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This comprehensive guide is specifically designed for managers preparing for their Servsafe certifica-
tion, covering essential food safety principles, managerial responsibilities, and best practices. It serves 
as an invaluable resource to help individuals effectively study for the Servsafe exam and enhance their 
overall food safety knowledge within any hospitality or food service operation.

We collaborate with academic communities to expand our research paper archive.

Welcome, and thank you for your visit.
We provide the document Food Safety Manager Training you have been searching for.
It is available to download easily and free of charge.

This document is one of the most sought-after resources in digital libraries across the 
internet.
You are fortunate to have found it here.
We provide you with the full version of Food Safety Manager Training completely free of 
charge.

ServSafe Manager Study Guide 2024-2025

Test Prep Books' ServSafe Manager Study Guide 2024-2025: 2 Practice Tests and ServSafe Food 
Certification Prep Book [Includes Detailed Answer Explanations] Taking the ServSafe Manager test? 
Want to get a good score? Written by Test Prep Books, this comprehensive study guide includes: 
Quick Overview Test-Taking Strategies Introduction Management of Food Safety Practices Hygiene 
and Health Safe Receipt, Storage, Transportation, and Disposal of Food Safe Preparation and Cooking 
of Food Safe Service and Display of Food Cleanliness and Sanitation Facilities and Equipment Practice 
Questions Detailed Answer Explanations Studying is hard. We know. We want to help. You can ace your 
test. Each part of the test has a full review. This study guide covers everything likely to be on the test. 
Lots of ServSafe Manager ractice test questions are included. Miss one and want to know why? There 
are detailed answer explanations to help you avoid missing the same question a second time. Are you 
a bad test taker? Use your time wisely with the latest test-taking strategies. Don't settle for just learning 
what is on the test. Learn how to be successful with that knowledge. Test Prep Books has drilled down 
the top test-taking tips. This will help you save time and avoid making common mistakes on test day. Get 
your ServSafe Manager study guide. It includes review material, practice test questions, and test-taking 
strategies. It has everything you need for success.

ServSafe ManagerBook with Answer Sheet

definitive book for food safety training and certification. The new ServSafe ý Manager Book, 7/e continues 
to be ideal for courses that cover the basics, condensed courses, continuing education, and even 
1-2 day seminars. The updated book will help readers prepare for the most current ServSafe Food 
Protection Manager Certification Exam, and more importantly, it will promote adherence to food safety 
practices on-the-job. Food safety has never been more important to the restaurant industry and its 
customers. Based on the 2013 FDA Food Code, the ServSafe Manager Book, 7/e focuses on the 
preventative measures to keep food safe. To better reflect the changing needs of a diverse and 
expanding workforce, food safety topics are presented in a user-friendly, practical way with real-world 
stories to help readers understand the day-to-day importance of food safety. The streamlined delivery 
of food safety content will create a learning experience that is activity-based and easily comprehended 
by a variety of learners. The end result is content that is more focused, leading to stronger food 
safety practices and a better-trained workforce. Developed by the industry, for the industry, ServSafeý 
is a proven way to minimize risk and maximize protection for foodservice owners, employees, and 
customers. Recognized as the industry standard, ServSafe offers a complete suite of printed and online 
products and is the most important ingredient to food safety training and certification success.

Servsafe Study Guide 2024-2025 Food Safety Manager Certification and Food Handler Certificate. 
Featuring Exam Prep Review Material, Practice Test Questions, Answers, and Detailed Explanations.
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This Study Guide prepares individuals to take the Certified Food Safety Manager Exam (CPFM) 
which can be taken through any approved exam provider such as National Registry of Food Safety 
Professionals, Prometric, 360Training, or ServSafe 7th Edition. Food establishments generally employ 
a food safety manager that requires certification. These establishments include: bars, restaurants, 
mobile caterers and food trucks, assisted-living and prison facilities, and day care centers.

Certified Food Safety Manager Exam (Cpfm) Study Guide

"This study guide is designed to help food industry professionals prepare for the 2023 Food Protection 
Manager Certification Exam. It is intended to act as a study tool along with the ServSafe Manager 
Manual (7th Edition) for becoming a Certified Food Protection Manager. Two useful 30-question practice 
tests are included."--Back cover.

ServSafe Study Guide

Based on the 2011 FDA Food Code, this book will guide you through the technical and practical 
knowledge you need to serve safe food in your business and to pass the certification exam.

Food Safety for Managers

Contains food safety practices for restaurant and food service employees. This textbook will help you 
prepare for the ServSafe Food Protection Manager Exam.



