
FOOD SAFETY EDUCATION PROGRAMS  

 

    Food safety in a foodservice 
establishment is non-negotiable. 
Each year an estimated 6 to 12 
million Americans contract food borne 
illness as a result of 
contamination by microorganisms. 
These illnesses are preventable. 
Proper training is the key to preparing 
food in a safe environment. 
 
The ServSafe® program is the 
premiere food safety training offered 
by the National Restaurant 
Association Educational Foundation 
(NRAEF). The program, designed for 
the food-service professional, provides 
accurate, up-to-date information on all 
aspects of handling food, from 
receiving and storing to preparing and 
serving. 
 
The one-day class reviews material 
presented in the textbook and 
concludes with the certification 
exam. Registration needs to be 
received three weeks prior to class. 
Textbooks will be mailed after 
payment is received. Reading the 
text-book prior to class is essential 
for passing the exam. 
 
The cost for the course includes the 
training, textbook, lunch, and 
certification examination from the 
NRAEF. A ServSafe® certificate 
from the NRAEF will be awarded to 
individuals who complete the course 
and receive a passing grade on the 
exam. Instructors are registered 
ServSafe® instructors with the 
National Restaurant Association 
Educational Foundation. 

2009 AVAILABLE CLASSES 
 
Sussex County 
Cooperative Extension Office 
 
16483 County Seat Highway 
Georgetown, DE 19947 
856-7303 

 
� ONE-DAY FORMAT  

January 15: 9 a.m. – 5 p.m. 
 

Cost $145.00* 

 
New Castle County 
Cooperative Extension Office 
 
461 Wyoming Road 
Newark, DE 19716 
831-8965 

 
� ONE-DAY FORMAT  

March 2: 9 a.m. – 5 p.m. 
 

Cost $145.00* 

 
Kent County 
Cooperative Extension Office 
 
Paradee Center, 69 Transportation Circle 
Dover, DE 19901 
730-4000 
 

� ONE-DAY FORMAT February 
10: 9a.m. – 5 p.m. 

 
Cost $145.00* 

 
* Discounts for full registration will be 
given to 3 or more students from one 
establishment-$125/person 

 

 
 
Fall 2009 
DineSafe Classes 
 
The three-hour short course is an 
invaluable opportunity for all 
employees (back and front of –the-
house) to focus on their individual 
roles in safe food handling. 
Restaurants are encouraged to 
include everyone in this course 
regardless of their positions or how 
many hours they work each week. 
ServsSafe Employee Guide 
included. 
 
Cost for NRA members: $22.00 
Cost for non-members: $25.00 
 
Kent County 
Cooperative Extension Office 
 
Paradee Center,  
69 Transportation Circle 
Dover, DE 1990 
730-4000 
 
January 13: 12 noon– 3 p.m. 
February 24: 1 p.m. - 4 p.m. 


