunds. Substitutions are allowed. 

• Minimum of 5 participants. Notification 

will be provided after registration   

deadline if class must be rescheduled. 

• Participant will receive certification from 

the National Restaurant Association, if 

participant passes exam.  

 

The ServSafe® course will be held at: 

Elbert County Extension 

373 Campbell Street  

(The Paul J Blackwell Center) 

Elberton, GA 30635 

Note: Must have your driver’s license or 
ID to enter the school 


