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Who is the training designed for? 
This training is designed for non-managerial food service staff. Completion of this course does 
not provide certification, and does not meet the state requirement for a Certified Food 
Safety Manager (CFSM). However each student will receive a certificate of completion.  
 
What will be covered? 
Participants will learn basic principles of food safety. Topics covered include basic sanitation; 
personal hygiene; receiving and storage; preparing, cooking & serving food; cleaning and 
sanitizing. Each participant will receive the ServSafe Employee Guide and a certificate of 
completion.  
 
How much does it cost? 
$30 per person.  
 
How do I register? 
Space is limited and pre-registration is required no later than October 30. Please mail the 
registration form to MSU Extension-Van Buren County along with your payment. Make checks 
payable to MSU Extension.  
 
Questions? 
Call Diana at 269-657-8213 or email alsayed1@msu.edu 
 
 
 
 
 
 
 
 
 

 

4-Hour Employee Level ServSafe Training. November 6. 1:00-5:00 pm. 
 
Name: __________________________________________Title:___________________________________ 
 
Company:_______________________________________ Phone:__________________________________ 
 
Mailing Address:  Home   Business 
 

______________________________________________________ 
 
 ______________________________________________________ 
 
Numbers of employees attending:________________ Total amount enclosed (@ $30 each):___________ 
 
Please include a listing of your employees attending in order for us to prepare the certificates.  
 
Mail this form along with your payment to:  
MSU Extension-Van Buren County 
 219 E. Paw Paw St. Suite 201 
 Paw Paw, MI 49079 

4-Hour Employee Level ServSafe 
Registration Form 

 
November 6, 2009 

1:00 – 5:00 pm 
Human Service Building 

801 Hazen St. 
Paw Paw, MI 49079 


