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Stop Outbreaks: Be Informed
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Employee Training
Food Handler Course

ServSafe 6th Edition Food Handler® Online Course and Assessment is a comprehensive
solution that delivers consistent food safety training to employees. This ensures the same
food safety principles are delivered each and every time.

Participants can select to take the course in English, Spanish or Simplified Chinese.
Covers Five Key Areas: FREE CODES
AVAILABLE FOR

- Basic Food Safety

- Personal Hygiene

- Cross-Contamination
Time and Temperature

_ Cleaning and Sanitation WAVYN E’ OAKLAND
& MACOMB COUNTIES!

Call for Your 5 FREE Codes!

800-968-9668

Michigan Restaurant Association Members receive a 20% discount!

MICHIGANRESTAURANT.ORG/TRAINING I 800-968-96638



