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Enhancing Food Safety
Get the right people for the job with this comprehensive guide to SAP SuccessFactors Recruiting Marketing (RMK),
Recruiting Management (RCM), and Onboarding (ONB)! Use talent communities and job postings in RMK, identify and
evaluate candidates with RCM, onboard employees with the New Hire Portal in ONB, and more. Integrate with SAP ERP HCM,
SAP SuccessFactors Employee Central, and third-party systems. Expert tips for a successful implementation will have you
recuriting and onboarding with ease! Highlights: -SAP SuccessFactors Recruiting Marketing (RMK) -SAP SuccessFactors
Recruiting Management (RCM) -SAP SuccessFactors Onboarding (ONB) -Implementation projects -Talent acquisition and
recruitment -Job posting and advertisement -New Hire Portal -Reporting -Integration

Finding a Path to Safety in Food Allergy
Readers preparing to work in hospitality will enter a field that is quickly evolving. The rise of the global economy,
ecotourism, internet commerce, and changing consumer demands are just some of the factors they will be dealing with in
this exciting and dynamic industry. This new edition gives readers the foundation they need to thrive in today's hospitality
industry, covering everything from finance to operational issues. The Eighth Edition of Introduction to the Hospitality
Industry features both historical perspectives and discussions of new trends in a variety of sectors. This edition includes
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additional international examples of hospitality and tourism operations have been included throughout the text. This book
covers all the latest trends, challenges, and opportunities in the hospitality industry. Readers will have a strong overview of
the industry, where it fits into the broader world, the major issues and challenges in the field, and the many possible career
paths that await them.

Food Safety
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

Nutrition and Healthy Aging in the Community
This is it. The bestselling book in food service history. Over the years it has been updated and, based on demand, kept
printing. Today, hundreds of thousands of copies later, owners, managers, and operators are still using it for its "1,000
guaranteed ways to make your restaurant more profitable".

Servsafe Food Handler Guide 5th Edition Update
Servsafe Alcohol
The Book Presents A Clear And Systematic Account Of The Composition And Nutritive Value Of Different Types Of Foods.
Cereals, Pulses, Nuts, Milk, Vegetables, Fruits And Spices Have Been Discussed In Considerable Detail. Fats And Oils, Sugar
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And Various Beverages And Appetisers Have Also Been Explained. Separate Chapters Have Been Devoted To Eggs And
Flesh Foods. Ways Of Evaluating Food Quality Alongwith Food Preservation Have Been Explained In Detail. Various Food
Laws And Standards In Relation To Adulteration Have Been Highlighted Alongwith The Recent Trends In Food Technology.
With Its Detailed Coverage And Simple Style Of Presentation, This Is An Essential Text For Home Science Students. This
Book Is Also A Valuable Reference Source For Anyone Interested In Knowing More About Food And Nutrition.

Regulatory Foundations for the Food Protection Professional
If you are responsible for the efficient and profitable operation of a dining room or banquet facility, this revised manual is a
handy reference and training resource to help you meet your goals. For service training programs in organizations providing
banquet and/or dining room services, this is a thorough and clearly presented manual on the finer points of outstanding
service, the distinguishing factor toward creating and maintaining a profitable business. The manager who trains his or her
staff using this manual and the techniques presented here will provide excellent service to their guests. New diagrams
concerning table and station assignments have been added to this new edition. Also included are step-by-step instructions
on how to serve a typical meal with an individual server and how to enter orders and close out checks using a MICROS Point
of Sale Computer System. Information about reservations, priority seating, and reservations systems has been updated as
well. New techniques such as how to set guarantees for an event, the use of grazing stations and combination meal plates
(vs. offering selections) are detailed in a section dedicated to banquet management. Your staff will learn confidence and
skills that will serve them well as they serve your guests professionally and efficiently.

The Food Safety Information Handbook
This is the stand alone answer sheet for the printed version of the ServSafe® Food Protection Manager Certification Exam.

