
MAILING ADDRESS     _____________________________________________

CITY__________________________   STATE________   ZIP______________

PHONE (____)_________________        FAX (____)______________________

AUTHORIZED BY

TITLE

Authorized E-Mail  Check Enclosed for $___________________

Charge my: MasterCard Visa Discover Account Number______________________________________Expiration Date_____________________

Cardholder’s Name (Please Print)__________________________________________Signature________________________________________________

PENNSYLVANIA  PETROLEUM  MARKETERS  &  CONVENIENCE  STORE  ASSOCIATION
P.O. Box 68
Highspire, PA  17034-0068

Please enroll the following in your

NAME (Please PRINT Clearly or TYPE in FULL)

COMPANY  ______________________________________________________
If subsidiary or branch of member, print parent company below:

Detach here and mail today!

          PLEASE INDICATE COURSE DATE(S)

Years

Years

Years

Months

Months

Months

Amount of experience
working on oil heat equip.

REGISTRATION FEE

CONFIRMATION WILL BE SENT PRIOR
TO THE PROGRAM.

Seminar will start promptly on time.
Please allow ample time for road

conditions.

NO REGISTRATION WILL BE ACCEPTED
UNLESS ACCOMPANIED BY PAYMENT IN FULL

OUR INSTRUCTORS: Ammon Smith, LeRoy Brian and Ron Riegel are certified instructors with over 125 years of combined knowledge
of HVAC experience in service and management.

THE  BASIC  OIL  HEAT  TECHNICIAN  PROGRAM  WILL  COVER:

BASIC  OIL  HEAT  TECHNICIAN  PROGRAM:

        B.    TO RECEIVE A FULL REFUND OF REGISTRATION FEE, CANCELLATION MUST BE RECEIVED BY 12:00 NOON
ON THE WEDNESDAY PRIOR TO THE PROGRAM.

OVERNIGHT ACCOMMODATIONS:  Lodging, transportation and meals (other than lunch) are the responsibility of the
student.

RESERVATION INFORMATION:  For the Posada Resort and Spa (Formerly Days Inn) (717) 939-4147, next to the training
center, will be sent with confirmation.

REGISTRATION/CANCELLATION and REFUND POLICY:  DUE  TO  DEMAND  AND  SIZE  LIMITATION  OF  CLASS,
 THE  FOLLOWING  POLICY  WILL  APPLY:

        A.     NO  REGISTRATION  WILL  BE  ACCEPTED  UNLESS  ACCOMPANIED  BY  PAYMENT  IN  FULL.   PAYMENT
CAN BE  MADE  BY  FAX, (717) 902-0290, WITH EITHER A VISA , MASTERCARD or DISCOVER.

  * Introduction of Oilburners * Combustion * Heating Systems
  * Heating Oil and Its Properties * Basic Electricity * Preventative Maintenance
  * Oil Tanks and Piping * Ignition Systems      Tune-Ups
  * Fuel Units and Oil Valves * Motors * Service Procedures
  * Nozzles and Combustion Chambers * Primary Controls *  Energy Conservation
  * Draft and Venting * Limit Controls and  Thermostats * Customer Service

$650.00 Per Person



Education Program

2010 BASIC OIL HEAT
TECHNICIAN PROGRAM

Limited to 24 RegistrantsLimited to 24 RegistrantsLimited to 24 RegistrantsLimited to 24 RegistrantsLimited to 24 Registrants
FFFFFor Eacor Eacor Eacor Eacor Each Prh Prh Prh Prh Prooooogggggrrrrramamamamam

SIGN UP NOW ! ! !SIGN UP NOW ! ! !SIGN UP NOW ! ! !SIGN UP NOW ! ! !SIGN UP NOW ! ! !

After 10 days of concentrated fundamental classroom theory, coupled
with practical laboratory work, including “hands-on” experience on
a variety of “under-fire” equipment, you will have a technician with a
solid foundation of knowledge.  This, along with actual field
experience, will build careers as oil heat installation and service
technicians that can be of substantial value to you and your employee.

BRONZE CERTIFICATE OF TRAINING:  Will be awarded to each student
who completes the course and passes the examination.  The test is based on the
NORA OilHeat Technician’s Manual, which is used for Silver Certification.

REQUIREMENTS:  There are some study assignments required by students in
the evening during the course.  Therefore students should consider this in
fulfillment of the program.

REGISTRATION MUST BE ACCOMPANIED
 BY PAYMENT IN FULL

COURSE DATES

LOCATION

PPMCSA TRAINING
CENTER

Eastwood Office Center,
Suite 22

810 S. Eisenhower
Boulevard

Middletown, PA
(717) 902-0210

Stay on the premises at
The Posada Resort and SPA

(Formerly Days Inn)

(717) 939-4147
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AUGUST 16 - 27

SEPTEMBER 27 -
OCTOBER 8

8:00 a.m. - 4:00 p.m.

Bronze
 Certification

MARCH 22 -
APRIL 2

MAY 10 - 21


