
 

 
 
 
 

 
 
 

 
 

 
 

 
 

 

 

d Sa
Montgomery College 

Foo fety
Workforce Development & Continuing Education Fall 2011 

240-567-5188 

Food Safety 
FOOD SERVICE CERTIFICATION (SERVSAFE, 
NATIONAL RESTAURANT ASSOCIATION)
Receive a nationally recognized training certificate in 
food safety. Food service supervisors and employees learn 
approved procedures for handling utensils and equipment, 
self-surveillance, food protection, prevention of food-borne 
diseases, and employee personal hygiene and habits. This 
course meets the 15-clock-hours plus exam required by the 
Maryland State Department of Health and Mental Hygiene. 
Students must pass the national Restaurant Association 
Educational Foundation’s (NRAEF) exam (administered at 
the last class session) with a minimum score of 75 percent to 
receive a certificate which will enable them to obtain a food 
manager’s certification ID card in the Montgomery, Prince 
George’s, Howard, and Baltimore counties and Baltimore 
City. Students must have the book the first day of class. 
Textbook: ServSafe Essentials with the exam sheet is avail­
able at the Rockville Campus Bookstore. Tuition waiver 
applies; seniors pay fee only. 
Course: HOS013 16 Hours 
$70 + $100 fee = $170; Non-Md. residents add $120 
Rockville Campus Room 216 CC 
CRN#: 25697 3 Sessions 
9/17-10/1 S 9 a.m.-2:30 p.m. 
Westfield South Room 306 B 
CRN#: 25959 4 Sessions 
10/4-10/13 T,R 1-5 p.m. 

FOOD SERVICE RECERTIFICATION 
This new ServSafe course prepares certified food man­
agers to take the required exam for recertification. This 
nationally recognized exam must be taken every three 
years in Montgomery County. Students registering for this 
exam must have already completed and approved 15-hour 
Food Service Sanitation course and have a renewable 
Montgomery County Food Service manager’s ID card. A 
score of 75 percent is required for passing. Certificates 
will be provided as documentation of passing grade. Please 
bring your ServSafe book and an answer sheet, which may 
be purchased at the Rockville Campus book store. Tuition 
waiver applies; seniors pay fee only. 
Course: HOS042 7 Hours 
$30 + $45 fee = $75; Non-Md. residents add $50 
Westfield South Room 306 B 
CRN#: 25960 2 Sessions 
9/19-9/23 M,F 9 a.m.-12:30 p.m. 

FOOD CERTIFICATION EXAM RETAKE 
If you did not pass the ServSafe Food Manager’s Exam in 
a prior ServSafe course or simply need to recertify using 
ServSafe, this course is for you. You must present either a 
score analysis letter as verification of previous test scores, 
or a Food Service Manager’s ID card (cards expired beyond 
three years will not be accepted). Please bring an exam 
answer sheet, which may be purchased at the Rockville 
Campus Bookstore. Please be advised that the proctor will 
end the exam promptly after two hours. Tuition waiver 
applies; seniors pay fee only. 
Course: HOS011 2 Hours 
$10 + $30 fee = $40; Non-Md. residents add $30 
Rockville Campus Room 216 SB 
CRN#:25689 1 Session 
12/3 S 9-11 a.m. 

En Español 
CERTIFICACIÓN  PARA MANIPULACIÓN  DE  
ALIMENTOS (FOOD SAFETY)
Este curso incluye las 15 horas requeridas por el 
Departamento de Salud e Higiene Mental del Estado de 
Maryland. El curso está diseñado para entrenar en el cuidado 
y protección de alimentos. El curso incluye los siguientes 
temas enfermedades provenientes de los alimentos, impor­
tancia de la higiene y hábitos personales, procedimientos 
para la manipulación de alimentos, utensilios, y equipo. 
Para recibir un certificado de la Asociación de Restaurantes, 
el estudiante deberá pasar un examen con las bases estab­
lecidas por esta asociación con un mínimo de 75%. El exa­
men se ofrecerá en la última clase del curso. Los alumnos 
deberán traer el libro de “ServSafe” (versión en español) con 
la hoja del examen para la primera clase. El libro se vende 
en la librería del edificio Campus Center en Rockville. Las 
personas mayores de 60 años no pagan la matrícula, solo el 
derecho de admisión. 
Course: HBI141 16 Hours 
$100 + $65 fee = $165; Non-Md. residents add $120 
Rockville Campus Room 216 SB 
CRN#: 25704 3 Sessions 

10/1-10/15 S 9 a.m.-2:30 p.m.
 

For more information please visit:
www.montgomerycollege.edu/wdce/safety.htmlor contact Liliana Arango, Program Director 

ph. 240-567-3824 or e-mail liliana.arango@montgomerycollege.edu 

http://www.montgomerycollege.edu/wdce/safety.htmlor
mailto:liliana.arango@montgomerycollege.edu

