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Target audience

Objectives

Features and
Benefits

Topics Covered

Managers « Supervisors «
Shift leadars « Chefs « Culinary
Students = Cooks

Traing loodsenice managers
on faad safety bast practices
and equips them with the skils
needad o reduce the risk of &
foadbarne lness oulbreak

+ Salisfies the “Person in Charge
[FICY requirement per the FOA
Food Code

= Accaphed in all 50 stales,
making itideal for single and
multi-unit operations

« Prowides support from
Toodsarace subject matber
experts available to answar
questions

* Reflects the latest science,
research, and findings fram the
most recent FDA Food Code

= Providing Sale Food

* Forrmes of Contamination

* The Safe Food Handler

= The Flow of Food (Purchasing.

Reserdng, Storage, Preparation,

and Sarvios)

* Food Safety Management
Systems

= Sale Facilies and Past

Mamagermani
« Cleaning and Sanitizing

Food Handlers « Supervisors «
Servers « Suppliers « Culinary
Studants « Violuntesrs « Food
Demonstrators

Delivers consislent food salely
Iraining to foodservice employeas
1o ensure they know how 1o
handle and prepare food safely

* Prapares employess to hands
food santation risks

= Accepled in 48 states, making
it idaal for single and mulli-unit
oparations

= Provides suppart from
foodservice subject matler
auparts available ko angwer
questions

= Reflects the latest science,
regaarch, and findngs from fhe
mist racent FOW Food Coda

Thoraugh training in all 5 key areas
of food handler rasponsibility:

* Basic Food Safety

= Personal Hygiene

= Cross-Conlamination

= Time and Temparalura

= Cleaning and Sanitizing

Managers « Bartendars « Hosts «
Sarvers * Bouncers « Bussers -
\alets « Front-of-House Staff

Spadal edition for cruise inas

Promales indvidual responsibility
and prapares barlendars, sarvars,
hists, bussers, valets. bouncers
and &l front-of-house staff o
Serve Aoohaol respansibly

+ Rladucas the risks associated
with serving alcohol and can
heskp mitigate potential fines and
legal aclion

+ Raflects real-world situations

+ Involves input from specialists
in regulatory apencies, law,
insurance, madicing, law-
anforcament, restaurants and
academia

= Widely approved n urisdictions
requiring responsible alcohol
sarvica training for sarvers and
sallers of alcohol

= Linderstand alcohol laws
respansitdilies

+ Recognize and pravanting
Inkoadcaton

= Faclors thal alfect Blood Alcalosl
Cantent (BAC)

+ Count drinks

» Evalugte intoxication levels

« When and how 10 chieck
idanlification

+ Handle difficult situstions

+ Deal with intaxicated guesis

Back-of-house
staff who
prepare food

Equips
managers and
employees

wilh the eritical
Iradning they
naed inarder o
accommodate
uesls wilh food
allemies

* Developed
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Fundamentals

Front of the
Hoise

Back of the
House

Big 9 Abargens
Eginegphrine

adrminisiration

Front of House
staff who do
not prepare

food

Frostde
warkers who
donat prepare
foad wilh he
kerncrlesdge 1o
communicate
with customars
with allergies
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and 5 far
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admireslralian
anckrsed by
lhe Chicago
Misdical
Sociely.

Allergy

Fundamentals

Managing
Emergencies

Kesping Guasis
Safe

Big 3 Allergens

Epniephrine
administratian

Al maragers and employees n
rastaurants and hospitality vanues

Helps prevant sexual harassment
and addresses the harmiful
impact it has on individuals and
businesses in the restaurant
ndusiry with versions for bath
employeas and managers

+ Satisfias siate | local mandabad
training requinaments

= Provides the opporiunity 1o make
a posithee irmpact an cullne
ard pressant harassment from
QCCUFTIng

» Clarifies the respansibility each
employes has ko maintaning
a respactful and inclusiva
warkplace

= Mitigales the risk associated
with permissive culture that can
axistin back-of-house kilchens
and front-of-housa dining
oo, leaving companies with
significant Eabilty

« Diafine sexisal harassmmeant

* Understand the harmful impact
saxual harassment can have an
wictims, businesses, and those
whio harass

+ Recognize conduct that's
appropnate, and not approgriste,
for wark

» Understand when and how o
repart sexual harassman

+ Racogniza employer and
rianager iabdity for reporting ard
addressing semual harassment

* Learm how o creale a
harassment-free culiura in the
warkplace

All managers and employess in
restaurants and hospitality vanues.

