m=CFS

INSTITUTE

SERVICE HIGHLIGHT
TRAINING AND CERTIFICATIONS

DEDICATED TRAINING SESSIONS

STRENGTHEN YOUR TEAM'S TECHNICAL KNOWLEDGE AND
DEVELOP POSITIVE INTERNAL RELATIONSHIPS

‘ ‘CFS provides the best training in the world, for
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hygiene programs, for food manufacturing... We are
looking forward to continuously working and improving
with the CFS methodology. ,,

Michael Blue, Hygiene Manager at Aryzta Bakery

Build a culture of food safety for your entire team with CFS
Institute training. Sanitation Essentials Training, Hygienic Design
Training, Managing Salmonella Contamination Risks in Chocolate
Training, and Advanced Certification sessions are all available as
dedicated sessions reserved specifically for your company.

Working together in hands-on break outs and competing in
collaborative sanitation and hygienic design challenges motivate
your team to develop common ground, all while nurturing your
company’s commitment to food safety.

Dedicated sessions allow one company to reserve an entire
class of training, bringing team members together at any one of
our global locations. Take the stage during the day to reinforce
your company’s commitment to food safety and make use of the
meeting room for the remainder of your time with us.

HOW DOES IT WORK?

Contact us to book a class for your team. We limit participation
to guarantee that each participant and your company as a whole
enjoy an optimal learning experience. Maximum group size
varies by training type.

Sessions are available in five global locations: New Orleans,
Amsterdam, Shanghai, S&do Paulo, and Melbourne.

WHAT’S INCLUDED?

e Classroom and break out setup

¢ Training materials

e Hotel transportation

e Logistical support

e Use of the training room for internal meetings

e Lunch and a group dinner

www.commercialfoodsanitation.com

‘ ‘[Dedicated Sanitation Essentials Training was
a] fantastic opportunity for people to deep dive
into different sanitation practices. This training is
a full-on workshop where the participants get to
see the real-life challenges of allergen cleaning
and explore wet and dry cleaning methodologies.
By taking part in the cleaning activities, it
challenges the participants’ understanding and
motivates them to turn sanitation activities into
structured improvement opportunities with a
safety mindset. , ,

Liam Murphy, Business Integrity Quality Manager
at Jacobs Douwe Egberts

Contact us for more information and to reserve
your company’s dedicated session today at
training@cf-san.com.
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