
A Certification Program by The National Restaurant 
Association and taught by Nebraska Extension 

Other Food Safety Programs 
2024 ServSafe 

Food Handler Trainings 
This program is a 4 hour basic food safety 

class for foodservice employees. 

February 27 Lexington 8:30-12:00 CT 

February 28 North Platte  
 8:30-12:00 CT or 1:00-4:30 CT 

February 29 McCook 1:00-4:30 CT 

April 8 Chappell 8:30-12:00 MT 

May 9 North Platte 1:00-4:30 CT 

September 25 Lexington 8:30-12:00 CT 

September 26 North Platte 8:30-12:00 CT 

ServSafe Manager 
Food Safety Training 

Additional  
ServSafe Manager 

Certification Courses 
Available at: 

food.unl.edu/servsafe-training 

ServSafe Instructors and  
Class Contact Information 
McCook: 

Nancy Frecks 
UNL Extension Educator 
Dundy, Hayes, Hitchcock Counties 
308-334-5666 
Toll free: 800-237-5564 
ServSafe Certified Instructor/Proctor 

Lexington: 

Andrea Nisley 
UNL Extension Educator 
Dawson County 
308-324-5501 
ServSafe Certified Instructor/Proctor 

North Platte: 

Brenda Aufdenkamp 
UNL Extension Educator 
Lincoln , Logan, McPherson Counties 
308-532-2683 
ServSafe Certified Instructor/Proctor 

Extension is a Division of the Ins tute of Agriculture and 
Natural Resources at the University of Nebraska-Lincoln 

coopera ng with the Coun es and the United States 
Department of Agriculture. 

University of Nebraska-Lincoln Extension educa onal 
programs abide with the nondiscrimina on policies of the 

University of Nebraska-Lincoln and the United States 
Department of Agriculture. 

All classes are from 8:30 a.m.-5:00 p.m. local time 
Registrations are due 3 weeks prior to the class 

Tuesday, January 23, 2024 
West Central Research & Extension Center 

402 West State Farm Road 
North Platte, NE 69101 

Wednesday, March 20, 2024 
Community Building, Fairgrounds 

1412 West 5th 
McCook, Nebraska 69001 

Or  
BKR Extension Office 
148 West 4th Street 

Ainsworth, Nebraska 69210) 

Tuesday May 7, 2024 
Panhandle Research & Extension Center 

4502 Avenue I 
Scottsbluff, NE 69361 

Or  
West Central Research & Extension Center 

402 West State Farm Road 
North Platte, NE 69101 

Tuesday, August 6, 2024 
West Central Research & Extension Center 

402 West State Farm Road 
North Platte, NE 69101 

Wednesday, October 23, 2024 
Dawson County Extension Office 

1002 Plum Creek Parkway 
Lexington, NE 68850 



ServSafe Program 
Content 

Online registration and  

electronic payment available 
at: 

https://go.unl.edu/wcservsafe 

Or  

Mail the attached form with pay-
ment as indicated 

· Due to recent publicity 
regarding foodborne illness 
outbreaks, your customers are 
more concerned about food 
safety. 

· Don’t miss this opportunity to 
obtain certification from the 
National Restaurant 
Association and update your 
skills in foodborne illness 
prevention. 

You will: 

· Receive a 7th Edition Revised 
ServSafe Manager reference 
book for your establishment. 

· Discover the critical areas of 
food safety. 

· Learn how to handle food 
safely throughout the flow of 
food. 

· Be able to implement facility 
sanitation and employee 
training. 

Prior to the training, you will 
receive the ServSafe Manager 

book. 

This class is taught in English. 

ServSafe 
Food Safety Training 
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· Providing Safe Food 

· Forms of Contamination 

· The Safe Food Handler 

· The Flow of Food 

· Purchasing, Receiving & Stor-

age 

· Preparation 

· Service 

· Food Safety Management  

 Systems 

· Sanitary Facilities and 

 Pest Management 

· Cleaning and Sanitizing  


