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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
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.
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 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.
The National Environmental Health Associations (NEHA) Certified Professional Food Manager, 5th Edition is designed to supply
culinary and hospitality professionals and students with the knowledge to not only pass the Council of Food Protection/American
National Standards (CFP)approved exam, but to ensure the continued successful execution of food safety best practices in the
workplace.
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.
Based on the 2011 FDA Food Code, this book will guide you through the technical and practical knowledge you need to serve safe
food in your business and to pass the certification exam.
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.
This handbook provides basic facts regarding foodborne pathogenic microorganisms and natural toxins.
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, 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!
Includes detachable examination answer sheet in front of book.
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Pascagoula - The Closest Encounter - My StoryBy Calvin ParkerForeword by Philip Mantle(FULL COLOUR EDITION)On October
11th, 1973 nineteen year old Calvin Parker and his friend forty two year old Charles Hickson were spending a frustrating evening
fishing on the Pascagoula River in Mississippi. Both men loved to fish but tonight's fishing trip would turn out to be one they would
never forget. In the early evening both men were startled when a strange craft descended and hovered a few feet above the
ground and just a few yards from their location. Before they had any chance to run an opening appeared in this craft and out
'floated' three humanoid creatures. Both men were absolutely terrified when these creatures grabbed them and took them aboard
the craft. On the craft both men were subjected to an examination and at one point they were so terrified as they believed they
were about to die. Minutes later both Calvin Parker and Charles Hickson were deposited back on the riverbank and the craft
departed. Taking off in their car the two terrified witnesses eventually located a public telephone box and phoned the local sheriff.
A short time later they were being interviewed at their local sheriff's office. These two disorientated witnesses told their story of
their close encounter and abduction by these strange creatures. The next day all hell was let loose as the press descended on this
unsuspecting Mississippi town. Calvin Parker, seriously disturbed by these events, has largely remained in the background without
ever detailing the full account of what happened that night, how it affected him and his life, and other close encounters he has
experienced down the years. Now, for the first time, Calvin Parker tells his story in full. This book, Pascagoula - The Closest
Encounter, tells the story of one of the classic close encounters currently on record. This book features for the first time the full
transcript of Calvin Parker's hypnotic regression session with the late Budd Hopkins, one of the world's foremost researchers of
this phenomena. The manuscript is also packed full of documents, newspaper cuttings and photographs old and new. This is the
full colour edition and a black and white version is also available.
A supplement for a variety of junior/senior-level courses in Critical Care or Advanced Med-Surg Nursing courses and others
throughout the nursing curriculum. Written by practicing nurses in acute care, this text provides students with a basic
understanding of complex patients and the ability to provide nursing care across a variety of settings by using a series of realitybased, self-paced, self-contained modules that focus on multiple system problems frequently encountered in working with high
acuity patients. Using a "nuts and bolts" approach, it addresses essentials by using examples, analogies, and metaphors; focuses
on concepts and principles that can be applied across practice settings and patient populations; and includes nursing diagnoses.
The modules progress from simple to complex and contain pretests and posttests with answers, learning objectives, glossary,
abbreviations, and review questions and answers.
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.
This is the eBook of the printed book and may not include any media, website access codes, or print supplements that may come
packaged with the bound book. Introduce students to the supervisory skills they’ll need to succeed in a hospitality career. They
will be prepared to meet the expectations of management, employees, and guests. SUPERVISION IN THE HOSPITALITY
INDUSTRY, 5/e features revised procedures for managing conflict; expanded information on motivation, including a discussion of
on-boarding; new information on the role of technology and social media on recruiting and reference checks; new information on
the costs and benefits of training; and a discussion of the use of technology for employee scheduling, including scheduling
software and company intranets. This book also provides resources to help students create a professional development plan for
their career. Authors: Jack D. Ninemeier, Ph.D., CHA, CHE, and Raphael R. Kavanaugh, Ed.D., CHA

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-thejob. 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
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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.
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™. 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. 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 selfpaced technology and should only be purchased when required by an instructor. Instructors, contact your Pearson
representative for more information.
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.
0135026695 ServSafe Food Protection Manager Certification Online Exam Voucher This is the voucher to take the online
ServSafe(R) Food Protection Manager Certification Exam.
The NRAEF is introducing a new program as part of its strategic focus on recruitment and retention. This new
management training certification program is based on a set of competencies defined by the restaurant, foodservice and
hospitality industry as those needed for success. NRAEF ManageFirst Program leads to a new credential, ManageFirst
Professional (MFP), which is part of our industry career ladder. This competency-based program includes 12 topics, each
with a competency guide, exam, instructor resources and certificate. Students earn a certificate for each exam passed.
