Wheelwright Consultants

15 Grove Street

Greenfield, MA    01301-2325

(413) 774-2786
Dear ServSafe® Participant:

The date, times, and directions to your ServSafe® program are included on the back of this sheet.  Please verify that your registration is correct as there is a $50.00 “No Show” charge.  

If you do not have the answer sheet included in your textbook at the time of the examination there will be an additional $45.00 charge for providing a second answer sheet.  (We’ll provide an answer sheet if you’re reusing a book, re-testing or being re-certified.) 

SERVSAFE® MANAGER 6th Edition STUDY GUIDE 

Chapter 1: Explains general concepts related to food safety and regulations.
Chapter 2: Describes sources of contamination highlighting five of the biological contaminants that present the biggest food safety risks. Learn about the different types of contaminants.
Chapter 3: Describes how food handlers can cause others to get ill and what to do to prevent these possibilities. VERY IMPORTANT!
Chapter 4:  Discusses types of thermometers and their uses. Useful information.
Chapter 5: Good information about purchasing, receiving, and storing food.

Chapter 6: Provides information on safe food preparation procedures. CRITICAL information.
Chapter 7: Gives guidelines for staff serving food under different conditions. READ and LEARN.
Chapter 8: Food safety systems, mostly HACCP. A good, simple introduction.

Chapter 9: Explores issues related to the physical facility where we prepare and serve food.
Chapter 10: Cleaning and Sanitizing – easy to follow and implement procedures.
Appendix: Comprehensive Review of Biological Contaminants.
The exams come to us sealed. We do not have prior knowledge of what will be on the exam and we do not “teach to the exam”. We cover information that we believe is important for you to know to run a safe, successful food operation.

MEMORIZE THE FOLLOWING:

· Cold foods must be held at or below 41o F.

· Hot foods must be held at or above 135o F.

· Whole muscle meats (beef, fish, lamb, pork, and veal) and scrambled eggs being served immediately must be cooked to an internal temperature of 145° F for 15 seconds.  

· Ground meats and eggs being held for service such as on a breakfast buffet must be cooked to an internal temperature of 155o F for 15 seconds.

· Poultry, stuffed products, baked pasta, reheated items and foods cooked in a microwave oven must be cooked to an internal temperature of 165o F for 15 seconds.

· Items not listed above that are commercially prepared in a plant under constant inspection and hot fruits and vegetables must reach a temperature of 135o F for 15 seconds.

· Eggs, milk, and live shellfish may be received 45o F, all other TCS foods must be received at or below 41o F.
· The concentrations and contact times for the different sanitizers.
PLEASE, read the book before coming to the program.  By doing so you will get more out of the program and greatly increase your chances of doing well on the examination.  What you get out of this program depends upon what you put into preparing for it!

Please feel free to call if you have any questions.

