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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-today 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.
0135026695 ServSafe Food Protection Manager Certification
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Online Exam Voucher This is the voucher to take the online
ServSafe(R) Food Protection Manager Certification Exam.
"The best college guide you can buy."--USA Today Every
college and university has a story, and no one tells those
stories like former New York Times education editor Edward
B. Fiske. That's why, for more than 35 years, the Fiske Guide
to Colleges has been the leading guide to 320+ four-year
schools, including quotes from real students and information
you won't find on college websites. Fullyupdated and
expanded every year, Fiske is the most authoritative source
of information for college-bound students and their parents.
Helpful, honest, and straightforward, the Fiske Guide to
Colleges delivers an insider's look at what it's really like to be
a student at the "best and most interesting" schools in the
United States, plus Canada, Great Britain, and Ireland--so
you can find the best fits for you. In addition to detailed and
candid stories on each school, you will find: A self-quiz to help
you understand what you are really looking for in a college
Lists of strong programs and popular majors at each college
"Overlap" listings to help you expand your options Indexes
that break down schools by state, price, and average debt
Exclusive academic, social, and quality-of-life ratings All the
basics, including financial aid stats, SAT/ACT scores, and
acceptance rates Plus a special section highlighting the ##
public and private Best Buy schools--colleges that provide the
best educational value
This all-inclusive book provides the latest information in the
science of food safety and presents best practices for the
restaurant and foodservice industry. It conveys to managers
the principles necessary to maintain food safety in an
operation and how to protect against foodborne illness
outbreaks. Nearly 1.5 million professionals have been
certified through the ServSafeA(R) Food Protection Manager
Certification Examination. ServSafeA(R) is a registered
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trademark of the National Restaurant Association Educational
Foundation.
0133080498 / 9780133080490 NEW MyServSafeLab with
Pearson eText -- Access Card -- for ServSafe Coursebook &
ServSafe Exam Answer Sheet Package Package consists of:
0133068145 / 9780133068146 NEW MyServSafeLab with
Pearson eText -- Access Card -- for ServSafe Coursebook
0135026326 / 9780135026328 ServSafe Exam Answer Sheet
for Pencil/ Paper Exam
Package consists of: 0135107334 / 9780135107331
ServSafe CourseBook with Paper/Pencil Answer Sheet
Update with 2009 FDA Food Code 0135107725 /
9780135107720 FoodSafetyPrep powered by ServSafe -Access Card
Blank examination answer sheet tipped in.
This package contains the following components:
-013715576X: On Cooking: A Textbook of Culinary
Fundamentals -0135107334: ServSafe CourseBook with
Paper/Pencil Answer Sheet Update with 2009 FDA Food
Code
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-toPage 3/21
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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.
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.
The ServSafe Alcohol coursebook teaches readers how to
prevent and address challenging intoxication situations.
Chapters in this full-color book detail understanding the law
and responsibility, evaluating levels of intoxication, checking
identification, as well as service guidelines for difficult
situations. ServSafe Alcohol is designed specifically for front
of the house employees in the foodservice industry and takes
a positive, proactive approach to serving alcohol responsibly.
The book enables staff to understand and anticipate alcoholrelated situations, and to act on them in a way that will benefit
the guest, the server, and the foodservice business.
This custom edition is published specifically for Swinburne
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University.
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 userfriendly, 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™. 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
Page 5/21

Read Free Servsafe Coursebook With Answer
Sheet 6th Edition Myservsafelab Series
ways to suit your specific needs. 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.
Meets All California State Standards! Glencoe California
Chemistry: Matter and Change combines the elements
students need to succeed! A comprehensive course of study
designed for a first-year high school chemistry curriculum, this
program incorporates features for strong math support and
problem-solving development. Promote strong inquiry
learning with a variety of in-text lab options, including
Discovery Labs, MiniLabs, Problem-Solving Labs, and
ChemLabs (large- and small-scale), in addition to Forensics,
Probeware, Small-Scale, and Lab Manuals. Provide simple,
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inexpensive, safe chemistry activities with Try at Home labs.
Unique to Glencoe, these labs are safe enough to be
completed outside the classroom and are referenced in the
appropriate chapters!
Provides step-by-step instructions for professional baking
techniques; covers baking principles, equipment, and
ingredients; and includes more than nine hundred recipes as
well as tips on baking for special diets.
This all-inclusive book provides the latest information in the
science of food safety and presents best practices for the
restaurant and foodservice industry. It conveys to managers
the principles necessary to maintain food safety in an
operation and how to protect against foodborne illness
outbreaks. Nearly 1.5 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.
Put Food Safety to Work In Your Operation Congratulations.