Certified Food Safety Manager Exam (CPFM) Study Guide 2022

THE definitive book for food safety training and certification The Sixth Edition Revised reflects the latest 
updates from the 2013 FDA Food Code providing the most current focus on the preventative measures 
to keep food safe. With its comprehensive coverage of key food safety concepts, the ServSafe® 
Coursebook Revised will completely prepare readers for the most current ServSafe Food Protection 
Manager Certification Exam, and, more importantly, it will promote adherence to food safety practices 
in the workplace. It is the ideal solution for the academic setting, multiple-day training, or individuals 
in need of more extensive food safety training. Food safety has never been more important to the 
restaurant industry and its customers. Based on the 2013 FDA Food Code, the ServSafe Coursebook 
focuses on the preventative measures to keep food safe. Based on industry-identified job task analysis, 
the content in the ServSafe Coursebook goes beyond the principles found in the ServSafe Manager 
Book and adds greater depth and breadth of food safety practices by featuring expanded sections on 
food defense, high-risk populations, active managerial control, and crisis management. Food safety 
topics are presented in a user-friendly, practical way with real-world case studies and stories to 
help readers understand the day-to-day importance of food safety. Developed by the industry, for the 
industry, ServSafe® is a proven way to minimize risk and maximize protection for foodservice owners, 
employees, and customers. Recognized as the industry standard, ServSafe offers a complete suite of 
printed and online products and is the most important ingredient to food safety training and certification 
success. The ServSafe Coursebook 6th Edition is available packaged in a number of ways to suit 
your specific needs. ISBN: 0133883604 is the stand-alone book: ServSafe Coursebook 6th Edition 
Also available: A package containing the book and the answer sheet for the pencil/paper version of 
the ServSafe Food Protection Manager exam: ServSafe Coursebook with Answer Sheet 6th Edition 
ISBN:0133883507 A package containing the book, the answer sheet for the pencil/paper version 
of the ServSafe Food Protection Manager exam,AND MyServSafeLab with Pearson eText Access 
Card: ServSafe Coursebook with Answer Sheet, Revised Plus NEW MyServSafeLab with Pearson 
eText -- Access Card Package, 6/e ISBN: 0134074459 A package containing the book and online 
exam voucher: ServSafe Coursebook with Online Exam Voucher 6th Edition ISBN: 0133883515 A 
package containing the book, online exam voucher, AND MyServSafeLab with Pearson eText Access 
Card: ServSafe Coursebook with Online Exam Voucher, Revised Plus NEW MyServSafeLab with 
Pearson eText -- Access Card Package, 6/e ISBN: 0134074440 The ServSafe Coursebook is available 
packaged with MyServSafeLab(tm). MyServSafeLab is an online homework, tutorial, and assessment 
program that truly engages students in learning. It helps students better prepare for class, quizzes, 
and exams-resulting in better performance in the course-and provides educators a dynamic set of 
tools for gauging individual and class progress. Students, if interested in purchasing this title with 
MyServSafeLab, ask your instructor for the correct package ISBN. MyServSafeLab is not a self-paced 
technology and should only be purchased when required by an instructor. Instructors, contact your 
Pearson representative for more information.

Servsafe Coursebook

In the food service industry, the safety and health of your patrons and employees is paramount. 
Embrace the challenge of attaining comprehensive knowledge of food safety with our expansive guide, 
"The Comprehensive ServSafe Mastery Guide: Conquering the Food Safety Examination." Navigating 
through the multifaceted world of food safety regulations, this study guide offers you an in-depth and 
thoughtful exploration of critical topics. Uncover the intricacies of personal hygiene, cross-contamina-
tion control, time and temperature management, sanitizers, pest prevention, facility management, and 
much more. Written with an engaging tone, each chapter will stimulate your understanding of real-world 
scenarios, integrating advanced practices with practical applications. The guide doesn't just provide the 
answers-it equips you to understand why they are the right answers. You'll find a collection of carefully 
curated multiple-choice questions, mirroring the format and complexity of the actual ServSafe exam. 
Each question comes with a comprehensive explanation that strengthens your grasp of key concepts. 
But this guide is more than just a study aid-it's a comprehensive manual for implementing superior 
food safety practices in your daily operations. Dive into discussions about emergency procedures, food 
recalls, manager responsibilities, and building a successful HACCP system. Understand the nuances 
of local, state, and federal regulations. Grasp how to manage inspections, violations, and corrective 
actions, and how to maintain essential records for food safety compliance. Whether you're a seasoned 
foodservice manager, a budding restaurateur, or a culinary student, "The Comprehensive ServSafe 
Mastery Guide" will equip you with the knowledge and confidence to pass the ServSafe exam, and 



more importantly, to lead in the industry with a commitment to food safety. Good luck on your journey 
to mastering food safety, and remember: Knowledge isn't just power-it's the key to a safe, successful, 
and sustainable food service operation.

Servsafe Study Guide CPFM Exam Prep 2023-2024

Includes 1 Practice TestDesigned to help you pass one of the following exams: ServSafe Food 
Protection Manager, National Registry of Food Safety Professionals (NRFSP) International Certified 
Food Safety Manager (ICFSM), or Prometric Certified Professional Food Manager (CPFM). Our 
comprehensive, no-fluff study guide contains WHAT YOU NEED TO KNOW to pass the exam.In addition 
to a comprehensive and targeted review, our study guide includes a practice exam. We also provide 
detailed explanation of answers to help you understand why an answer is incorrect. Key topics covered 
include: Foodborne Illnesses and Major Risk Factors Foodborne Illness Prevention Food Safety Man-
ager/Person In Charge Major Food Allergens TCS Foods Food Contamination: Biological, Chemical, 
and Physical Food Contamination and Cross Contamination Prevention Proper Temperature Monitoring 
and Control Proper Ways to Thaw, Cool, and Reheat Food Hot/Cold Food Holding Requirements Food 
Preparation and Cooking Requirements Buffet/Self Service Requirements Purchasing/Receiving Food 
Proper Food Storage and Cold Storage Personal Hygiene and Hand Washing Methods for Cleaning 
and Sanitizing Equipment and Utensils Manual Ware Washing Integrated Pest Management Facility, 
Lighting, and Plumbing Requirements HACCP Health Policies and Practices

