
Train the Trainer

WHAT IT INCLUDES
Trainer Skills Workbook and 4th Edition ServSafe Instructor CD 
Rom with instructor guide, PowerPoint and Food Safety Show-
down.  Includes LUNCH both days.                                                 
  
The 4th Edition Coursebook offers additional informa-
tion on emerging pathogens, active managerial control and 
much more.  Special features include expanded information 
on employee training and fresh classroom activities.  It is 
an excellent subject-knowlege reference tool.

The trainer skills workbook contains valuable informa-
tion and activities teaching how to be an effective trainer 
and how to use the instructor tools to teach the ServSafe 
manager certifi cation course. 

The ServSafe Instructor Guide provides agendas, lesson 
plans, a practice exam and other useful teaching tips and 
activities.

The 4th Edition Power Point CD ROM contains valuable 
slides of key concepts and the fun and engaging group 
game: “Food Safety Showdown.”

WHAT IT  DOES
• teaches future trainers how to teach 
 effectively
• creates an opportunity to reinforce   
 learning by sharing experiences within a  
 class
• presents tips and techniques for meeting  
 the needs of adult learners
• demonstrates how to implement the   
 ServSafe training program      
WHO USES IT
Unit managers, trainers, and employees respon-
sible for food safety training utilize ServSafe 
Trainer techniqes in teaching food safety prin-
icples to all levels of employees and students.
MHEF recommends that participants complete the instructor ap-
plication process at ServSafe.com before attending this workshop.  
Log into www.servsafe.com and click on “Become a Food Safety 
Instructor.”  Complete the online advanced exam, program tuto-
rial, performance agreement and application to obtain a Certifi ed 
Instructor Number.

When*: Jan 3&4, Feb 13&14, Apr 22&23,
May 12&13, Aug 25&26, Sept 25&26, Nov 20&21
Dec 15&16

Time: 10 am – 4 pm each day
  
Where:  Maryland Hospitality Education   
  Foundation (MHEF)
               6301 Hillside Ct., Columbia MD 21046

Price:     $550 regular price
  $450 for Restaurant Association of   
  Maryland (RAM) Members
*All dates listed are in 2008.  Details subject to change.

R E G I S T E R  a t  w w w . m h e f . o r g
This workshop is sponsored by The Maryland Hospitality Education Foundation, 

a 501(c)(3) charitable organization created by The Restaurant Association of Maryland 
dedicated to serving the hospitality industry in Maryland as the preferred source for education training, resources and research.  

Visit www.mhef.org for a complete listing of professional development courses offered by the Foundation.



MAIL TO MHEF @
6301 Hillside Court
Columbia, MD  21046

FAX TO MHEF @ 410-290-6882
Tel. 800-874-1313

Company Name:

Company Address:

City, State, ZIP

Company Telephone: Fax Number:

Contact Name: Contact telephone:

Contact Email:

Please register the following people: For the class: Date:

1

2

3

4

ITEM:                                 
(Product prices include tax.  See an MHEF 
representative for tax-exempt purchases.) Quantity x

Regular 
Price

RAM 
discounted 

price Subtotal
Make checks 

payable to MHEF

ServSafe Train the Trainer x 550.00$    450.00$       Check enclosed

HACCP Writing Workshop x 400.00$    300.00$       Sending Check

Mgmt Development Workshop x 160.00$    130.00$       Charge My:

Double Mgmt Development Workshop x 210.00$    160.00$       VISA

BEST Train the Trainer x 350.00$    250.00$       MasterCard

American Express

Discover

TOTAL:

Credit Card Information: Check if credit card billing address is same as above.

Cardholder's Name: Credit Card Number:

Billing Address: Expiration Date: CSV Code:

City, State, ZIP Signature:

MHEF CLASS REGISTRATION 2008