You re joining millions of foodservice professionals who have
made a commitment to keeping their customers and their
operations, safe from foodborne illness. ServSafe is the
industry's leading food safety training and certification
program, because it provides the latest information and tools
for you to use every day. And ServSafe is recognized by
more federal, state, and local jurisdictions than any other food
safety certification. ServSafe food safety training materials
and exams are available in English and other languages. *
Textbooks * Online Training * Videos/DVDs * Employee
Guides * Instructor Materials * Online Exams * Paper Exams
About Your Certification To access your exam score
approximately ten business days after you take the exam, log
on to www.nraef,org. You will need your class number, which
your instructor will provide. Your ServSafe Certification is
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valid for five years from your exam date. Local laws apply.
Check with your local regulatory agency for specific
recertification requirements.
THE definitive book for food safety training and certification
With its comprehensive coverage of key food safety concepts,
the ServSafe Coursebook with Answer Sheet 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 realworld 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 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.
Louis Eguaras, a renowned chef at the Le Cordon Bleu
Program at the California School of Culinary Arts, provides
readers with a terrific overview of what is truly involved in the
preparation, cooking, and presentation of meals. He also
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provides invaluable insights into just what is involved in
making this one's chosen profession. The book will feature a
wide range of illustrated lessons, from how to properly hold a
knife... to the history of food... from food preparation and
presentation... to restaurant hospitality and management, and
much more. The book will be presented in the distinctive and
highly-attractive packaged style of 101 THINGS I LEARNED®
IN ARCHITECTURE SCHOOL, and will be the perfect gift for
anyone who is thinking about entering culinary school, is
already enrolled, or even just the casual chef.
Industry-driven curriculum that launches students into their
restaurant and foodservice career! Curriculum 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.
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.

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
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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 userfriendly, 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. ¿ The
ServSafe Manager Book 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. ¿
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The ServSafe Manager Book 6th Edition is available
packaged in a number of ways to suit your specific
needs. ISBN: 0133908399 is the stand-alone book:
ServSafe Manager Book 6th Edition ¿ Also available:
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, 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 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 selfpaced technology and should only be purchased
when required by an instructor. Instructors, contact
your Pearson representative for more information.
For all dietetic and foodservice management courses
covering topics such as procurement, financial
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management, quantity food production, human
resource management, and leadership. Organized
around the well-proven foodservice systems model,
this text provides detailed and current information on
how managers can optimally transform human,
material, facility, and operational inputs into outputs
of meals, customer satisfaction, employee
satisfaction, and financial accountability. Blending
theory and practice, it gives foodservice managers a
strong empirical base for managing operations. After
thoroughly introducing the model, it presents indepth coverage of each functional subsystem:
procurement, production, distribution, service, safety,
sanitation, and maintenance. Next, readers master
today's most relevant leadership, communication,
decision making, HR, financial, and marketing
techniques. The book concludes with a full section
on system outputs, including methods for evaluating
them. This edition adds new coverage of
sustainability; updated information on energy
management and food safety; expanded coverage of
marketing and globalization; and the latest dietary
guidelines.
For nearly two decades, On Cooking: A Textbook of
Culinary Fundamentals has instructed thousands of
aspiring chefs in the culinary arts. The Fifth Edition
Update continues its proven approach to teaching
both the principles and practices of culinary
fundamentals while guiding you toward a successful
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career in the culinary arts. ¿ Teaching and Learning
Experience: ¿ The text's time-tested approach is
further enhanced with MyCulinaryLab(tm), a dynamic
online learning tool that helps you succeed in the
classroom. MyCulinaryLab(tm) enables you to study
and master content online-in your own time and at
your own pace Builds a strong foundation based on
sound fundamental techniques that focus on six
areas essential to a well-rounded culinary
professional--Professionalism, Preparation, Cooking,
Garde Manger, Baking, and Presentation A wealth of
chapter features helps you learn, practice, and retain
concepts ¿ This is the stand alone version of the
text. A package is available containing both the text
and MyCulinaryLab with Pearson eText using ISBN:
0133829170.
In October 1985, at age twenty-seven, Danny Meyer,
with a good idea and scant experience, opened what
would become one of New York City's most revered
restaurants—Union Square Cafe. Little more than
twenty years later, Danny is the CEO of one of the
world's most dynamic restaurant organizations,
which includes eleven unique dining establishments,
each at the top of its game. How has he done it?