Servsafe Managerbook

Provides a fresh, innovative approach to foodservice management Divided into four parts, this book 
combines the perspectives of two seasoned professionals, one an expert in business and hospitality 
and the other an authority in diet and nutrition. Study Guide to Accompany Foodservice Management 
Fundamentals is a great supplement to the comprehensive book focusing on the tools necessary 
for managing foodservice operations in today's aggressive business environment. Dennis Reynolds 
and Kathleen McClusky show readers how to position, manage, and leverage a successful food 
service operation?both commercial and non-commercial?in a variety of venues. Using a menu-driven 
approach, the book offers readers helpful management tools, best practices, and techniques.

ServSafe Exam Study Guide 2019

Over the past 20 years, public concerns have grown in response to the apparent rising prevalence of 
food allergy and related atopic conditions, such as eczema. Although evidence on the true prevalence of 
food allergy is complicated by insufficient or inconsistent data and studies with variable methodologies, 
many health care experts who care for patients agree that a real increase in food allergy has occurred 
and that it is unlikely to be due simply to an increase in awareness and better tools for diagnosis. 
Many stakeholders are concerned about these increases, including the general public, policy makers, 
regulatory agencies, the food industry, scientists, clinicians, and especially families of children and 
young people suffering from food allergy. At the present time, however, despite a mounting body of data 
on the prevalence, health consequences, and associated costs of food allergy, this chronic disease 
has not garnered the level of societal attention that it warrants. Moreover, for patients and families at 
risk, recommendations and guidelines have not been clear about preventing exposure or the onset 
of reactions or for managing this disease. Finding a Path to Safety in Food Allergy examines critical 
issues related to food allergy, including the prevalence and severity of food allergy and its impact on 
affected individuals, families, and communities; and current understanding of food allergy as a disease, 
and in diagnostics, treatments, prevention, and public policy. This report seeks to: clarify the nature 
of the disease, its causes, and its current management; highlight gaps in knowledge; encourage the 
implementation of management tools at many levels and among many stakeholders; and delineate a 
roadmap to safety for those who have, or are at risk of developing, food allergy, as well as for others in 
society who are responsible for public health.



Foodservice Management Fundamentals, Study Guide

This Study Guide prepares individuals to take the Certified Food Safety Manager Exam (CPFM) 
which can be taken through any approved exam provider such as National Registry of Food Safety 
Professionals, Prometric, 360Training, or ServSafe. Food establishments generally employ a food 
safety manager that requires certification. These establishments include: bars, restaurants, mobile 
caterers and food trucks, assisted-living and prison facilities, and day care centers.

Finding a Path to Safety in Food Allergy

Every food establishment is required by law to have at least one licensed food safety manager. To 
become a certified food safety manager, you have to pass one of the following exams: ServSafe Food 
Protection Manager, National Registry of Food Safety Professionals (NRFSP) International Certified 
Food Safety Manager (ICFSM), or Prometric Certified Professional Food Manager (CPFM). Our short 
and comprehensive study guide containing ONLY WHAT YOU NEED TO KNOW will help you pass 
one of the certification exams. Topics covered include: Foodborne Illnesses and Major Risk Factors 
Foodborne Illness Prevention Food Safety Manager/Person In Charge Major Food Allergens Potentially 
Hazardous Foods Food Contamination: Biological, Chemical, and Physical Food Contamination and 
Cross Contamination Prevention Proper Temperature Monitoring and Control Proper Ways to Thaw, 
Cool, and Re-heat Food Hot/Cold Food Holding Requirements Food Preparation and Cooking Re-
quirements Buffet/Self Service Requirements Purchasing/Receiving Food Proper Food Storage and 
Cold Storage Personal Hygiene and Hand Washing Methods for Cleaning and Sanitizing Equipment 
and Utensils Manual Ware Washing Integrated Pest Management Facility, Lighting, and Plumbing 
Requirements HACCP Health Policies and Practices

