NFMT MAYPORT HOSTS OUR 7th FOOD SAFETY AND MANAGEMENT CERTIFICATION SYMPOSIUM  
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August 30 to September 2, 2010
Presented by Ed Manley, with over 3000 students earning almost 8000 certifications since 2003!  Locations last year included Iraq, Afghanistan, Kuwait, Sicily, Naples, Okinawa, Yokosuka, Hawaii, the Pentagon (SecNav), White House, Camp David, residences of the Vice President, CNO and USMC Commandant.

WHAT THIS TRAINING DOES FOR YOU? 
1. The opportunity to acquire 3 Professional Certifications!

a. Simply Safe Foodservice Certified - SSFC
b. Certified HACCP Professional - CHM
c. Master Certified Foodservice Professional – MCFP
2. Will enhance your professional portfolio – dozens of testimonials from people who got promoted (in and after the military), new jobs, pay raises and other recognition.  
3. Will enable you to perform more effectively on the job

4. Will improve workplace food safety readiness and professionalism

AS RESULT OF THE 183 PROGRAMS TO DATE 3192 PEOPLE EARNED:

                   
2760 Certified Professional Food Managers - CPFM
2405 Certified HACCP Professional – CHP
 1578 Master Certified Foodservice Executive level - MCFP
                   
  570 Certified Foodservice Professional level - CFP


                     
  409 Certified Foodservice Supervisor level – CFS
  7722 Total Professional Designations Received

For details contact the NFMT - CSCS John Harrison at 904-270-5544 or DSN 960-7766 or  

Ed Manley at 702-430-9217 or Ed@ehmanley.com or for full details, references or to register www.ehmanley.com and under programs select Symposiums.
Cost for the program is split with the host command paying the cost of the class and books and we are working on Navy COOL funding to pay for the certification exams.  Thus we anticipate no cost for the individuals as long as they get command and Navy COOL approval IN ADVANCE of the class.