How has he consistently beaten the odds and set the
competitive bar in one of the toughest trades
around? In this landmark book, Danny shares the
lessons he's learned while developing the winning
recipe for doing the business he calls "enlightened
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hospitality." This innovative philosophy emphasizes
putting the power of hospitality to work in a new and
counterintuitive way: The first and most important
application of hospitality is to the people who work
for you, and then, in descending order of priority, to
the guests, the community, the suppliers, and the
investors. This way of prioritizing stands the more
traditional business models on their heads, but
Danny considers it the foundation of every success
that he and his restaurants have achieved. Some of
Danny's other insights: Hospitality is present when
something happens for you. It is absent when
something happens to you. These two simple
concepts—for and to—express it all. Context, context,
context, trumps the outdated location, location,
location. Shared ownership develops when guests
talk about a restaurant as if it's theirs. That sense of
affiliation builds trust and invariably leads to repeat
business. Err on the side of generosity: You get
more by first giving more. Wherever your center lies,
know it, name it, believe in it. When you cede your
core values to someone else, it's time to quit. Full of
behind-the-scenes history on the creation of Danny's
most famous restaurants and the anecdotes, advice,
and lessons he has accumulated on his long and
ecstatic journey to the top of the American restaurant
scene, Setting the Table is a treasure trove of
innovative insights that are applicable to any
business or organization.
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This isbn is for the Exam Answer Sheet of ServSafe
Alcohol. ServSafe Alcohol is vital, practical and
current responsible alcohol service training. It
implements the same approach ServSafe®
pioneered for the industry's most recognized food
safety training and certification. ServSafe Alcohol
includes the latest studies and science-based
information, explores real-world situations and
makes it all engaging and accessible with the latest
instructional design techniques. That makes
ServSafe Alcohol a smart training solution for every
operation and every classroom. The ServSafe
Alcohol program was developed with input from
experts in the restaurant, legal, regulatory,
academic, insurance, medical and law enforcement
fields. Together, they determined the tasks that the
front-of-the-house needs to know. It's a holistic
approach that helps assure everyone has the
training they need to serve alcohol responsibly. Why
choose ServSafe Alcohol? It's based on a model of
success It's Real-world expertise makes a real
difference. It's the most current and comprehensive
training solution. Today's biggest issues are brought
to the forefront. Bartenders, servers, anyone who
handles alcohol in the service industry and needs
certification
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
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business and to pass the certification exam.
A TASTE FOR WRITING: COMPOSITION FOR
CULINARIANS, Second Edition is the ideal resource
to help culinary arts students and professionals
master key grammar principles and writing practices
while learning to express themselves as confidently
on the page as they do in the kitchen. The author's
signature writing style is engaging and accessible.
Drawing on the language of food and cooking, she
explains even the most difficult topics in a way sure
to spark students' interest and encourage mastery of
the material. Key concepts are brought to life
through the analysis of student and professional
writing samples, as well as the use of vivid examples
from the food industry and popular culture. A variety
of exercises leads students through all phases of the
writing process, from the creative right-brain
activities of generating ideas and writing a first draft
to the analytical left-brain skills required for effective
revision and editing. Although created specifically for
culinary arts students and professionals, this one-ofa-kind book can be used by all readers to develop
their skills in - and taste for - writing. Important
Notice: Media content referenced within the product
description or the product text may not be available
in the ebook version.
A brief, practical review of the indications for and use of
pharmacological agents in the treatment of psychological
disorders. Case examples. Chapter on over-the-counter
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medications and dietary supplements.
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
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. MyServSafeLab(tm) with eText for
the ServSafe Coursebook is a total learning
package.MyServSafeLab is an online homework, tutorial,
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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. ISBN:
0133962725 is 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 Also
available: Stand-alone book: ServSafe Coursebook 6th
Edition ISBN: 0133883604 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: 0133962733 A package
containing the book and online exam voucher: ServSafe
Coursebook with Online Exam Voucher 6th Edition
0133883515 Students, MyServSafeLab is not a selfpaced technology and should only be purchased when
required by an instructor. Instructors, contact your
Pearson representative for more information.
THE definitive book for food safety training and
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certification ¿ With its comprehensive coverage of key
food safety concepts, theServSafe® 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 the2013 FDA Food
Code, the ServSafe Coursebook focuses on the
preventative measures to keep food safe. The content in
theServSafe Coursebook goes beyond the principles
found in the ServSafeManager 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 userfriendly, 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™. MyServSafeLab is an online
homework, tutorial, and assessment program that truly
engages students in learning. It helps students better
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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. ISBN: 0133883515 is a package
containing the book and online exam voucher:ServSafe
Coursebook with Online Exam Voucher 6th Edition ¿
Also available: Stand-alone book: ServSafe Coursebook
6th Edition ISBN: 0133883604 A package containing
thebook and the answer sheet for the pencil/paper
version of the ServSafe Food Protection Manager exam:
ServSafe Coursebook with Answer Sheet 6th
EditionISBN: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: 0133962733 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/eISBN: 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.
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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
Includes detachable examination answer sheet in front of
book.
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