The Restaurant Resource Series

Includes 1 Practice TestDesigned to help you pass one of the following exams: ServSafe Food 
Protection Manager, National Registry of Food Safety Professionals (NRFSP) International Certified 
Food Safety Manager (ICFSM), or Prometric Certified Professional Food Manager (CPFM). Our 
comprehensive, no-fluff study guide contains WHAT YOU NEED TO KNOW to pass the exam.In addition 
to a comprehensive and targeted review, our study guide includes a practice exam. We also provide 
detailed explanation of answers to help you understand why an answer is incorrect. Key topics covered 
include: Foodborne Illnesses and Major Risk Factors Foodborne Illness Prevention Food Safety Man-
ager/Person In Charge Major Food Allergens TCS Foods Food Contamination: Biological, Chemical, 
and Physical Food Contamination and Cross Contamination Prevention Proper Temperature Monitoring 
and Control Proper Ways to Thaw, Cool, and Reheat Food Hot/Cold Food Holding Requirements Food 
Preparation and Cooking Requirements Buffet/Self Service Requirements Purchasing/Receiving Food 
Proper Food Storage and Cold Storage Personal Hygiene and Hand Washing Methods for Cleaning 
and Sanitizing Equipment and Utensils Manual Ware Washing Integrated Pest Management Facility, 
Lighting, and Plumbing Requirements HACCP Health Policies and Practices

Food Manager Certification Study Guide

Accompanying CD-ROM contains copies of all forms contained within the text.

Servsafe and CPFM Study Guide 2019

• Prepares you for any ANSI-accredited Food Preparation Manager exam • Provides a variety of study 
materials to support a range of learning styles • Practice exam software simulates the real exam with 
90 timed questions • Includes full chapter videos to introduce material in a visual format • Interactive 
end of chapter quizzes reinforce material learned in the chapter • Can be used for first time certification 
or those looking for recertification Instead of feeling overwhelmed by all the information covered in the 
Food Protection Manager certification exam, employ your secret recipe for success: the Food Protection 
Manager’s Handbook. Just like your favorite dish, this handbook is well-presented, easily digestible, 
and full of all the necessary ingredients to help you ace the exam and ensure your place as an integral 
part of your food safety team. Beginner accessible, but also ideal for professionals who are looking to 
certify or recertify as a food protection manager, this handbook concentrates on exactly what you need 
to know in each exam category. The FDA Food Code is the basis for everything you will learn. Become 
better versed in all aspects of food safety, pass the food protection manager certification exam with 
ease, gain career-boosting credentials, and ensure the success of your food establishment with the 



Food Protection Manager’s Handbook. Quick recall is everything, both with food safety measures and 
when taking an exam. The Food Protection Manager’s Handbook design helps you study and remember 
what you’ve learned. Each topic starts with a brief introduction, key terms and objectives, and ends with 
chapter review questions to check comprehension. Encode and store information in your memory with 
mnemonic aids, charts, textboxes, and graphics and photos that bring the material to life. The glossary 
contains all the words in orange. Food Code section references in the margins tell you exactly where 
to look for further information on a topic. Prepare for the exam and master the steps taken to handle, 
prepare, and store food while avoiding all kinds of contamination. Confidently identify pathogens and 
allergens and apply food safety controls. Immerse yourself in the day-to-day activities and concerns of 
a food establishment: sources and receiving of food, food service, cleaning and sanitizing, facility and 
equipment, and pest control. Learn to comply with all regulations and inspections, how to plan for a 
crisis and train staff. Reinforce your learning with the included chapter videos, and take the practice 
exam as many times as you need to. End of Chapter Quizzes Take a fun, interactive quiz at the end 
of every chapter, at any time. The quizzes are ten questions each and untimed, so you have time 
to think. Click the review quiz button to immediately see how your answers compare to the correct 
ones. Click to get a detailed report with your score, the time it took you to take the quiz, and a list of 
questions marked correct or incorrect. The quiz questions emphasize the most important information 
in each chapter. These short, enjoyable quizzes help anchor the information in your memory to make 
it easy for you to transfer what you learn to your job in the food service industry and to obtain your 
food protection manager certification. They also help identify gaps in your knowledge that you can then 
review in the Handbook or the included chapter videos. Videos More than just a simple study aid, the 
video included for each chapter of the Food Protection Manager Handbook recounts all the information 
from the chapter in detail. Let Chef Dominic Hawkes, Master Chef of Great Britain and member of the 
American Culinary Federation, lead you through best practices for food safety, Food Code rules and 
regulations, and the science behind them. With or without closed captioning, you can pause, rewind, 
take notes and absorb the information at your convenience. These videos fit with any learning style and 
any schedule. Watch the videos and use the textbook as a reference guide, or rather than sit through 
a day of classes, use the videos to learn at your own pace. Learn during your commute or on your 
lunch break. These videos are a practical and entertaining way to study and memorize crucial food 
safety information and pass the food protection manager certification exam. Practice Exam Software 
The practice exam software included with the Food Protection Manager Handbook is the best way to 
alleviate test anxiety and prepare for the real exam. Download the software and take the practice exam 
on your own computer. The practice exam format and questions imitate the real exam with 90 questions 
in 90 minutes and a passing score of 70%. If you like, take the practice exam multiple times. A bank 
of 300+ questions ensures each practice exam is different. After submitting your answers, the results 
appear right away. You can review the quiz to see exactly which questions you did or did not answer 
correctly, and you can get a detailed report of the quiz, so you know which chapters to focus on. You 
know passing the food protection manager certification exam has the potential to change your life and 
career for the better, and this excellent practice exam can help you achieve that goal.

The Restaurant Manager's Handbook

Includes detachable examination answer sheet in front of book.



