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ServSafe Manager Class and Exam: Your Guide to Food Safety Certification

servsafe manager class and exam are essential components for anyone looking to excel
in the foodservice industry, especially those aiming to become certified food protection
managers. Whether you’re managing a restaurant, catering service, or any establishment
that handles food, understanding and applying food safety principles is crucial. The
ServSafe Manager program not only helps you gain comprehensive knowledge about food
safety but also prepares you to pass the certification exam, which is often required by state
and local health departments.

What Is the ServSafe Manager Class and Exam?

The ServSafe Manager class is a training program designed to educate foodservice
professionals about critical food safety practices. This class covers a wide range of topics,
including proper food handling, preventing foodborne illnesses, sanitation, personal
hygiene, and regulatory compliance. The goal is to ensure that managers understand their
role in maintaining a safe food environment and can lead their teams effectively.

The exam that follows the class tests your knowledge of these topics. Passing the ServSafe
Manager exam earns you a certification that is widely recognized in the United States and
often required for managerial positions in restaurants and other food establishments.

Who Should Take the ServSafe Manager Class?

The class is ideal for:

- Restaurant managers and supervisors
- Food safety managers in cafeterias, catering services, and institutions
- Aspiring foodservice professionals aiming for certification
- Anyone responsible for overseeing food safety protocols

Many employers encourage or require their management teams to become ServSafe
certified to ensure compliance with health regulations and to minimize the risk of foodborne
outbreaks.

Key Topics Covered in the ServSafe Manager
Class

The ServSafe Manager class dives into several critical areas that are fundamental to food
safety. Here’s a closer look at what you can expect:



1. Foodborne Illnesses and Pathogens

Understanding the causes and symptoms of foodborne illnesses is the foundation of food
safety. The course explains how bacteria, viruses, parasites, and toxins can contaminate
food and how to prevent these hazards.

2. Personal Hygiene

Proper handwashing, grooming, and illness reporting are emphasized to prevent
contamination. The class highlights the importance of employee health and hygiene
practices in maintaining food safety.

3. Time and Temperature Control

One of the most critical factors in preventing foodborne illness is controlling the
temperature of food during storage, preparation, and service. You’ll learn about safe
cooking temperatures, cooling techniques, and how to avoid the “danger zone.”

4. Cross-Contamination Prevention

The course teaches methods to avoid cross-contamination, such as proper cleaning and
sanitizing, using separate equipment for raw and cooked foods, and safe food storage
practices.

5. Cleaning and Sanitizing

Maintaining a clean and sanitized environment is vital. The class covers the types of
sanitizers, proper cleaning procedures, and how to establish effective cleaning schedules.

6. Regulatory Guidelines and HACCP

You’ll get familiar with local and federal food safety regulations and the Hazard Analysis
Critical Control Point (HACCP) system, which focuses on identifying and controlling potential
hazards in food production.

Preparing for the ServSafe Manager Exam

The exam is comprehensive, consisting of multiple-choice questions that cover all the key
topics from the class. Preparation is essential to ensure you pass on your first try.



Tips for Success

Review the Study Materials: The ServSafe Manager book and online resources are
packed with valuable information. Take time to read and understand each chapter
thoroughly.

Take Practice Tests: Practice exams can help familiarize you with the question
format and identify areas where you need more review.

Attend the Class: Whether online or in-person, attending the official class can clarify
difficult concepts and allow you to ask questions.

Focus on Key Concepts: Pay special attention to temperature control, cross-
contamination, and personal hygiene, as these topics are heavily tested.

Use Flashcards: Flashcards can be a helpful tool for memorizing important terms
and definitions.

Exam Format and Scoring

The ServSafe Manager exam typically consists of 90 multiple-choice questions, and you
must answer at least 75% correctly to pass. The test is usually timed, giving you about two
hours to complete it. After finishing, you’ll receive your results promptly, with certificates
issued to those who pass.

Benefits of Becoming ServSafe Manager Certified

Getting certified through the ServSafe Manager class and exam offers several advantages:

1. Compliance with Health Regulations

Many states mandate that at least one person in a foodservice establishment holds a food
protection manager certification. Being certified helps your business stay compliant and
avoid fines or closures.

2. Enhanced Food Safety Knowledge

The training empowers you with up-to-date food safety practices, reducing the risk of
foodborne illness outbreaks in your establishment.



