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Mariposa
Restauranteur
Management Training

JANUARY 27TH, 8 AM - 12 PM:
CONTROLLING COSTS

FEBRUARY 3RD, 8 AM - 12 PM:
KEEPING IT FRESH, CONCEPT
EVOLUTION AND REGENERATION

\g MARIPOSA BOARD OF SUPERVISORS CHAMBERS
5100 BULLION STREET IN MARIPOSA

This two-day course will be instructed by Tom
Bruce, the founder of Central Coast Food &
Beverage a premier restaurant and food service
consultancy based in California's Central Coast.
He has served the hospitality industry for over 30
years as an accredited vocational instructor, is
certified by the National & California Restaurant
Associations and is a qualified HACCP &

| _ ServSafe instructor.
Governor'’s Office of Business
. and Economic Development

RNl REGISTER: BIT.LY/MARIPOSARESTAURANTEUR
VISN@So Ll (200) 228-3506 | WWW.UCMERCEDSBDC.COM

Funded in part through a Cooperative Agreement with the U.S. Small Business Administration and a Grant with the Governor's Office of Business and Economic
Development. All opinions, conclusions, and/or recommendations expressed herein are those of the author(s) and do not necessarily reflect the views of the SBA or the
Governor's Office of Business and Economic Development. Reasonable accommodations for persons with disabilities will be made if requested at least two weeks in
advance. Contact the California SBDC closest to you.