The Food Protection Manager’s Handbook

Every food establishment is required by law to have at least one licensed food safety manager. To 
become a certified food safety manager, you have to pass one of the following exams: ServSafe 
Food Protection Manager, National Registry of Food Safety Professionals (NRFSP) International 
Certified Food Safety Manager (ICFSM), or Prometric Certified Professional Food Manager (CPFM). 
Our short and comprehensive study guide containing ONLY WHAT YOU NEED TO KNOW will help 
prepare you to pass one of the certification exams.Topics covered include: Foodborne Illnesses and 
Major Risk Factors Foodborne Illness Prevention Food Safety Manager/Person In Charge Major 
Food Allergens Potentially Hazardous Foods Food Contamination: Biological, Chemical, and Physical 
Food Contamination and Cross Contamination Prevention Proper Temperature Monitoring and Control 
Proper Ways to Thaw, Cool, and Re-heat Food Hot/Cold Food Holding Requirements Food Preparation 
and Cooking Requirements Buffet/Self Service Requirements Purchasing/Receiving Food Proper Food 
Storage and Cold Storage Personal Hygiene and Hand Washing Methods for Cleaning and Sanitizing 
Equipment and Utensils Manual Ware Washing Integrated Pest Management Facility, Lighting, and 
Plumbing Requirements HACCP Health Policies and Practices

Servsafe Alcohol

"Code ES6R; Version v.1404"--Page 4 of cover.

Food Manager Certification Study Guide and Practice Questions

Comprehensively covers opening and running a restaurant-revised and updated A successful restau-
rant is a dream business. It offers guests a fabulous experience, while the restaurateur gets an exciting 
workplace, creative license, and potentially nice profit margins. Of course, restaurant success does 
not arrive on a silver platter. It takes know-how, the right planning, and access to quality information. 
A one-stop guide to the business, The Restaurant: From Concept to Operation, Fifth Edition gives 
readers the knowledge they need to conceive, open, and run any type of restaurant, from fast-food 
franchise to upscale dining room. The book progresses logically, from choosing a good concept to 
finding a market, developing business and marketing plans, and securing financial backing. Topics 
covered include location selection, permits and legal issues, menu development, interior design, and 
employee hiring and training. Along the way, such all-important skills as turning first-time guests into 
regular patrons are also described. Special features of this Fifth Edition include: Increased focus on the 
independent restaurateur, with greater emphasis on restaurant business plans A new chapter on food 
production and sanitation Greater emphasis on restaurant business plans, including new exercises 
New Profiles, which describe a recently opened restaurant, begin Parts 1, 2, 3, and 4 New coverage 
of restaurant concepts and use of technology in restaurants Expanded sections on back-of-the-house 
and control contents; franchising; and leasing and insurance This field-proven guide gives students, 
chefs, and entrepreneurs all of the skills and information they need to master every challenge and 
succeed in this highly competitive and rewarding industry.

Servsafe Manager

THE definitive book for food safety training and certification. The new ServSafe ý Manager Book with 
Online Exam Voucher, 7/e continues to be ideal for courses that cover the basics, condensed courses, 
continuing education, and even 1-2 day seminars. The updated book will help readers prepare for 
the most current ServSafe Food Protection Manager Certification Exam, and more importantly, it will 
promote adherence to food safety practices on-the-job. Food safety has never been more important to 
the restaurant industry and its customers. Based on the 2013 FDA Food Code, the ServSafe Manager 
Book, 7/e focuses on the preventative measures to keep food safe. To better reflect the changing needs 
of a diverse and expanding workforce, food safety topics are presented in a user-friendly, practical 
way with real-world stories to help readers understand the day-to-day importance of food safety. The 
streamlined delivery of food safety content will create a learning experience that is activity-based and 
easily comprehended by a variety of learners. The end result is content that is more focused, leading 
to stronger food safety practices and a better-trained workforce. Developed by the industry, for the 
industry, ServSafeý is a proven way to minimize risk and maximize protection for foodservice owners, 
employees, and customers. Recognized as the industry standard, ServSafe offers a complete suite of 
printed and online products and is the most important ingredient to food safety training and certification 
success.

Study Guide to Accompany The Restaurant: From Concept to Operation, 5e



A food safety training and certification program, providing the latest information and tools for you to 
use every day. Staying aware of the food safety risks faced by your operation will help you keep your 
operation, your staff, and your customers safe.

Servsafe Food Handler Guide, Update-10 Pack

This is for the coursebook only. With each chapter and recipe you complete in Introduction to Culinary 
Arts Management: Safety, Recipes and Certification, you will make delicious food and practice safe 
food handling measures until they become second nature. Unique among culinary arts textbooks, 
this coursebook combines culinary arts and food safety in one text, emphasizing the science behind 
foodborne illness. Engaging hands-on activities and instructional videos included in the workbook allow 
you to apply and remember proper preventative measures to keep food safe using the standards set 
by the U.S. FDA Food Code. Used together or separately, this coursebook and the workbook provide 
a full semester’s curriculum, perfect for culinary arts students at any level. Introduction to Culinary Arts 
Management takes you behind the scenes of the foodservice industry. It starts with an overview of 
culinary arts careers and the restaurant business. The rest of the book emphasizes the importance of 
eliminating and preventing pathogens, allergens and contaminants that can lead to foodborne illness. 
Learn how to receive and store food; use, clean, and sanitize equipment; control pests; manage a crisis; 
train staff on all these topics; and more. Many learning styles are supported. Reader-friendly chapters 
include key terms, objectives, and end-of-chapter review questions. Charts, images and examples 
explain U.S. food laws and regulations, food safety procedures and what to look for when handling 
food.