3. Career Advancement

Having ServSafe Manager certification on your resume can open up new job opportunities,
promotions, and increased credibility in the foodservice industry.

4. Improved Customer Confidence

Customers feel safer knowing that your establishment prioritizes food safety, which can
lead to better reviews and increased business.

How to Register for the ServSafe Manager Class
and Exam

You can register for the ServSafe Manager class and exam through various channels:

Online: The National Restaurant Association’s ServSafe website offers options for
online classes, self-paced learning, and exam scheduling.

In-Person Training: Many local community colleges, culinary schools, and health
departments provide face-to-face classes and proctored exams.

Third-Party Providers: Some food safety training companies offer ServSafe courses
with flexible scheduling and additional study support.

When signing up, make sure to check the specific requirements for your state, as some
have unique rules about exam proctoring or certification renewal.

Certification Renewal

ServSafe Manager certification is valid for five years. Before expiration, it’s important to
renew by retaking the exam or attending refresher courses to stay current with the latest
food safety standards.

Final Thoughts on ServSafe Manager Class and
Exam

Undertaking the ServSafe Manager class and exam is a smart investment for anyone
serious about food safety and career growth in the foodservice industry. The course offers



practical knowledge that you can immediately apply to your workplace, helping to protect
your customers and your business. With a bit of preparation and dedication, passing the
ServSafe Manager exam can be a straightforward process that sets you apart as a food
safety leader. Whether you choose online learning or in-person classes, the certification you
earn is a valuable credential recognized nationwide, making it a cornerstone of professional
food handling and management.

Frequently Asked Questions

What is the ServSafe Manager Class?
The ServSafe Manager Class is a training program designed to educate food service
managers on safe food handling practices to prevent foodborne illnesses. It covers topics
such as hygiene, cross-contamination, proper cooking temperatures, and sanitation.

Who should take the ServSafe Manager Exam?
The ServSafe Manager Exam is intended for food service managers and supervisors who
are responsible for ensuring food safety in restaurants, catering services, and other food
establishments. Passing the exam certifies that they have the knowledge to manage food
safety effectively.

How do I register for the ServSafe Manager Class and
Exam?
You can register for the ServSafe Manager Class and Exam through the official ServSafe
website or authorized training providers. Some classes are offered in-person, while others
are available online for convenience.

What is the format and passing score for the ServSafe
Manager Exam?
The ServSafe Manager Exam typically consists of 90 multiple-choice questions covering
various food safety topics. To pass, candidates generally need to score at least 75%. The
exam duration is usually around 2 hours.

How long is the ServSafe Manager certification valid?
The ServSafe Manager certification is valid for five years. After this period, certified
managers must retake the exam or complete a refresher course to maintain their
certification and stay updated on food safety regulations.

Additional Resources
**Navigating the ServSafe Manager Class and Exam: A Professional Overview**



servsafe manager class and exam serve as essential pillars in the culinary and
hospitality industries, ensuring that food safety standards are understood and implemented
by those in managerial roles. As foodborne illnesses remain a critical concern worldwide,
the ServSafe Manager certification has become a vital credential for restaurant managers,
chefs, and food service supervisors. This article delves into the structure, significance, and
practical aspects of the ServSafe Manager course and exam, providing a detailed analysis
for prospective candidates and industry professionals alike.

Understanding the ServSafe Manager Class and
Exam

The ServSafe Manager program, administered by the National Restaurant Association
(NRA), aims to equip food service managers with comprehensive knowledge of food safety
principles. The class covers a broad range of topics from proper food handling to regulatory
compliance, preparing candidates to manage potential health risks effectively.

The certification exam is a critical step in validating a candidate’s grasp of these principles.
Passing the exam demonstrates that a manager possesses the competence to oversee food
safety in a professional setting, often a mandatory requirement by local health jurisdictions.

Course Content and Structure

The ServSafe Manager class typically spans several hours, offered in various formats
including in-person sessions, live online classes, and self-paced online modules. This
flexibility allows learners to choose an option that fits their schedules and learning
preferences. Key topics covered include:

Foodborne pathogens and illness prevention

Safe food handling and storage techniques

Personal hygiene and employee health

Cleaning and sanitation protocols

Regulatory compliance and inspection readiness

Allergen awareness and management

The curriculum is designed to balance theoretical knowledge with practical applications,
often supplemented by real-world examples and case studies to enhance understanding.



