Servsafe CERTIFICATE NO.

National Restaurant Association 2318092

Certified ServSafe” Instructor &
Registered ServSafe” Examination Proctor

MICHAEL BAUER

has successfully completed the following requirements for becoming a
Certified ServSafe® Instructor and Registered ServSafe® Examination Proctor:

Maintaining a current ServSafe Food Protection Manager Certification*
Completing the Online Instructor and Proctor Tutorials

Passing the ServSafe Online Advanced Test

Agreeing to comply with the Performance Standards

5/6/2016 5/6/2019
DATE OF APPROVAL DATE OF EXPIRATION Sherman Brown

SVP, National Restaurant Association Solutions

*This certificate is corfimmation of your dual role status as a Certified ServSafe Instructor and as a Registered ServSale Examination Proctor. This is NOT a ServSafe Food Protection Manager Certification
and should not be corveyed as one. You must maintain a curent ServSafe Food Protection Manager Certification in order to retain your Certified ServSafe Instructor and ServSafe Examination Procior sta-
tus. OIngeing requirements to maintain your siatus as a Certified ServSafe Instructor and Eegisterac?ServSuFe Examination Proctor may be infroduced at a future date.

@2015 Mational Restavrant Association Educational Foundation. All rights reserved. ServSafe is a registered rademark of the Mational Restaurant Association Educational Foundation, and used under
license by Mational Restourant Association Solutions, LLC, a whally owned subsidiary of the Mational Restaurant Association. www.ServSafe.com

This document cannot be
reprodu-:ed or altered.

14102901 v.1402C