ServSafe ManagerBook with Online Exam Voucher

The Georgia Pest Management Handbook provides current information on selection, application, and 
safe use of pest control chemicals. This handbook has recommendations for pest control around homes 
and on pets; for pests of home garden vegetables, fruits, and ornamentals; and for pests of public 
health interest associated with our homes. Cultural, biological, physical, and other types of control 
are recommended where appropriate. Pesticide recommendations are based on information on the 
manufacturer labels and on performance data from research and extension trials at the University of 
Georgia and its sister institutions. Because environmental conditions, the severity of pest pressure, and 
methods of application vary widely, recommendations do not imply that performance of pesticides will 
always be acceptable. This publication is intended to be used only as a guide. Trade and brand names 
are used only for information. The University of Georgia does not guarantee nor warrant published 
standards on any product mentioned; nor does the use of a trade or brand name imply approval of 
any product to the exclusion of others that may also be suitable. Always follow the use instructions and 
precautions on the pesticide label. For questions, concerns, or improvement suggestions regarding the 
Georgia Pest Management Handbook, please contact your county agent.

ServSafe Manager

This is for the workbook only. Workbook for Culinary Arts Management: Workbook, Videos and Practice 
Exam, promotes the retention of information essential to a career in the foodservice industry. Use the 
foundational knowledge from the coursebook combined with the food safety and culinary skills practiced 
in this workbook to pass the certification exam. This workbook can be used without the coursebook. 
It contains a semester’s worth of projects and step-by-step recipes to engage everyone interested in 
culinary arts. Organized to make the most of your time and designed for many learning styles, this 
workbook helps you rehearse and recall best food safety practices. Everything in Workbook for Culinary 
Arts Management reinforces the crucial food safety information found in the coursebook. Chapters in 
this workbook correspond to the coursebook and feature a recap of key terms and objectives with 
short quizzes on vital information. Each chapter of this workbook includes a recipe with a step-by-step 
video, reflection activities, equipment lists, recipe cost sheets, and an end-of-chapter review video. 
Recipes introduce fundamental culinary math skills and go from simple to more complex. Activities and 
recipes in each chapter feature built-in rubrics that explain exactly what it takes for a successful product. 
Activities have useful, real-world applications. The practice exam, explained in the final chapter, closely 
resembles the official exam and can be taken as many times as needed. Access supporting videos 
and the practice exam with the code included in this workbook. This workbook concludes with a robust 
glossary.



Introduction to Culinary Arts Management - Coursebook

- What are the most common mistakes made by Help Desk/Service Desk Managers? - What's the 
trick to running a call center or help desk that is Great? - How to Create value from a Help Desk 
standpoint - What help desk and support system you recommend for an IT service department? - 
How do you measure and report staff and team performance? - What should you look for in a Help 
Desk/Trouble Ticketing System Regardless of the size, complexity and budget of the IT department, 
the first and second line support provided by Help Desk staff will play a large part in the satisfaction 
of customers and users regarding IT services. Placed in an incredibly challenging environment, Help 
Desk staff are required to apply knowledge and skills to a wide range of ICT systems by managing any 
request for assistance or support from the user population. To assist an individual seeking employment 
as a Help Desk Manager, this book aims to provide an overview of the typical knowledge and 
skills required, without focusing on any one technology vendor or platform. This study guide and its 
accompanying online learning program book focuses on the high-level practices that are important 
when managing Help Desk support services, including managing staff and teams, as well as the 
creation and execution of efficient IT Service Management processes. This certification kit contains 
both the study guide and access to our online program that together provides everything you need to 
prepare for the Help Desk Manager certification exam. Contents - Hiring The Right Staff - Topgrading 
- Coaching: The Topgrading-Based Model - Team Building - Motivating Your Workforce - Conducting 
Effective Performance Reviews - Staff Retention - It Service Management - The Service Lifecycle - 
Service Delivery Principles - Service Operation Principles - Service Operation Processes - Selecting 
/ Configuring Help Desk Tools - Review Questions