Exam Format and Requirements

The ServSafe Manager exam is typically a multiple-choice test consisting of 90 questions,
with a time limit of 2 hours. Candidates must answer at least 75% of the questions correctly
to pass. The exam is available in English and several other languages, accommodating a
diverse workforce.

To sit for the exam, candidates generally need to complete the training course, though
some jurisdictions allow experienced managers to test without formal class attendance. The
exam is proctored and can be taken either at designated testing centers or remotely,
depending on the provider.

Why the ServSafe Manager Certification Matters

Food safety violations can lead to serious health risks, legal consequences, and financial
losses for food establishments. The ServSafe Manager certification is recognized
nationwide, often serving as a benchmark for food safety knowledge and managerial
competence.

Industry Recognition and Compliance

Many states and local health departments mandate that a certified food protection
manager be on-site during food service operations. This requirement underscores the
importance of the ServSafe Manager certification in maintaining compliance with health
regulations, thereby minimizing the risk of violations and closures.

Professional Advantages

Holding a ServSafe Manager certification enhances a professional’s credibility and
employability. It signals to employers a commitment to food safety and the capability to
lead teams in maintaining high standards. For businesses, having certified managers can
improve customer trust and reduce liability.

Comparing ServSafe Manager with Other Food
Safety Certifications

While ServSafe is a dominant certification in the United States, other programs such as
Food Handler cards, the Certified Professional Food Manager (CPFM), and state-specific
certifications exist. Compared to these alternatives, ServSafe Manager stands out due to its
comprehensive curriculum, nationwide recognition, and backing by the NRA.



Food Handler Cards: Typically less extensive, focusing on basic food safety for
entry-level employees rather than managers.

CPFM: Another respected certification, but less widely recognized than ServSafe in
many regions.

State-specific Certifications: May be required in certain areas but often align
closely with ServSafe content.

For managers seeking a robust and transferable credential, ServSafe often emerges as the
preferred choice.

Pros and Cons of the ServSafe Manager Class and Exam

Like any certification process, the ServSafe Manager class and exam come with advantages
and challenges worth considering:

Pros:

Comprehensive coverage of relevant food safety topics

Flexible learning options including online and in-person formats

Widely accepted by employers and regulatory agencies

Certification valid for five years, allowing for long-term professional use

Cons:

Exam can be challenging, requiring thorough preparation

Cost can be higher compared to basic food handler certificates

Some candidates may find the material dense or technical

Understanding these factors can help candidates prepare effectively and assess the value
of the certification relative to their career goals.



Preparing for the ServSafe Manager Exam

Effective preparation is key to success in the ServSafe Manager exam. Candidates are
encouraged to engage deeply with the course materials and utilize available study
resources.

Study Resources and Strategies

Several tools can aid candidates in mastering the exam content:

Official ServSafe Study Guides: Detailed textbooks and workbooks authored by the
NRA serve as primary resources.

Practice Exams: Simulated tests help familiarize candidates with the question format
and time constraints.

Online Tutorials and Videos: Visual and interactive content can clarify complex
topics such as pathogen control and sanitation.

Group Study Sessions: Collaborating with peers can enhance understanding and
address knowledge gaps.

Allocating sufficient time for study, typically several weeks before the exam date, improves
the likelihood of passing on the first attempt.

Key Focus Areas

Data from past exam takers indicate that questions related to temperature control,
contamination prevention, and foodborne illness symptoms are commonly tested.
Emphasizing these sections during study sessions can yield significant benefits.

The Impact of ServSafe Manager Certification on
Food Safety Culture

Beyond individual benefits, the ServSafe Manager certification plays a crucial role in
shaping organizational food safety culture. Certified managers are better equipped to train
staff, enforce protocols, and respond to safety issues proactively.

By fostering an environment where food safety is prioritized, businesses can reduce
incidents of contamination, improve customer satisfaction, and uphold their reputations.
This ripple effect demonstrates that the value of the ServSafe Manager class and exam



extends well beyond the certification itself.

In the evolving landscape of food service, staying informed and certified remains a strategic
advantage. The ServSafe Manager program continues to adapt to emerging food safety
challenges, ensuring that managers are prepared to meet current and future demands.

