
ServSafe®
  

Food Protection Manager

What is the Food Protection Manager course?

The ServSafe® course helps prepare participants for the ServSafe® 
Food Protection Manager Certfication exam. 
 
Training covers these concepts: 
-The Importance of Food Safety
-Good Personal Hygiene
-Time and Temperature Control
-Preventing Cross-Contamination
-Cleaning and Sanitizing
-Safe Food Preparation
-Receiving and Storing Food
-Methods of Thawing
-Cooking
-Cooling and Reheating Food
-HACCP (Hazard Analysis Critical Control Points)
-Food Safety Regulations, and more! 

The course will be 6 hours of lecture with an included lunch break, 
followed by up to 2 hours of testing. Course fees include the digital 
exam code. Participants MUST have a government-issued photo ID 
to take the test. Participants should bring materials for note-taking. 
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Get Started:

When: Saturday, November 4, 2023

Time: 8:30am - 6:00pm

Cost: $180

Location: 
GA building @ PTC
313 Emerald Road N.
Greenwood, SC 29646

For More Details or to Register:

Workforce Innovation Division
(864) 941-8400

Tracy Clifton, Program Manager
Piedmont Technical College
(864) 941-8575
Clifton.T@ptc.edu