Georgia Pest Management Handbook

Recent outbreaks of illnesses traced to contaminated sprouts and lettuce illustrate the holes that exist 
in the system for monitoring problems and preventing foodborne diseases. Although it is not solely 
responsible for ensuring the safety of the nation's food supply, the U.S. Food and Drug Administration 
(FDA) oversees monitoring and intervention for 80 percent of the food supply. The U.S. Food and Drug 
Administration's abilities to discover potential threats to food safety and prevent outbreaks of foodborne 
illness are hampered by impediments to efficient use of its limited resources and a piecemeal approach 
to gathering and using information on risks. Enhancing Food Safety: The Role of the Food and Drug 
Administration, a new book from the Institute of Medicine and the National Research Council, responds 
to a congressional request for recommendations on how to close gaps in FDA's food safety systems. 
Enhancing Food Safety begins with a brief review of the Food Protection Plan (FPP), FDA's food 
safety philosophy developed in 2007. The lack of sufficient detail and specific strategies in the FPP 
renders it ineffectual. The book stresses the need for FPP to evolve and be supported by the type of 
strategic planning described in these pages. It also explores the development and implementation of a 
stronger, more effective food safety system built on a risk-based approach to food safety management. 
Conclusions and recommendations include adopting a risk-based decision-making approach to food 
safety; creating a data surveillance and research infrastructure; integrating federal, state, and local 
government food safety programs; enhancing efficiency of inspections; and more. Although food safety 
is the responsibility of everyone, from producers to consumers, the FDA and other regulatory agencies 
have an essential role. In many instances, the FDA must carry out this responsibility against a backdrop 
of multiple stakeholder interests, inadequate resources, and competing priorities. Of interest to the food 
production industry, consumer advocacy groups, health care professionals, and others, Enhancing 
Food Safety provides the FDA and Congress with a course of action that will enable the agency to 
become more efficient and effective in carrying out its food safety mission in a rapidly changing world.

Workbook for Culinary Arts Management

The NRAEF is introducing a new program as part of its strategic focus on recruitment and retention. 
This new management training certification program is based on a set of competencies defined by 
the restaurant, foodservice and hospitality industry as those needed for success. NRAEF ManageFirst 
Program leads to a new credential, ManageFirst Professional (MFP), which is part of our industry 
career ladder. This competency-based program includes 12 topics, each with a competency guide, 
exam, instructor resources and certificate. Students earn a certificate for each exam passed. The 
topics and exams are aligned to typical on-campus courses. For example, the Controlling Foodservice 
Costs Competency Guide is designed to align with a Cost Control or Operations Management course. 
Competency Guides and Textbooks:Most guides are 150-200 pages in length and are designed to be 



used with traditional textbooks for each course area. Each guide contains the essential content for 
that topic, learning activities, assessments, case studies, suggested field trips & research projects, 
professional profiles and testimonials. Instructor resources are available electronically and include 
competency guide content, notes indicating points to be emphasized, recommended activities and 
discussion questions, and answers to all activities and case studies. Exams:Exams accompany each 
topic covered in the competency guides. Pencil and paper and online exam formats are offered. 
They typically are proctored on campus at the end of a course by faculty.Certificates:The NRAEF 
provides a certificate to students upon successfully passing each exam. The certificates are endorsed 
by the NRAEF and feature the student’s name and the exam passed. The certificates are a lasting 
recognition of a student’s accomplishment and a signal to the industry that the student has mastered 
the competencies covered within a particular topic.Credential:Upon successful completion of five 
NRAEF ManageFirst Program exams (including three predefined core topics, one foundation topic, and 
ServSafe Food Safety) a student is awarded the NRAEF ManageFirst Professional (MFP) credential. 
There is no additional charge for the credential. The program is targeted at the academic community. 
The program is flexible for use at two-year or four-year restaurant, foodservice and hospitality programs, 
proprietary schools and technical/vocational career education schools.

Suggestions to Medical Authors and A.M.A. Style Book

Industry-driven curriculum that launches students into their restaurant and foodservice career! Cur-
riculum of the ProStart(R) program offered by the National Restaurant Association. The National 
Restaurant Association and Pearson have partnered to bring educators the most comprehensive 
curriculum developed by industry and academic experts.

Help Desk Manager - Complete Certification Kit

THE definitive book for food safety training and certification With its comprehensive coverage of 
key food safety concepts, the ServSafe(R) Coursebook with Online Exam Voucher 7th edition will 
completely prepare readers for the ServSafe Food Protection Manager Certification Exam, and, more 
importantly, it will promote adherence to food safety practices in the workplace. It is the ideal solution for 
the academic setting, multiple-day training, or individuals in need of more extensive food safety training. 
Food safety has never been more important to the restaurant industry and its customers. Based on 
the 2013 FDA Food Code, the ServSafe Coursebook focuses on the preventative measures to keep 
food safe. The content in the ServSafe Coursebook goes beyond the principles found in the ServSafe 
Manager Book and adds greater depth and breadth of food safety practices by featuring expanded 
sections on food defense, high-risk populations, active managerial control, and crisis management. 
Food safety topics are presented in a user-friendly, practical way with real-world case studies and 
stories to help readers understand the day-to-day importance of food safety. ServSafe Coursebook 
is perfect for a 16 week college semester. Developed by the industry, for the industry, ServSafe(R) 
is a proven way to minimize risk and maximize protection for foodservice owners, employees, and 
customers. Recognized as the industry standard, ServSafe offers a complete suite of printed and online 
products and is the most important ingredient to food safety training and certification success.