AMEE GUIDE (V. 111)
THE definitive book for food safety training and certification With its comprehensive coverage of key food safety concepts,
the ServSafe� Coursebook with Online Exam Voucher 7th edition 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
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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. ServSafe Coursebook is perfect for a 16 week
college semester. 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.

Service that Sells!
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: 0133962733 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 Coursebook with Answer Sheet, 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 thebook 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 and online
exam voucher: ServSafe Coursebook with Online Exam Voucher 6th Edition ISBN: 0133883515 A package containing the
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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,
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.

ServSafe CourseBook with Online Exam Voucher
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.

Food Safety for Managers
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.

Home Production of Quality Meats and Sausages
As food safety content becomes increasingly complex, it presents more academic challenges, ServSafe®Course Book Fifth
Edition, Updated with 2009 FDA Food Code, 5/e textbook was designed with students' needs in mind. This edition has been
updated to reflect the changing needs of a diverse and expanding workforce in the foodservice and restaurant industry. A
significant percentage of the updates to the book were the direct result of feedback from seasoned instructors. The
streamlined delivery of food safety content in the Fifth Edition will create a learning experience that is activity-based and
easily comprehended by a variety of learners. The updated book will help readers prepare for examinations, and more
importantly, it will promote adherence to food safety practices in the operation. Based on a new job task analysis revised
exclusively for the Fifth Edition, the book reflects the latest updates to the 2009 FDA Food Code, new science-based and
industry best practices and prepares students for the ServSafe® Food Protection Manager Certification Exam. ServSafe ® is
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the industry's leading food safety training and certification program, because it provides the latest information and tools for
you to use every day. And ServSafe is recognized by more federal, state, and local jurisdictions than any other food safety
certification. ServSafe food safety training materials and exams are available in English and other languages. This is the
standalone book if you want the Book with Exam Vouchers order the ISBN below: 0135107318 9780135107317 ServSafe
CourseBook with Online Exam Voucher 5th Edition, Updated with 2009 FDA Food Code, 5/e

Food Science
The Profession of Dietetics is a succinct, user-friendly introduction to the field of dietetics. It reviews the history of dietetics,
gives an overview of the profession as it is today, provides a thorough examination of the educational and credentialing
requirements, and projects future trends in the field. The Fourth Edition takes a practical and personal approach to
successfully maneuvering the often complicated and competitive steps to success in the nutrition profession.

On Cooking
Introduction to Management in the Hospitality Industry, 10th Edition
Readers seeking management careers in hospitality will enter a dynamic industry filled with opportunities. The rewards are
many, but so are the challenges. Today's hospitality managers must deal with such complex factors as globalization,
terrorism threats, ecotourism, internet commerce, new business and financial models, and rapidly changing consumer
demands. Introduction to Management in the Hospitality Industry, 10th Edition gives readers the industry know-how and the
management skills needed to thrive in all aspects of the field, from food service to lodging to tourism. The Tenth Edition of
Introduction to Management in the Hospitality Industry features both historical perspectives and discussions of new trends
in a variety of sectors. This book has the most thorough coverage of the hospitality industry, covering foodservice, lodging,
and travel and tourism, hospitality careers, and hospitality management. Upon successful completion of this text, readers
will have a strong grasp of the many facets of the hospitality industry.

Strategies to Reduce Sodium Intake in the United States
ServSafe recognizes that food handlers are a critical aspect of any food safety program and they come from a wide range of
backgrounds and education levels - that makes training challenging. Employees must have food safety knowledge and
understand their role in a food safety program to help keep customers safe. The new ServSafeStarters Employee Guide,
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Fifth Edition was scientifically developed by industry experts that have first-hand knowledge of the challenges and issues
associated with training employees. Click here to view a sample chapter of the new ServSafe Starters Employee Guide, Fifth
Edition. ServSafe Starters Employee Guide (10 Pack), 5/e - Purchase this product in a value package that includes 10 guides
and receive special pricing.

