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Study Guide for the National Assessment Institute Handbook for Safe Food Service Management by , 1994, 
Regents/Prentice-Hall edition, Paperback in English

Food Service Operation Handbook . NAVY DEPARTMENT NAVAL SUPPLY SYSTEMS COMMAND 5450 
CARLISLE PIKE PO BOX 2050 MECHANICSBURG, PA 17055-0791 . This publication is issued for the 
information and guidance of all food service management personnel. This publication will be used in 
conjunction with the NAVSUP Publication 486, January . 2010.

Designed to prepare readers/students for the nationally recognized Certified Professional Food Manager 
(CPFM) certification examination for food service personnel. This handbook presents the basic "must know" 
information needed to serve safe food. Using clear definitions, explanations, illustrations, flow charts, and 
diagrams, it covers the fundamentals of food sanitation involved in storing, preparing, and serving food, and 
reflects the latest in the FDA Food Code.

Note: Citations are based on reference standards. However, formatting rules can vary widely between 
applications and fields of interest or study.

Food Protection Manager Certification Examination Examinee Handbook. This Handbook will guide you 
through taking the ServSafe ® Food Protection Manager Certification Examination and will help you 
understand your responsibilities as an examinee. National Restaurant Association (Association) ServSafe Food 
Protection Certification program provides high-quality food safety examination materials ...

Computerized Food Service Management Moved entire chapter to group with chapters on administration and 
menu planning. Moved section on Institution Gardens to Chapter 12 to group it with safety issues.

The median annual wage for food service managers was $54,240 in May 2018. Job Outlook. Employment of 
food service managers is projected to grow 11 percent from 2018 to 2028, much faster than the average for all 
occupations. Those with several years of work experience in food service and a degree in hospitality, restaurant, 
or food service management will have the best job opportunities.

service operation. As an employee in the Food Service Department, you are a goodwill ambassador. You are in 
the service business and if you have the desire and ability to serve others well, you will enjoy your work here. 
We expect you and the management staff to carry on your work properly and conscientiously. Be courteous and 
friendly to students and fellow workers.

food service establishments, in your efforts to produce safe food. Who has the responsibility for ensuring safe 
food? “Delivering safe food to the dinner table is the

MANAGEMENT AND EMPLOYEE RESPONSIBILITY Preventing food contamination which can lead to 
foodborne illness is the responsibility of every food service employee, regardless of the type of operation. The 
person in charge is the individual present in the food establishment who is the apparent supervisor of the food 
establishment at the time.
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