Shadsg light on the esstence af
unconscious biss and guides
restaurant workers in thair
interactions with guests and
Pl stalt, with versons far bobh
amployees and managers

+ Provides amployeas and
menagers the appartunity to
make a positive engact on cullure

= Clarifies the responsibilty cach
employes and manager has to
mamntairing & respectful and
inchugive workplace

* Miliggihess rish relaled bo bigs and
unprofessional bahawar

= Define and recognize bias

Learn about Fmpact of bias

+ Practice methods to minimize
bias

« Undarstand parsonal and
prafessional consequances of
beas

» Practce empethy, use judgment,
praciice de-gscalation

* Lindarstand when lo involve a
manager

= Modal appropriate bahavwor

= Deal with bias in hiring, selection

+ Deal with crises and impact of
social media reactions
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Exam Types

Humber of Exam
Questions

Types of Questions
Passing Score

Retake Policy

Exam Length
Accommodation
Requests
Accreditation
Certification

Expiration

Proctor Required

Course Languages

Exam Languages

Duration
Support Materials

Instructor Fee

Course Languages

Exam Languages

Duration

Course Explration

Online, Paper/Pencil

90 {80 scored questions [ 10
unsconed pilol questions)

Multiple chaice

0%

2 atbempls within 30 days. Musl
wait 60 days after last attempt for
3-4. Mo more than 4 allempls n
12-month period,

2 howrs

Buailable

Fully accradited (ANSWCFP)

Online, PaperPencil
40

Multiphe choice

5%

Online version comes with
3 retakes. Mo time needed
betwean retakes

Not imed
Available

Fully acoredited (ANSIASTMY:

Omiline, PaperPenci
40

Multiple choice
T5%

Omndine: Must purchass another
online course and exam to
retake exam.

Paper/Pencil: Must purchase
another answer sheet,

Mot timed
PAwalable

MiA

Servsafe
Allergens Essentials
Online Mo exam
a0 Mia

Multiple chaice | N&

T5% MiA
3 ratakes

allowed. Mo

time needed BiA
between

retakes.

Mot timed hiA
foaailable his

Fully accreditad (ANSIASTM)

'ANSIGFF; ServSafe Managar Carificaiion i accmdived againast standands 58t by tha Confamncs for Foaod Prataction and the Amarncan Mascnal Standants Falines

SANSIAETI: Food Handler | Allergans programs ane accredied by ®e Amarnican Matcnal Standancs irstitute under the ASTM Intemational Standand for Cersficate Programes.

3 years* Bia

Mo

English, Spanish

English, Spanish

5 years* 3 years® A years*
*Bubjsd o local regudalory & jurisdicional requirsments, Theck with your local ordiclion o alale restauran] asscciafon for confirmation.
CLASSROOM
‘Yes Mo Mo
English, Spanish, Simplified ) ) ) )
Chinesa, K English, Spanish English, Spanish
English, English Large Print,
Spanish, Simpifled Chinese, English, Spanish, Simplified ) )
Korean, Japanese, Canadian Chinese, Korean, Vielnamess English, Spanish
French
8 or 16 hours 2=4 howrs 2.5-4 hours

Manager book, Cowrsabook,
Leader's Guides, videos, slides,
praclice tests, aclivilias

Mo fee

English, Spanish

English, Spanish, Simplified
Chinese

f hours (spproved in jurisdichions
requiring 16 hours al raining)
Nust start within 12 months of

purchase, Course expires 90
days after it is started.

Food Handler Guide, Lesder's
Guide, PowerPoint shdes

Mi fae

English, Spanish, Simplified
Chinese, Korean, Viethamese

2-4 hours

Must starl within 12 manths aof
purchase, Courge expires &0
days after it s started.

ServSale Alcohol Guide,
Instructor Resources, including
slides wilh embaddad videos

$50 to apply; 30 o renaw
ONLINE

English, Sparish

3 hours

Bust start within 12 months of
purchase. Course expires 90
days after it is started.

2= Iaws
Inslrector FFTs available to

integrate the online course into

classroom-based instruction
A

English, Spanigh
English, Spanish

1 haur A0 mins

Tdust starl within 12 months of
purchase, Course expires 80
days after it is started.

Mo exam

NiA&
NIA

NIA

English, Spanish

Employes: 30 mins
Manager: 50 mins

Musl start within 12 manths of
purchase. Course expires 80
days after it is started.

Mo axam

(Rl
L)

A

A

Discussion Guide, Job Ald,
Break Room Posters

English, Spanigh

Employee: 30 mins
Manager: 60 mins
Must start within 12 months. of

purchase. Course expires 90
days after it is started.
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