
Food Service Training Centers 
 

The list of websites below offers certified food manager certification, food handler certification, and allergen 

certification: 

1. State food safety www.statefoodsafety.com  English, Español, 普通话, 한국어, Tagalog, Serbo-Croatia  

2. NEHA https://www.neha.org/food-safety-courses  English, Español 

3. NRFSP www.NRFSP.com English, Español, Chinese  

4. SERVSAFE www.servsafe.com English, Español  

5. PREMIER FOOD SAFETY www.premierfoodsafety.com English, (Español), 한국어, 中文, and Việt  

6. SAFE FOOD TEST www.safefoodtest.com English  

7. SAFEWAY www.Safewayclasses.com English, Español, Chinese/Mandarin  

8. Always Food Safe - Food Manager Certification & Training Always Food Safe Phone number 844-312-

2011 

9. www.tapseries.com/4u/swic  (Still needs Illinois proctor for exam for cfpm)  

10. www.eFoodhandlers.com  LANGUAGES: English, Español $10.00 

11. www.safefoodtest.com LANGUAGES: English $9.95 

12. www.tapseries.com LANGUAGES: English, Español $9.95 

 

These Individuals offer training at your facility for groups or can schedule on-line training 

 
1. Carol C. Schlitt (618) 977-7787 (at your facility) - carol@safeandsavorysolutions.com Serve Safe. 

2. Tim Hostert (618) 615- 8205 (at your facility) Serve Safe or Prometric. 

3. Linda Petterson (618) 466-9914 www.safefoodspecialist.com safefoodspecialist@gmail.com  

4. My Food Service License (877) 590-5964 (Online) www.MyFoodServiceLicense.com  

Info@myfoodservicelicense.com  Languages offered: English/Spanish. 

5. O’C’s Foodservice Quality Assurance & Education Company 618-452-5383 2401 Washington Ave. Granite City, IL 

62040 Online courses available. Call for dates and locations. 

6. Katkin - Safety Education for Professionals- register online at www.katkinco.com   

7. Safe Food 101 – 618-406-4077 (8 hour class with proctored exam) Online courses available at 

www.safefood 101.com Renee Robertson – renee@safefood101.com 

 

Allergy Training 
 

With the adoption of PA 100-0367 on August 25, 2017, amendments to the Food Handling Regulation 

Enforcement Act were made to include an Allergen Awareness Training requirement. If you are ever the Person 

in Charge (PIC) of a Category I or II establishment you must be a CFPM and must show proof of completion of 

additional Allergen Training. Allergen Training requirements can be satisfied by completing an online ANSI 

approved Allergen Training course. Allergen Training courses are approximately 1-2 hrs. Allergen Training is valid 

for three (3) year. 

 

The Illinois Food Service Sanitation Manager Certification may have the 8 hrs. of training as an online course; 

however, the EXAM IS A PROCTORED EXAM and must be proctored by an Illinois Instructor. 

 

 
 
 
 

(See back for East Side Health District Compliance Requirements) 
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East Side Health District 
Food Certification Verification Acknowledgement 

 
Date: ____________________________________ 

 

Food Facility: ______________________________ 
 

Days and Hours of Operation: ____________________________________ 
 

A Certified Food Service Manager is present at all times the facility is handling PHFs:       YES__ NO__ 
 

At least one full time Certified Food Service Manager is employed at this establishment: YES__ NO__ 
 

Certified Food Manager 
(CFPM) 

Certification Number Expiration 
Date 

   

   

   

   

 

Food Handler Certification Number Expiration 
Date 

   

   

   

   

 

Allergen Certification Number Expiration 
Date 

   

   

   

   

 

Name: ________________________________________ Date: _____________________ 

 

(See back for Person in Charge Responsibilities) 

 