Servsafe Manager Class And Exam

  servsafe manager class and exam: Servsafe Manager Revised with Online Exam Voucher
Plus Myservsafelab with Pearson Etext -- Access Card Package Associa National Restaurant
Association, 2015-02-21 THE definitive book for food safety training and certification. Updated to
the new 2013 FDA Food Code, the new ServSafe(r) Manager Book, Revised, 6/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, Revised 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, 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. The ServSafe Manager Book, Revised is available packaged
with MyServSafeLab . 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. The ServSafe Manager Book, Revised, 6/e is available
packaged in a number of ways to suit your specific needs. ISBN: 0134074424 is a package
containing the book, online exam voucher, AND MyServSafeLab with Pearson eText Access Card:
ServSafe Manager Book with Online Exam Voucher, Revised Plus NEW MyServSafeLab with
Pearson eText -- Access Card Package, 6/e Also available: Stand-alone book: ServSafe Manager
Book, Revised, 6/e ISBN: 0133908399. A package containing the book and the answer sheet for the
pencil/paper version of the ServSafe Food Protection Manager exam ServSafe Manager Book with
Answer Sheet, Revised, 6/e ISBN: 0133908372. 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 Manager Book with Answer Sheet, Revised Plus NEW
MyServSafeLab with Pearson eText -- Access Card Package, 6/e ISBN: 0134074432. A package
containing the book and the online exam voucher: ServSafe Manager Book Revised with Online
Exam Voucher 6/e ISBN: 013390847X. A package containing the book, online exam voucher, AND
MyServSafeLab with Pearson eText Access Card: ServSafe Manager Book Revised with Online Exam
Voucher, Revised Plus NEW MyServSafeLab with Pearson eText -- Access Card Package, 6/e ISBN:
0134074424. Students, 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.

https://www.americancontractorsorganization.org/archive-th-178/servsafe-manager-class-and-exam.pdf


  servsafe manager class and exam: ServSafe Manager National Restaurant Association,
National Restaurant Association Staff, 2012 The new ServSafe Manager Book (formerly Essentials)
Sixth Edition continues to be ideal for one- or two-day classroom instruction and certification. Based
on a new job task analysis developed exclusively by industry experts for the Sixth Edition, the book
focuses more intently on the preventative measures to keep food safe. The end result is content that
is more focused, leading to stronger food safety practices and a better trained workforce.
  servsafe manager class and exam: Servsafe Manager National Restaurant National
Restaurant Associatio, 2014-05-05 Code ES6R; Version v.1404--Page 4 of cover.
  servsafe manager class and exam: Servsafe manager exam prep 2025–2026 Elliot
Spencer, 2025-08-26 ”ServSafe Manager Exam Prep 2025–2026” by Elliot Spencer is not just
another generic test book. It’s a laser-focused, expertly crafted guide built specifically for today’s
foodservice professionals who are serious about passing the exam on their first attempt. Whether
you're a seasoned kitchen manager or a rising star in the restaurant industry, this study guide
understands your reality: the long shifts, the chaos of the dinner rush, and the responsibility that
rests on your shoulders to keep every plate safe. This comprehensive guide is your all-in-one
solution—a strategic blend of authoritative content, real-world application, and highly targeted
practice. Inside, you'll find up-to-date ServSafe content, industry-specific insights, and exam-style
practice tests designed to mimic the real exam in both tone and structure. Every chapter breaks
down complex concepts into digestible lessons—from foodborne pathogens to HACCP plans—with
practical examples that make the information stick. Are you feeling overwhelmed by the pressure of
passing the ServSafe Manager Exam and unsure where to even begin? You're not alone—and more
importantly, you're in the right place. In today’s fast-paced foodservice industry, certification isn't
just a formality—it's your gateway to career advancement, industry credibility, and the safety of
every customer you serve. But with the constantly evolving health codes, regulations, and real-world
pressures of managing a kitchen, how do you prepare effectively without wasting time or
second-guessing your study materials? ”ServSafe Manager Exam Prep 2025–2026” by Elliot Spencer
is not just another generic test book. It’s a laser-focused, expertly crafted guide built specifically for
today’s foodservice professionals who are serious about passing the exam on their first attempt.
Whether you're a seasoned kitchen manager or a rising star in the restaurant industry, this study
guide understands your reality: the long shifts, the chaos of the dinner rush, and the responsibility
that rests on your shoulders to keep every plate safe. This comprehensive guide is your all-in-one
solution—a strategic blend of authoritative content, real-world application, and highly targeted
practice. Inside, you'll find up-to-date ServSafe content, industry-specific insights, and exam-style
practice tests designed to mimic the real exam in both tone and structure. Every chapter breaks
down complex concepts into digestible lessons—from foodborne pathogens to HACCP plans—with
practical examples that make the information stick. You'll gain the confidence to recognize critical
control points, identify risky practices, and make fast, smart decisions when it counts. What sets this
book apart is not just the depth of knowledge—but its commitment to clarity, relevance, and exam
readiness. You won’t just memorize facts—you’ll understand them, apply them, and remember them
long after the exam is over. This is your secret weapon for mastering ServSafe certification, written
in a voice that speaks your language—professional, direct, and real. Thousands of food safety
managers, chefs, and restaurant professionals are already using this guide to secure their
certification and take control of their careers. Don’t get left behind. Your path to ServSafe success
starts now. Buy your copy today and take the first confident step toward passing the ServSafe
Manager Exam—and becoming the food safety leader your team needs. Translator: Nicolle Raven
PUBLISHER: TEKTIME
  servsafe manager class and exam: Servsafe manager exam success 2025/2026 Alica
Struth, 2025-09-16 ServSafe Manager Exam Success 2025/2026 is the ultimate resource for
foodservice professionals who want to confidently prepare for and pass the ServSafe Manager
Certification exam. This comprehensive study guide provides clear explanations of essential food
safety principles, practical insights into foodborne illness prevention, and proven strategies to



