
 

HACCP Plans* Course—March 11-12, 2014—Daily 8AM-5PM CST 

Introductory course providing training in developing a HACCP program for all types of processing facilities. All plant 

personnel who will be designated as “HACCP trained” under USDA regulations, such as plant management, quality 

assurance personnel, and supervisory staff will benefit from this course.  This class follows CODEX and NACMCF 

Guidelines, is accredited by the International HACCP Alliance, and is designed to meet the core HACCP require-

ments of the Global Food Safety Initiative (GFSI) programs. The class includes an exam and certificate with seal 

from the International HACCP Alliance. 

 

SQF Systems Course—March 13-14, 2014—Daily 8AM-5PM CST 

Provided by an SQF licensed trainer, this course can prepare you to meet the SQF Practitioner requirements as   

defined in the SQF Code, Edition 7.1. SQF will release Edition 7.2 on March 3rd and this will be discussed in 

the class. It will provide a detailed knowledge base to participants for the successful implementation and mainte-

nance of an SQF System. This course also applies to all sectors of the food industry including primary production 

through to distribution. The class ends with a practice exam to ensure you are prepared for the online exam (which is 

optional, but helpful). You will also receive a certificate of completion for the course. 

 

COST: Each class is $595.00 USD per person and includes lunch each day. Register for both and save $90.00 

for a total cost of $1,100.00. A non-refundable deposit of $150 is due at the time of registration. The remainder of 
the total is due on February 17, 2014. Any cancellation received after March 1, 2014, the full registration fee is non- 

refundable unless you transfer to a future class. 

 

LOCATION & OVERNIGHT ACCOMMODATIONS        

St. Louis Airport Marriott 

10700 Pear Tree Drive 

St. Louis, MO 63134 

A negotiated rate of $125.00/night can be reserved using the EAGLE block name arriving March 10 and departing 

March 14. Reservations must be made by February 17, 2014 to take advantage of this rate. Complimentary 

parking and hot breakfast included. Call 800-228-9292 for reservations. 

 

TRAINING PROVIDED BY: HACCP Consulting Group is a charter member of the  

International HACCP Alliance, whose mission is to provide standardized HACCP  
training for the industry and to implement farm to table HACCP systems. They are 

also a licensed training center for SQF. 

 

REGISTRATION:  Three convention ways to register for one or both classes: 

1. On line at www.eaglecertificationgroup.com, click on Training & Presentations, then EAGLE Sponsored Training 

2. Email us at info@eaglecertificationgroup.com 

3. Or call 800.795.3641 

 
 

 

 
 

 

EAGLE Certification Group  - 123 Webster Street, Suite 300  -  Dayton, OH  45402  -  937.293.2000  -  800.795.3641 

www.eaglecert i f icat iongroup.com  

EAGLE Certification Group includes EAGLE Registrations Inc., and EAGLE Food Registrations Inc. 

EAGLE Certification Group, an accredited third-party certification body for GFSI and ISO standards, is sponsoring: 

Developing and Implementing HACCP Plans and SQF Systems 