Enhancing Food Safety

The Food Manager Fundamentals book was created for students who plan on attending a food manager 
class and/or plan to sit for an examination. This easy to follow study guide is a comprehensive tool to 
help you pass one of the following examinations; ServSafe Food Protection Manager, National Registry 
of Food Safety Professionals (NRFSP), Prometric Certified Professional Food Manager (CPFM) and 
International Certified Food Safety Manager (ICFSM). Finally a Food Manager book with everything 
you need to know!

Applied Foodservice Sanitation Coursebook

With each chapter and recipe you complete in Introduction to Culinary Arts Management: Safety, 
Recipes and Certification, you will make delicious food and practice safe food handling measures 
until they become second nature. Unique among culinary arts textbooks, this coursebook combines 
culinary arts and food safety in one text, emphasizing the science behind foodborne illness. Engaging 
hands-on activities and instructional videos allow you to apply and remember proper preventative 
measures to keep food safe using the standards set by the U.S. FDA Food Code. This coursebook 
provides a full semester’s curriculum, perfect for culinary arts students at any level and anyone 



preparing to take the ServSafe® Food Protection Manager certification exam. Integrated Introduction 
to Culinary Arts Management: Safety, Recipes and Certification takes you behind the scenes of the 
foodservice industry. It starts with an overview of culinary arts careers and the restaurant business. 
The rest of the book emphasizes the importance of eliminating and preventing pathogens, allergens 
and contaminants that can lead to foodborne illness. Learn how to receive and store food; use, clean, 
and sanitize thermometers; control pests; manage a crisis; train staff on all these topics; and more. All 
learning styles are covered. Reader-friendly chapters include key terms, objectives, and end-of-chapter 
review questions. Charts, images and examples explain U.S. food laws and regulations, food safety 
procedures and what to look for when handling food. The Importance of Certification Food safety is 
paramount at any food establishment, and every employee must thoroughly understand safe food 
handling. Certification as a ServSafe® Food Protection Manager verifies to an employer that you have 
had food safety training, ensuring you know the guidelines and regulations for preparing and working 
with food. It can also help you advance or get hired into the position you’ve always wanted in the food 
service industry and enhance your potential to earn a higher income. This book focuses on objectives 
specific to the ServSafe® Food Protection Manager certification exam to help you study for and pass 
the exam and give you a solid basis for your culinary career.

ManageFirst

Introduction to Culinary Arts Management: Safety, Recipes and Certification Student Workbook, 
included with the Coursebook or available separately, promotes the retention of information essential 
to a career in the foodservice industry. Use the foundational knowledge from the coursebook combined 
with the food safety and culinary skills practiced in this workbook to pass the ServSafe® Food 
Protection Manager certification exam. This workbook can be used without the coursebook. It contains 
a semester’s worth of projects and step-by-step recipes to engage everyone interested in culinary arts. 
Organized to make the most of your time and designed for all learning styles, this workbook helps you 
rehearse and recall best food safety practices. Everything in Integrated Introduction to Culinary Arts 
Management: Safety, Recipes and Certification Student Workbook reinforces the crucial food safety 
information found in the coursebook. Chapters in this workbook correspond to the coursebook and 
feature a recap of key terms and objectives with short quizzes on vital information. Each chapter of this 
workbook includes a recipe with a step-by-step video, reflection activities, equipment lists, recipe cost 
sheets, an end-of-chapter review video, and perforated sheets to make turning in assignments easy. 
Recipes introduce fundamental culinary math skills and go from simple to more complex. Activities and 
recipes in each chapter feature built-in rubrics that explain exactly what it takes for a successful product. 
Activities have useful, real-world applications. The practice exam, explained in the final chapter, closely 
resembles the official exam and can be taken as many times as needed. Access supporting videos 
and the practice exam with the code included in this workbook. This workbook concludes with a robust 
glossary. The Importance of Certification Food safety is paramount at any food establishment, and 
every employee must thoroughly understand safe food handling. Certification as a ServSafe® Food 
Protection Manager verifies to an employer that you have had food safety training, ensuring you know 
the guidelines and regulations for preparing and working with food. It can also help you advance or get 
hired into the position you’ve always wanted in the food service industry and enhance your potential 
to earn a higher income. This book focuses on objectives specific to the ServSafe® Food Protection 
Manager certification exam to help you study for and pass the exam and give you a solid basis for your 
culinary career.

Foundations of Restaurant Management and Culinary Arts

One important element of FAO's work is building the capacity of food control personnel, including 
government authorities and food industry personnel carrying out food quality and safety assurance 
programmes. Such programmes should include specific food risk control procedures such as the 
Hazard Analysis and Critical Control Point (HACCP) system. FAO has prepared this manual in an effort 
to harmonise the approach to training in the HACCP system based on the already harmonised texts 
and guidelines of the Codex Alimentarius Commission. The manual is structured to provide essential 
information in a standardised, logical and systematic manner while adhering to effective teaching and 
learning strategies. Each section is made up of specific training modules which can be combined and 
customised to meet the specific needs of the students. 1998 (first edition), 2009 (this reprint). Also 
published in French, Russian and Spanish.

ASSOCIATE PROJECT MANAGER
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