ensure compliance with food safety standards. To reinforce learning, the book includes 500 practice
questions with detailed explanations, designed to help you master the exam content. Inside you’ll
find: Complete coverage of food safety management, HACCP principles, sanitation, and regulatory
compliance. 500 exam-style practice questions to build confidence and improve retention.
Step-by-step review sections that simplify complex safety regulations and guidelines. Effective
test-taking strategies for managing time and reducing mistakes. Real-world applications that
connect exam knowledge with professional foodservice settings. Perfect for chefs, restaurant
managers, and hospitality professionals, this guide equips you with the knowledge and confidence
needed to achieve ServSafe certification and excel in your career. Translator: Brittany Deaton
PUBLISHER: TEKTIME
  servsafe manager class and exam: Cuaderno de Servsafe para el gerente / ServSafe
ManagerBook with Answer Sheet National Restaurant Association, 2014-06-23 THE definitive book
for food safety training and certification Updated to the new 2013 FDA Food Code, the new
ServSafe(R) Manager Book, Sixth Edition, 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 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 2013FDA Food
Code, the ServSafe Manager Book 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, 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. The ServSafe Manager Book 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. The ServSafe Manager Book 6th
Edition is available packaged in a number of ways to suit your specific needs. ISBN: 0133908372 is a
package containing thebook and the answer sheet for the pencil/paper version of the ServSafe Food
Protection Manager exam ServSafe Manager Book with Answer Sheet 6th Edition Also available:
Stand-alone book: ServSafe Manager Book 6th Edition ISBN: 0133908399A 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 Manager Book with Answer Sheet,
Revised Plus NEW MyServSafeLab with Pearson eText -- Access Card Package, 6/e ISBN:
0133951731A package containing the book and the online exam voucher: ServSafe Manager Book
with Online Exam Voucher 6th Edition ISBN: 013390847XA package containing the book, online
exam voucher, AND MyServSafeLab with Pearson eText Access Card: ServSafe Manager Book with
Online Exam Voucher, Revised Plus NEW MyServSafeLab with Pearson eText -- Access Card
Package, 6/e ISBN: 0133951723Students, 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 manager class and exam: Servsafe Manager Revised with Answer Sheet Plus
Myservsafelab with Pearson Etext--Access Card Package National Restaurant Association,
2015-02-11 THE definitive book for food safety training and certification. Updated to the new 2013
FDA Food Code, the new ServSafe® Manager Book, 6/e, Revised 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, Revised 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, 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. MyServSafeLab(tm) 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 improved results on the
Food Protection Manager Certification Exam-and provides educators a dynamic set of tools for
gauging individual and class progress. The ServSafe Manager Book, 6/e, Revised is available
packaged in a number of ways to suit your specific needs. ISBN: 0134074432 is a package
containing the book and the answer sheet for the pencil/paper version of the ServSafe Food
Protection Manager exam: ServSafe Manager Revised Book with Answer Sheet 6E Plus
MyServSafeLab with Pearson eText--Access Card Pacakge, 6/e. Also available: Stand-alone book:
ServSafe Manager Book, Revised, 6/e ISBN: 0133908399. A package containing the book and the
answer sheet for the pencil/paper version of the ServSafe Food Protection Manager exam: ServSafe
Manager Book with Answer Sheet, Revised, 6/e ISBN: 0133908372. 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 Manager Book with Answer Sheet,
Revised Plus NEW MyServSafeLab with Pearson eText -- Access Card Package, 6/e ISBN:
0134074432. A package containing the book and the online exam voucher: ServSafe Manager Book
Revised with Online Exam Voucher, 6/e ISBN: 013390847X. A package containing the book, online
exam voucher, AND MyServSafeLab with Pearson eText Access Card: ServSafe Manager Book
Revised with Online Exam Voucher, Revised Plus NEW MyServSafeLab with Pearson eText -- Access
Card Package, 6/e ISBN: 0134074424. Students, 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 manager class and exam: Servsafe Manager With Answer Sheet + MyServSafeLab
With Pearson Etext Access Code National Restaurant Association, 2014-05-12 THE definitive book
