
Certified Food Protection Manager
September 21 & October 5 & 12, 6-9:00pm in Greenfield, Course # WFD 751-8

November 2, 9 & 16, 6-9:00pm in Northampton, Course # WFD 751-7

βCertified SERVSAFETM

          Food Instructor
βCertified Executive Chef at
      Cooley Dickinson Hospital
βFormer Dining Services Director
      at GCC

Call for information (775-1607) or to register (775-1803) at Greenfield Community College

SERVSAFETM

 ABOUT THE WORKSHOP  .  .  .

 Effective beginning October 1, 2001, the Mass.
    Food Establishment Program Regulation 105CMR
    590.003(A)(2) requires food establishments to have
    one person-in-charge who is a certified food
    protection manager.

 This nine hour training will prepare for and give
     the exam that is required for certification.

  Get updated on food manager responsibilities and
     meet the requirements of this new state regulation.

The cost of $169 includes reference text and exam.

Gary Weiss Instructor



 
Workforce Development Program 

Registration Form 
________________________________________________ 

SERVSAFETM Certified Food 
Protection Manager 

Check your choice of workshops 
 

___ September 21 & October 5 & 12, 2009  
      Greenfield 6–9pm 
___ November 2, 9 & 16, 2009  
       Northampton 6-9pm 
 
Name __________________________________________ 
 

(this certificate will be yours personally, please  
give us your home address and contact info.) 
 

Mailing Address _______________________ 
 

___________________________________ 
 

Email _______________________________ 
 

Phone ______________________________ 
 

Birthdate __________________________ 
 
Company ____________________________ 
 

Cost $169 includes book and exam.  
Payment required to register. Enclose check 
payable to GCC with registration to: 

 Attn: Karen Chastney  
 Community Education 
 Greenfield Community College 
 One College Drive 
 Greenfield, MA 01301 
  

To pay by credit card call 413-775-1803 
Or register online at:  
gcc.mass.edu/shopcreditfree  

SERVSAFETM 

 
 

The National Restaurant 
Association created the SERVSAFETM 

program to provide information and 
procedures necessary to certify food 
handlers and insure the safety and 
quality of food service operations.  
 

The SERVSAFETM program is 
nationally recognized by both the 
restaurant industry and by the public 
health industry. It is designed to meet 
food safety certification requirements 
for local and national health 
departments. Upon successfully 
passing an 80-question exam with a 
score of 75% or higher, participants 
receive a SERVSAFETM certificate. 

 
Effective October 1, 2001, the 

Massachusetts Food Establishment 
Regulation 105CMR 590.003(A)(2) 
requires food establishments to have 
one person-in-charge who is a 
certified food protection manager. 
The SERVSAFETM certification meets 
the Massachusetts, Rhode Island, and 
Connecticut code requirements for 
this type of training. 
 

SERVSAFE™ 
Certified Food 

Protection 
Manager 

 
 
 
 

 
 
 

Fall 2009 
 
 
 
 
 
 
 

Office of Workforce Development 
Greenfield Community College 

270 Main Street 
Greenfield, MA 01301 
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