The topics and exams are aligned to typical on-campus courses. For example, the Controlling Foodservice Costs
Competency Guide is designed to align with a Cost Control or Operations Management course. Competency Guides and
Textbooks: Most guides are 150-200 pages in length and are designed to be used with traditional textbooks for each
course area. Each guide contains the essential content for that topic, learning activities, assessments, case studies,
suggested field trips & research projects, professional profiles and testimonials. Instructor resources are available
electronically and include competency guide content, notes indicating points to be emphasized, recommended activities
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and discussion questions, and answers to all activities and case studies. Exams: Exams accompany each topic covered
in the competency guides. Pencil and paper and online exam formats are offered. They typically are proctored on
campus at the end of a course by faculty. Certificates: The NRAEF provides a certificate to students upon successfully
passing each exam. The certificates are endorsed by the NRAEF and feature the student's name and the exam passed.
The certificates are a lasting recognition of a student's accomplishment and a signal to the industry that the student has
mastered the competencies covered within a particular topic. Credential: Upon successful completion of five NRAEF
ManageFirst Program exams (including three predefined core topics, one foundation topic, and ServSafe Food Safety) a
student is awarded the NRAEF ManageFirst Professional (MFP) credential. There is no additional charge for the
credential. The program is targeted at the academic community. The program is flexible for use at two-year or four-year
restaurant, foodservice and hospitality programs, proprietary schools and technical/vocational career education schools.
If you are interesting in purchasing managefirst for your organization and you are NOT affiliated with a school or
university, please email managefirst@pearson .com so we can have someone from our business and industry group
contact you directly.
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-thejob. ¿ 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: Standalone 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.
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, 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
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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
self-paced 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 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. ¿ 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. ¿ 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 self-paced 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 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 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.
Can it, pickle it, and store it with confidence. If you can boil water, you can make your own delectable jams and jellies, try your
hand at fresh-pack pickling, and jar savory sauces. Ball Canning Back to Basics focuses on the building-block techniques and
easy, classic recipes every canner should know. The book begins with in-depth information on water bath canning, the equipment
you need, and food safety guidance. Each preserving method is thoroughly explained with beginner-friendly tutorials and step-bystep photographs highlighting key steps. Learn to capture the sweet, ripe flavors of your favorite fruits and vegetables with 100
approachable, versatile recipes for the modern pantry. Packed with simple variation ideas for low-sugar and flavor change-ups,
and time-tested tips from the most trusted authority in home canning, this handy guide delivers everything you need to
successfully master home canning safely and deliciously.
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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. 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. 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 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 Also available: Stand-alone book: ServSafe
Manager Book 6th Edition ISBN: 0133908399 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 self-paced technology and should only be purchased when
required by an instructor. Instructors, contact your Pearson representative for more information.
Submission. Annotation ©2004 Book News, Inc., Portland, OR (booknews.com).
Prepare for the ServSafe(r)exam from the National Restaurant Association and efficiently study food safety content with
MyServSafeLab! "MyServSafeLab with Pearson eText Access Code Card for ServSafe Coursebook Revised 6th Edition"
providesstudents6-monthonline access to an assessment and learning system. Prepare for the ServSafe(r)exam from the National
Restaurant Association ServSafe(r)Exam Prep. When it gets close to exam time, Exam Prep will allow you to work through a
comprehensive exam of 90 questions. The questions are written and grouped based on the 5 ServSafe(r)domains just like the
actual NRA exam! You can take the exam as many times as you like and each time it will be a little bit different since the test is
generated from a large pool of questions. Comprehensive feedback on your results is automatically provided. Video Presentations
that bring content to life! Dynamic Study Modules assess your performance and activity in real, quicklyidentifying your strength and
weaknesses to help you study more efficiently. Read, listen, and visualize with Learning Modules that deliver key information using
textbook images along with embedded assessments --Fill-in-the-blank, multiple choice, drag & drop, and more -- to help you
review chapter content. Chapter Review Questions and Case Studies With MyServSafeLab you get every opportunity to review
and apply the core knowledge for ServSafe! Combined with the Dynamic Study Modules and Exam Preparation, you ll be more
than prepared on exam day! Students, if interested in purchasing this Access Code, ask your instructor for the correct 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. "