for food safety training and certification ¿ Updated to the new 2013 FDA Food Code, the new
ServSafe® Manager Book, Sixth Edition, 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 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 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, 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. ¿ MyServSafeLab(tm) with
eText for the ServSafe Manager Book is a total learning package. 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. ¿
The ServSafe Manager Book 6th Edition is available packaged in a number of ways to suit your
specific needs. ISBN: 0133951731 is 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 Manager Book with Answer Sheet, Revised Plus NEW
MyServSafeLab with Pearson eText -- Access Card Package, 6/e ¿ Also available: Stand-alone book:
ServSafe Manager Book 6th Edition ISBN: 0133908399 A package containing thebook and the
answer sheet for the pencil/paper version of the ServSafe Food Protection Manager exam: ServSafe
Manager Book with Answer Sheet 6th Edition ISBN: 0133908372 A package containing the book and
the online exam voucher: ServSafe Manager Book with Online Exam Voucher 6th Edition ISBN:
013390847X A package containing the book, online exam voucher, AND MyServSafeLab with
Pearson eText Access Card: ServSafe Manager Book with Online Exam Voucher, Revised Plus NEW
MyServSafeLab with Pearson eText -- Access Card Package, 6/e ISBN: 0133951723 Students,
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 manager class and exam: ServSafe ManagerBook with Online Exam Voucher
National Restaurant Association, National Restaurant Association Staff, 2017-06-02 THE definitive
book for food safety training and certification. The new ServSafe � 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, 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.
  servsafe manager class and exam: ServSafe Manager Book with Online Exam Voucher,
Revised Plus MyServSafeLab with Pearson EText -- Access Card Package National Restaurant
Association, 2014-05-14 THE definitive book for food safety training and certification ¿ Updated to
the new 2013 FDA Food Code, the new ServSafe® Manager Book, Sixth Edition, 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 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 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, 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. ¿ MyServSafeLab(tm) with eText for the ServSafe Manager
Book is a total learning package. 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. ¿ The ServSafe Manager Book 6th Edition is
available packaged in a number of ways to suit your specific needs. ISBN: 0133951723 is a package
containing the book, online exam voucher, AND MyServSafeLab with Pearson eText Access Card:
ServSafe Manager Book with Online Exam Voucher, Revised Plus NEW MyServSafeLab with
Pearson eText -- Access Card Package, 6/e ISBN: 0133951723 ¿ Also available: Stand-alone book:
ServSafe Manager Book 6th Edition ISBN: 0133908399 A package containing the book and the
answer sheet for the pencil/paper version of the ServSafe Food Protection Manager exam: ServSafe
Manager Book with Answer Sheet 6th Edition ISBN: 0133908372 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 Manager Book with Answer Sheet,
Revised Plus NEW MyServSafeLab with Pearson eText -- Access Card Package, 6/e ISBN:
0133951731 A package containing the book and the online exam voucher: ServSafe Manager Book
with Online Exam Voucher 6th Edition ISBN: 013390847X Students, 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 manager class and exam: ServSafe ManagerBook with Answer Sheet National
Restaurant Association, National Restaurant Association Staff, 2017-06-06 definitive book for food
safety training and certification. The new ServSafe � 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,
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.
  servsafe manager class and exam: Servsafe Exam Answer Sheet National Restaurant
Association, 2008-03-10 The ServSafe Food Protection Manager Certification written
paper-and-pencil exam can be taken after completing either traditional classroom or online training.
It is a secured and proctored exam, accredited by the American National Standards Institute
(ANSI)-Conference for Food Protection (CFP). Once students pass the examination, they are
awarded the ServSafe Food Protection Manager Certification. This is an extremely important
distinction in our industry, because: The ServSafe Food Protection Manager Certification Exam is
valid, reliable and legally defensible. ServSafe is the certification the industry trusts. In fact, more
than 2.6 million ServSafe Food Protection Manager certifications have been awarded to date. NOTE:



