Become ServSafe® Manager Certified (Sen,safe)

9:00 AM-4:00 PM

Class will be held at:
Penn Township Building
260 Lewis Road, West Grove, PA 19390

Why you need ServSafe® Certification?

Obtaining ServSafe® Certification can help you stand out in the competitive restaurant field by
demonstrating to employers your commitment to safe food handling!

Each year, 1in 6 Americans get sick as a result of consuming contaminated food and beverages. Many
of these cases of foodborne illness could have been prevented through safe food handling practices.

The National Restaurant Association Educational Foundation’s ServSafe® Food Safety training program
is respected and trusted by the restaurant industry and the Chester County Dept of Health to provide
instruction in essential food safety practices.

The ServSafe® Food Protection Manager Certification meets Pennsylvania’s requirements of
demonstration of Food Safety knowledge. The nationally-recognized certification includes training on
personal hygiene, cross contamination, time and temperature, receiving and storage and food safety

management systems.

About the One-Day Class and Exam

The one-day food safety training class presents an invaluable opportunity for individuals eager
to enhance their knowledge of food safety principles.

Guided by an experienced ServSafe® instructor, the course spans from 9:00 AM to 4:00 PM
and employs a dynamic mix of lectures, videos, and interactive activities to foster an engaging
learning atmosphere. This diverse approach ensures that participants can effectively absorb
and retain critical information.

Following a day of comprehensive training, attendees will undertake a 90-question multiple-
choice certification exam at 4:00 PM. Successful candidates will receive their ServSafe®

certificate within approximately 10 business days.

Additionally, for those who already possess the ServSafe Manager textbook, there's the option
to attend solely for the exam, an advantageous choice for those seeking recertification. The
streamlined registration process, encompassing both the class and exam, guarantees a
seamless and efficient experience for all participants.



Registration form for ServSafe® Manager Class

REGISTER BY FRIDAY, OCTOBER 2, 2026
Name: TO RECEIVE TRAINING MATERIAL AND TO
Company: RESERVE YOUR SPACE!
Billing Address:

City: State: _Zip:

Telephone #: Email Address: []
Payment by:

Cash

Venmo @Darlene-JenkinsWalls

Zelle djenkins307@gmail.com or 267-294-6888
Apple Pay

Number of attendees:
Number of ServSafe® class/exam @ $225/each:
Number of ServSafe® exam (only) @ $175/each:

Total Due

Please list names of attendees:

Please Scan/email to: djenkins307@gmail.com
For questions contact Darlene Jenkins Walls @267-294-6888 (Instructor)

Refunds will not be granted unless instructor cancels the class. In the case of inclement
weather, training classes may be canceled or delayed.

What is included in the Course Fees?

The $225 course fee includes a full day of food safety training by certified instructors,
textbook, and the exam. For $175, individuals with a current ServSafe® Manager
textbook can take the exam only.

Have 10 or more people in need of training? We can schedule training onsite!
Please inquire about Group rates!!!



