
ServSafe            

Level II 
Certification 

Course 

Other Services Provided: 

 Level I Food Protection Course 

 On-Site Audits for compliance with 

Federal and State Guidelines (Long-Term 

Care, School Foodservice & Food Safety) 

 Menu Planning and Nutritional 

Information 

 On-Site Employee training  in Culinary 

Techniques,  Compliance, Recipe 

Development,  Efficiency, and more! 

 Assisting with Costing, Bidding and 

Financial Information 

FND Consulting Services, LLC 

Amy Merda, RDN, LD  

Consultant Chef & Dietitian/Owner 

 

1380 Jonathan Ave SW 

North Canton, Ohio   44720  

 

Phone: 330-701-9905 

Fax: 330-526-8885 

E-mail:  Amy.Merda@FND-Consulting.com 

F
N

D
 C

o
n

s
u

lt
in

g
 S

e
r

v
ic

e
s

 

1
3

8
0

 Jo
n

ath
an

 A
ve SW

 

N
o

rth
 C

an
to

n
, O

h
io

   4
4

7
2

0
 

 



What is ServSafe? 

 A   nationally recognized food safety and 
sanitation program developed by the 
Educational Foundation of the National 
Restaurant Association based in Chicago, 
Ill. 

 Uses science-based information to train 
employees to run a safer establishment by 
focusing on food handling from ordering, 
to receiving, to storage, to preparing, 
cooking and serving customers and guests. 

 Approved by Ohio Department of Health to 
meet the current Level II Certification 
requirements  

Who should attend? 

This course is recommended for: 

 General Managers/Executive Chefs/
Directors 

 Supervisors/Lead Cooks/Head Cooks 

 Staff of Food Service Establishments  
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Class Information:  

 5ŀǘŜǎΥ April 17 and April 24,  2017 (Must attend both 

Classes) 

 ²ƘŜǊŜΥ  ACME Community Room   ~ 1474 N Main St ~ 

North Canton ~ Ohio ~ 44720 

 ¢ƛƳŜǎΥ   7:30 am– 4 pm 

 /ƻǎǘǎΥ   Ϸмтр (Includes Book, Test & Lunch) 

 wŜ-ǘŜǎǘκ¢Ŝǎǘ hƴƭȅ Υ  Ϸрр(attend 11am– 4pm Apr 24th only)                              

όaǳǎǘ {Ƙƻǿ tǊƻƻŦ ƻŦ ¢ŀƪƛƴƎ ǘƘŜ /ƭŀǎǎύ 

 [ŀǘŜ CŜŜ  ƛŦ ǊŜƎƛǎǘŜǊŜŘ ŀƊŜǊ CŜō мнǘƘΥ  Ϸнлл 

* Prepayment is required for Registration 

 

* Cancellations & Substitutions: 

            ~ Substitutions can be Made 

 ~ Non -Refundable cancellation fee of $50 

 ~ Picture ID is Required 

 

* Class is Taught in English but tests and books 

can be purchased in multiple languages, please 

specify on registration form 

 

* Make Checks Payable  & Mail to: 

Amy Merda/FND Consulting Services  

1380 Jonathan Ave SW  

North Canton, Ohio   44720  

 

Amy.Merda@FND -Consulting.com  

330~701~9905  
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