
 Sanitation Challenges

 Food Safety Handling

 Food Borne Hazards

 The Flow of Food;
from Purchasing to
Service

 Food Safety Management

 Sanitary Facilities

 Practice Exam & Pre-Test

 Certification Exam

Some of the Topics
included in the
ServSafe Class:

________________________________________________
Name and Title

_________________________________________________
Facility □ HMC Consulting Client

_________________________________________________
Address

_______________________________________________
City/State/Zip

_______________________________________________
E-mail Address (please provide for confirmation)

______________________________________________
Phone Number

Registration Fees:

Please register ASAP, but no less than 15 days prior to seminar to ensure your
ServSafe study guide will arrive to you in time for the class. Thank You.

□ February 19 San Jose      □ March 19 San Jose   □ April 16 San Jose
□  Registration $155 per person  $________

□ SJSU Nutrition Students    $100 per person  $________
□ Early Registration Discount, must be received 20 days before seminar date --$10.00

TOTAL $ ________

□ Check Enclosed payable to HM Composite, Inc.

Send  Check with copy of Registration to:

9837 Folsom Blvd., Ste A, Sacramento, CA 95827

□  HMC Consulting Clients – Invoice Facility as above

Fax registration to: 916-364-5353 or Email: dietitian@hmcomposite.com



8 hour session starts at 8:30 AM

followed by  Exam at 5 PM

February 19 , Friday

March 19, Friday

April 16, Friday

San Jose State University
Room 230

Industrial Studies Building
One Washington Square

San Jose, CA 95192
408-924-1000

ServSafe Classes

HM Composite Inc.
916-364-5300

www.hmcomposite.com

Are you

Certified?

HM Composite, Inc.
is now forming
ServSafe Classes
for 2010

Class includes:

 Continental Breakfast

 Comprehensive Instruction

 ServSafe Essentials
5th Edition Study Guide

 Practice Exam, Pre-Test

 Certification Exam
Space is limited

Please Register ASAP

HM Composite Inc.
916-364-5300
www.hmcomposite.com

Per California State Title 22 Code...

“Each food facility shall have an
owner or employee who has suc-
cessfully passed an approved and
accredited food safety certification
examination.... .” (CA Health &
Safety Code Sec. 113700-113733)

HM Composite, Inc.

Is now forming

Classes for 2010

mailto:dietitian@hmcomposite.com
www.hmcomposite.com
www.hmcomposite.com

