Serv Safe steps to log in and begin course

On your stores tablet go to www.servsafe.com and click on login.
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Get Certified With ServSafe

START YOUR MANAGER TRAINING TODAY WITH THE INDUSTRY'S
LEADING CERTIFICATION PROGRAM!

Using the login that was texted to you, login.
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USER ID

PASSWORD

Password is required

LOGIN

FORGOT USER ID

FORGOT PASSWORD

CREATE NEW PROFILE



http://www.servsafe.com/

Your name will com up on top, then click servsafe manager
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Get Certified With ServSafe

START YOUR MANAGER TRAINING TODAY WITH THE INDUSTRY'S
LEADING CERTIFICATION PROGRAM!

GET CERTIFIED!

Click on Take Online Course
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Verify the course title and click on Launch
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STUDENT

MY ONLINE COURSES

HOME / MY ONLINE COURSES

Have questions on how to Start or Manage your Course(s)? Find the answers in our Course Management Overview.

MY COURSES
START YOUR COURSE

View online course hardware and software requirements or use our system check to confirm your computer meets requirements.

Click on launch button next to the name of the course. If you do not have a course, redeem your Course Key below.

Course / Course Key Status Expiration date

SERVSAFEA® MANAGER ONLINE COURSE - 7TH EDITION - 2017 Food Code Update Not Started 10/04/19

LAUNCH/ABRIR tails

7285

Choose the language of your choice

ServSafe - SERVSAFE® MANAGER 7™ EDITION ONLINE COURSE
: UPDATED WITH THE 2017 FDA FOOD CODE

BEGIN COMENZAR
ENGLISH ESPANOL
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The next pages are acknowledgements, just click through them.

ServSafe SERVSAFE® MANAGER 7™ EDITION ONLINE COURSE
g UPDATED WITH THE 2017 FDA FOOD CODE
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TO ALL LEARNERS
The Resources area contains additional study documents, including
some that may be relevant to the state you work in.

NOTICE FOR OHIO CERTIFICATION
The Resource area contains Ohio—specific regu|cnory information.

You are responsible for knowing the information in this course as
well as any pertinent state and local regulations in order to be
certified for Ohio.

By clicking OK, you affirii that you i.z::2 been made aware of
sto?e~spe«:i[ic con?ant for which you a2 responsib'e.
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National Restourant Association Solutions, LLC (NRA Solutions) is licensed to implement the ServSafe M
Online Course, Seventh Edition (ServSafe Course), owned by the National Restaurant Association Educ al
Foundation (NRAEF). By using the ServSafe Course you signify your assent o the following terms and conditions of

you do not agree to the terms and conditions, please do nat use the ServSafe Course

COPYRIGHT
The ServSafe Course contains proprietary materials and information, including but not limited 1o text, software,

photos, video, graphics, music, and sound. Except where nofed, the NRAEF owns all rights, including copyright, in
and to the contents of the ServSale Course. You may not copy, reproduce, retransmit, publish, or otherv

ServSafe Course for any reason other than for your own personal use. All other copying, reproduction, and
retransmission of any porfion of the ServSafe Course is expressly prohibited unless NRA Solutions has expressly
ranfed its prior writtlen consent. The NRAEF expressly reserves all other rights ACKNOWILEDGMENTS
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SorvSafe logo ore regiered IS 6 s INEAE RERRREit Asscciation Educcionl Founderion, and used withou the experiise of our many advisors and manuscript reviewers. Thank you fo the following peaple and organizations for
; e 5 . ; their fime, effort, and dedication fo creating this seventh edifion.
under license by National Restaurant Association Solutions, LLC, a wholly owned subsidiary of the National

Restaurant Association. National Restaurant Association® and the arc design are frademarks of the National
i g ' i 9 e R Chirag Bhatt, Bloomin’ Brands, Inc. Shawn Kohlhaas, Culinary Cultivations
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Linda Locke Brown, CINET, Inc Kyle Reynolds, Le Cordon Bleu College of Culinary Arts
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Jean Edsall, Compass Group Michael Sabella, Food Safety Certified, LLC

Matthew Jenkins, Sodexo Gina Scammon, Suffolk County Department of Health New York
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Kendra Kauppi, University of Minnesota Diane Withrow, Cape Fear Community College

Mahmood Khan, Virginia Polytechnic Instifute & Charles Yet, Washtenaw County Public Health
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Your class will begin, very similar to WeLearn courses.
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There are 10 Modules and each one ends with a mini test.
| suggest taking notes, especially on temperatures, bacteria’s, shellfish procedures etc.
Don’t get behind, it really is not fun to try and catch up. Takes approx. 3 hours per week to complete.

At the end there is a post test. You may use notes, other managers to complete this test. The goal is to
get a 90% on that practice test. Use your notes!!!

Wendy’s temps are stricter than the ones in Serv Safe test. Please remember that as you study.

Watch the Calendar of Events for date, time and location of your test. It will be scheduled about
4 weeks from the day you are to start this course.

Have fun, |look forward to seeing you on the test day. Call with any issues or questions.

Robert 208-390-9737



