
Food Safety Symposium: 
 

Food Safety, HACCP and Management 
Certified Professional Food Manager (CPFM), Certified HACCP Professional (CHP), Master Certified 

Foodservice Professional (MCFP) 
 

Culinary Arts Symposium: 
 

Practical and Advanced Techniques, practical and written examination for Certified Culinary Professional 
 

Beverage, Customer Service and Nutrition Certification Programs: 
 

Certified Beverage Professional, Certified Service Professional, Certified in Nutrition. 

    

 

 Get THE Latest in HACCP, Food Safety, 
Management, and Foodservice Training with 

the R&DA Certification Program!  
 Presented by E.H Manley & Associates and Pearson Education 

in cooperation with the Global Foodservice Institute  

All symposiums will be conducted by E. H. Manley & Associates. Certifications are offered by Research & 
Development Associates (R&DA). Educational Services and Content are provided by Pearson Education. Want the 
ability to customize? Look no further! All symposiums can be broken up into seven different classes for optimum 

convenience. To sign up or for additional information, please visit: www.ehmanley.com .  

Certification Study Materials: 

  

 

 



 
Pearson Learning Solutions and Ed Manley  

 
 
Pearson Learning Solutions has teamed up with Ed Manley to bring customers the latest in HACCP and 
Food Safety training.  
 
“Pearson Learning Solutions offers so many synergies for my programs to provide more training products 
to a wider audience,” says Ed Manley, owner of Global Foodservice Institute. “They are already known 
by so much of the marketplace that selling my programs is made easier, and I am assured that my students 
will get the highest quality product.” 
 
About Ed Manley 
 
A Staten Island, NY native, Ed retired from the U. S. Navy as a Lt. Commander, Medical Service Corps, 
serving there and following as a hospital food service director.  He has also managed a restaurant, owned 
a catering and school food service company, and for 16 years served as President of the International 
Foodservice Executives Association and its subsidiary the Military Hospitality Alliance. He currently 
owns the Global Foodservice Institute which specializes in food safety, HACCP and professional training 
and HACCP implementation for military, schools and others. 
 
About Pearson Learning Solutions 
 

Pearson Learning Solutions is the dedicated learning solutions consultancy and service provider for 
Pearson, the global leader in education and education technology. Drawing on the vast Pearson library of 
educational content, technology, courseware, and services, Pearson Learning Solutions offers clients a 
single access point to the full range of Pearson's resources and expertise, including development of 
custom publications and custom media solutions; curriculum design expertise for scoped and sequenced 
online courses; development of digital content in any form and on any platform; integrated assessment 
expertise; and Pearson LearningStudio - a new generation personalized learning environment and 
platform.  

We are one of the leading content providers for Culinary Arts, Hotel Hospitality and Casino Management. 
Our professional relationships with associations put us in the best position to provide the materials that 
industry and academic alike will need.  
 
Please visit http://www.pearsonprofessionalsolutions.com/ for additional details. 
 
 
For more information on Ed Manley’s books and other titles please contact: 
 
For corporate sales please contact Dianne Fortier at: Dianne.fortier@pearson.com or visit her 
website: www.informit.com/sales/df .  
 
For government sales, please contact Kathryn Bass at: kathryn.bass@pearson.com  or visit her 
website: www.informit.com/kbsales/kb . 
 