A message from The National Restaurant Association. Congratulations! By opening this book, you are joining millions of
foodservice professionals in taking the first step in a commitment to food safety. ServSafe training helps you understand all of the
food safety risks faced by your operation. Once you're aware of these risks, you can find ways to reduce them. This will help you
keep your operation, your staff, and your customers safe. Created by foodservice industry leaders you can be confident knowing
the ServSafe program was created by leaders in the foodservice industry. The topics you will learn in this book were determined
by those who deal with the same food safety issues you face every day. From the basics of handwashing, to more complex topics
such as foodborne pathogens, your industry peers have provided you with the building blocks to keep food safe through your
operation. Performed and reinforced by you food safety doesn't stop once you've completed your training and certification. It is
now your responsibility to take the knowledge you learned and share it with your staff. When you return to your operation, start by
answering the following questions to assess your food handler training: Do you have food safety training programs for both new
and current staff? ; Do you have assessment tools to identify staff's food safety knowledge?; Do you keep records documenting
that staff have completed training? ---p. iii
This text focuses on NUTRITION topics. It includes essential content plus learning activities, case studies, professional profiles, research
topics and more that support course objectives. The text and exam are part of the ManageFirst Program(r) from the National Restaurant
Association (NRA). This edition is created to teach restaurant and hospitality students the core competencies of the Ten Pillars of Restaurant
Management. The Ten Pillars of Restaurant Management is a job task analysis created with the input and validation of the industry that
clearly indicates what a restaurant management professional must know in order to effectively and efficiently run a safe and profitable
operation. The ManageFirst Program training program is based on a set of competencies defined by the restaurant, hospitality and
foodservice industry as those needed for success. This competency-based program features 10 topics each with a textbook, online exam
prep for students, instructor resources, a certification exam, certificate, and credential.The online exam prep for students is available with
each textbook and includes helpful learning modules on test-taking strategies, practice tests for every chapter, a comprehensive cumulative
practice test, and more! This textbook includes an online testing voucher to be used with the online version of the ManageFirst certification
exam.
This is the eBook of the printed book and may not include any media, website access codes, or print supplements that may come packaged
with the bound book. This text focuses on NUTRITION topics. It includes essential content plus learning activities, case studies, professional
profiles, research topics and more that support course objectives. The text and exam are part of the ManageFirst Program® from the National
Restaurant Association (NRA). This edition is created to teach restaurant and hospitality students the core competencies of the Ten Pillars of
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Restaurant Management. The Ten Pillars of Restaurant Management is a job task analysis created with the input and validation of the
industry that clearly indicates what a restaurant management professional must know in order to effectively and efficiently run a safe and
profitable operation. The ManageFirst Program training program is based on a set of competencies defined by the restaurant, hospitality and
foodservice industry as those needed for success. This competency-based program features 10 topics each with a textbook, online exam
prep for students, instructor resources, a certification exam, certificate, and credential. The online exam prep for students is available with
each textbook and includes helpful learning modules on test-taking strategies, practice tests for every chapter, a comprehensive cumulative
practice test, and more! This textbook includes an exam answer sheet to be used with the paper-and-pencil version of the ManageFirst
certification exam.
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. 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.
The ServSafe Manager Book 6th Edition is available packaged in a number of ways to suit your specific needs. ISBN: 013390847X is a
package containing the book and the online exam voucher: ServSafe Manager Book with Online Exam Voucher 6th Edition 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, 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, 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.
From the experts at Jarden Home Brands, makers of Ball canning products, comes the first truly comprehensive canning guide created for
today's home cooks. This modern handbook boasts more than 200 brand new recipes ranging from jams and jellies to jerkies, pickles, salsas,
and more. Organized by technique, The All New Ball Book of Canning and Preserving covers water bath and pressure canning, pickling,
fermenting, freezing, dehydrating, and smoking. Straightforward instructions and step-by-step photos ensure success for beginners, while
practiced home canners will find more advanced methods and inspiring ingredient twists. Tested for quality and safety, recipes range from
much-loved classics—Tart Lemon Jelly, Tomato-Herb Jam, Ploughman's Pickles—to fresh flavors such as Asian Pear Kimchi, Smoked MapleJuniper Bacon, and homemade Kombucha. Make the most of your preserves with delicious dishes including Crab Cakes garnished with
Eastern Shore Corn Relish and traditional Strawberry-Rhubarb Hand Pies. Special sidebars highlight seasonal fruits and vegetables, while
handy charts cover processing times, temperatures, and recipe formulas for fast preparation. Lushly illustrated with color photographs, The
All New Ball Book of Canning and Preserving is a classic in the making for a new generation of home cooks.
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