
ServSafe 

Training & 

Certification for 

“SAFE AND 

SANITARY 

FOOD 

PRACTICES” 

Food safety training is a commitment, 
a mindset and a smart business prac-
tice for every foodservice operation.  It 
is critical that every person in an op-

eration meets today’s food safety prac-
tice demands.  This program provides 
the resources to help keep food safety 

as an essential part of every meal. 

 

 Food safety training doesn’t end with 
certification.  In fact that is where it 
begins - by implementing food safety 

practices on a daily basis.   

ONE-
DAY 

REGISTRATION FORM 

ServSafe Training  Certification 

8:30AM—5:00PM 

HVA EduCenter 

4544 West Ridge Road 

Erie, PA 

REGISTRATIONS MUST BE RECEIVED TWO  

WEEKS PRIOR TO PROGRAM 

Please print clearly or type 

 

Cost:  (Includes: Textbook, Certificate, & Lunch) 

HVA Members  _____ $100/Each 

Non Members   _____ $195/Each 

Please check only one Program Date: 

□ February 26, 2010 □ August 13, 2010  

□ May 26, 2010  □ November 5, 2010 

 

To register, complete the form and return along with 

your check to:  

Healthcare Ventures Alliance 

4544 West Ridge Road 

Erie, PA  16506 

Phone:  814-833-1609 

Fax:  814-833-6820    

Organization  

Name  

Phone   

Title  

City, State, Zip  

Email   

4544 West Ridge Road #3 

Erie PA  16506 

Phone:  814-833-1609 

Fax:  814-833-6820 

CONTINUING CONTINUING CONTINUING CONTINUING     

EDUCATION CREDITSEDUCATION CREDITSEDUCATION CREDITSEDUCATION CREDITS 

 This program has been approved for  

15 Personal Care Home Administra-

tors Continuing Education Credits  



LEARN 

 

        Food Safety PrinciplesFood Safety PrinciplesFood Safety PrinciplesFood Safety Principles    

    

  Safety Knowledge to take back to   Safety Knowledge to take back to   Safety Knowledge to take back to   Safety Knowledge to take back to 
your employeesyour employeesyour employeesyour employees    

    

  Jurisdictional Requirements  Jurisdictional Requirements  Jurisdictional Requirements  Jurisdictional Requirements    

    

  How to Evaluate your Current   How to Evaluate your Current   How to Evaluate your Current   How to Evaluate your Current 
Food Safety PracticesFood Safety PracticesFood Safety PracticesFood Safety Practices    

 

  

 

February 26thFebruary 26thFebruary 26thFebruary 26th    

May 26thMay 26thMay 26thMay 26th    

August 13thAugust 13thAugust 13thAugust 13th    

November 5thNovember 5thNovember 5thNovember 5th    

    

8:30AM 8:30AM 8:30AM 8:30AM –––– 5:00PM  5:00PM  5:00PM  5:00PM     

2010 Schedule 

    

EFFECTIVE JULY 2004 EFFECTIVE JULY 2004 EFFECTIVE JULY 2004 EFFECTIVE JULY 2004     

FOOD ESTABLISHMENTS FOOD ESTABLISHMENTS FOOD ESTABLISHMENTS FOOD ESTABLISHMENTS     

MUSTMUSTMUSTMUST HAVE ONE CERTIFIED HAVE ONE CERTIFIED HAVE ONE CERTIFIED HAVE ONE CERTIFIED    

 SUPERVISORY EMPLOYEE PER  SUPERVISORY EMPLOYEE PER  SUPERVISORY EMPLOYEE PER  SUPERVISORY EMPLOYEE PER 
ESTABLISHMENT. ESTABLISHMENT. ESTABLISHMENT. ESTABLISHMENT.     

“SERVSAFE” “SERVSAFE” “SERVSAFE” “SERVSAFE”     

IS A STATE APPROVED PROGRAMIS A STATE APPROVED PROGRAMIS A STATE APPROVED PROGRAMIS A STATE APPROVED PROGRAM    

Instructed byInstructed byInstructed byInstructed by    

 Amanda Clark, RD, LDN Amanda Clark, RD, LDN Amanda Clark, RD, LDN Amanda Clark, RD, LDN    

$100.00 $100.00 $100.00 $100.00 –––– HVA Members HVA Members HVA Members HVA Members    

$195.00 $195.00 $195.00 $195.00 –––– Non Members Non Members Non Members Non Members    

(Includes: Textbook, Exam, Certifi-(Includes: Textbook, Exam, Certifi-(Includes: Textbook, Exam, Certifi-(Includes: Textbook, Exam, Certifi-
cate, & Lunch)cate, & Lunch)cate, & Lunch)cate, & Lunch)    

Amanda Clark RD LDN is a Regis-Amanda Clark RD LDN is a Regis-Amanda Clark RD LDN is a Regis-Amanda Clark RD LDN is a Regis-

tered Licensed Dietitian for Pres-tered Licensed Dietitian for Pres-tered Licensed Dietitian for Pres-tered Licensed Dietitian for Pres-

byterian Homes.  She is responsi-byterian Homes.  She is responsi-byterian Homes.  She is responsi-byterian Homes.  She is responsi-

ble for overseeing adherence to ble for overseeing adherence to ble for overseeing adherence to ble for overseeing adherence to 

food safety regulations in all facili-food safety regulations in all facili-food safety regulations in all facili-food safety regulations in all facili-

ties as well as providing staff edu-ties as well as providing staff edu-ties as well as providing staff edu-ties as well as providing staff edu-

cation regarding food safety.  She cation regarding food safety.  She cation regarding food safety.  She cation regarding food safety.  She 

has over 15 years experience as a has over 15 years experience as a has over 15 years experience as a has over 15 years experience as a 

Registered Dietitian working in a Registered Dietitian working in a Registered Dietitian working in a Registered Dietitian working in a 

variety of settings.  Amanda has variety of settings.  Amanda has variety of settings.  Amanda has variety of settings.  Amanda has 

been ServSafe certified since been ServSafe certified since been ServSafe certified since been ServSafe certified since 

1995199519951995....    

Instructor 