This is the stand alone answer sheet for the printed version of the ServSafe® Food Protection
Manager Certification Exam. ALERT:If you want this answer sheet with a cardboard backer order
ISBN 9780134719283 ServSafe Exam Answer Sheet for Pencil/ Paper Exam (stand-alone), with
Cardboard Backer Package, 6/e
  servsafe manager class and exam: Food Safety Management Systems Hal King, 2020-07-01
This foodborne disease outbreak prevention manual is the first of its kind for the retail food service
industry. Respected public health professional Hal King helps the reader understand, design, and
implement a food safety management system that will achieve Active Managerial Control in all retail
food service establishments, whether as part of a multi-restaurant chain or for multi-restaurant
franchisees. According to the most recently published data by the Centers for Disease Control and
Prevention (CDC), retail food service establishments are the most commonly reported locations
(60%) leading to foodborne disease outbreaks in the United States every year. The Food and Drug
Administration (FDA) has reported that in order to effectively reduce the major foodborne illness
risk factors in retail food service, a food service business should use Food Safety Management
Systems (FSMS); however less than 11% of audited food service businesses in a 2018 report were
found using a well-documented FSMS. Clearly, there needs to be more focus on the prevention of
foodborne disease illnesses and outbreaks in retail food service establishments. The purpose of this
book is to help retail food service businesses implement FSMS to achieve Active Managerial Control
(AMC) of foodborne illness risk factors. It is a key resource for retail professionals at all levels of the
retail food service industry, and those leaders tasked to build and manage food safety departments
within these organizations.
  servsafe manager class and exam: ServSafe Manager , 2017
  servsafe manager class and exam: Servsafe Coursebook National Restaurant Association,
National Restaurant Association Staff, 2014-05-05 THE definitive book for food safety training and
certification With its comprehensive coverage of key food safety concepts, the ServSafe®
Coursebook 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 more 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 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. The ServSafe Coursebook 6th Edition
is available packaged in a number of ways to suit your specific needs. Note: This ISBN: 0133883507
is 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 Also available:
Stand-alone book: ServSafe Coursebook 6th Edition ISBN: 0133883604 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:
0133962733 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: 0133962725 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 manager class and exam: Servsafe Food Protection Manager Certification Online
Examination Voucher National Restaurant Association, National Restaurant Association Staff,
2008-03-07 0135026695 ServSafe Food Protection Manager Certification Online Exam Voucher This
is the voucher to take the online ServSafe(R) Food Protection Manager Certification Exam.
  servsafe manager class and exam: ServSafe? Coursebook with Exam Answer Sheet National
Restaurant Association Educational Foundation, 2001-05-30 This all-inclusive book provides a wealth
of food safety information and supplies functional guidance on food quality, maximum storage
periods, and crisis management. It conveys to employees and managers the principles necessary to
maintain food safety in an operation, and how to protect against foodborne illness outbreaks. More
than 1.3 million professionals have been certified through the ServSafe® Food Protection Manager
Certification Examination. ServSafe® is a registered trademark of the National Restaurant
Association Educational Foundation.
  servsafe manager class and exam: ServSafe Exam Study Guide 2019 Miller Test Prep,
2019-02-12 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 Manager/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 manager class and exam: Food & Service News , 2003
  servsafe manager class and exam: Integrated Introduction to Culinary Arts Management -
Student Workbook Daniel John Stine, Dominic Hawkes, 2023 Introduction to Culinary Arts
Management: Safety, Recipes and Certification Student Workbook, 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 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.
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