
 

 

Designed for chefs, cooks, servers, owners and operators, this class will safegard your business and your 
cutomers through safe food handling.  ServSafe is a nationally acclaimed program sponsored by the National 
Restaurant Association. Instruction will cover critical principles including: personal hygiene, cross 
contamination, time & temperature, receiving & storage, food safety management systems, training hourly 
employees, and more.   
 
This is the knowledge every employee needs to succeed when they take the ServSafe Food Protection 
Manager Certification examination.  Participants can become officially certified by passing the exam 
administered during class, and certification is valid for 5 years.   
 
The course fee includes both a textbook and the certification exam.  Please plan to pick up and study the 
course textbook prior to attending.  Both the ServSafe textbook and exam are available by special order in 
Spanish, Chinese, and Korean.  Contact the Continuing Education office regarding the cost and shipping time for 
non-English materials before you register for your class.   
 

Upcoming course dates: 
8:30am – 5pm   •   $95 

 

• Tue, June 18 

• Thu, Sept 5 

• Thu, Oct 17  

• Thu, Nov 21  

• Tue, Jan 7, 2025 
 

Thank you to both McDonald's and the Flathead City-County Health Department 
for their partnership to provide this training. 
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