Certified Food Safety Manager Exam (Cpfm) Study Guide
There has been a need for a comprehensive one-volume reference on the manufacture of meats and sausages at home.
There are many cookbooks loaded with recipes which do not build any foundation for the serious hobbyist to follow. This
leaves him with little understanding of the sausage making process and afraid to introduce his own ideas. There are
professional books that are written for meat plant managers or graduate students, unfortunately, these works are written in
such difficult technical terms, that most of them are beyond the comprehension of an average person. Home Production of
Quality Meats and Sausages bridges the gap that exists between highly technical textbooks and the requirements of the
typical hobbyist. In order to simplify this gap to the absolute minimum, technical terms were substituted with their
equivalent but simpler terms and many photographs, drawings and tables were included. The book covers topics such as
curing and making brines, smoking meats and sausages, U.S. Standards, making fresh, smoked, emulsified, fermented and
air dried products, making special sausages such as head cheeses, blood and liver sausages, low salt, low fat and Kosher
products, hams, bacon, butts and loins, poultry, fish and game, creating your own recipes and much more To get the reader
started 172 recipes are provided which were chosen for their originality and historical value. They carry an enormous value
as a study material and as a valuable resource on making meat products and sausages. Although recipes play an important
role in these products, it is the process that ultimately decides the sausage quality. It is perfectly clear that the authors
don't want the reader to copy the recipes only: "We want him to understand the sausage making process and we want him
to create his own recipes. We want him to be the sausage maker."

Culinary Nutrition
Comments for Web Online Copy[Viewable in GHEPM only]Post a Comment As food safety content becomes increasingly
complex, it presents more academic challenges. ServSafe® Essentials Update with 2009 FDA Food Code, 5th edition
textbook was designed with students' needs in mind. This edition has been updated to reflect the changing needs of a
diverse and expanding workforce in the foodservice and restaurant industry. A significant percentage of the updates to the
book were the direct result of feedback from seasoned instructors. The streamlined delivery of food safety content in the
Fifth Edition will create a learning experience that is activity-based and easily comprehended by a variety of learners. The
updated book will help readers prepare for examinations, and more importantly, it will promote adherence to food safety
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practices in the operation. Based on a new job task analysis revised exclusively for the Fifth Edition, the book reflects the
latest updates to the 2009 FDA Food Code, new science-based and industry best practices and prepares students for the
ServSafe® Food Protection Manager Certification Exam. ServSafe ® is the industry's leading food safety training and
certification program, because it provides the latest information and tools for you to use every day. And ServSafe is
recognized by more federal, state, and local jurisdictions than any other food safety certification. ServSafe food safety
training materials and exams are available in English and other languages. Textbooks Online Training Videos/DVDs
Instructor Materials Online Exams Paper Employee Guides

ServSafe Course Book
ServSafe Manager
Recent outbreaks of illnesses traced to contaminated sprouts and lettuce illustrate the holes that exist in the system for
monitoring problems and preventing foodborne diseases. Although it is not solely responsible for ensuring the safety of the
nation's food supply, the U.S. Food and Drug Administration (FDA) oversees monitoring and intervention for 80 percent of
the food supply. The U.S. Food and Drug Administration's abilities to discover potential threats to food safety and prevent
outbreaks of foodborne illness are hampered by impediments to efficient use of its limited resources and a piecemeal
approach to gathering and using information on risks. Enhancing Food Safety: The Role of the Food and Drug
Administration, a new book from the Institute of Medicine and the National Research Council, responds to a congressional
request for recommendations on how to close gaps in FDA's food safety systems. Enhancing Food Safety begins with a brief
review of the Food Protection Plan (FPP), FDA's food safety philosophy developed in 2007. The lack of sufficient detail and
specific strategies in the FPP renders it ineffectual. The book stresses the need for FPP to evolve and be supported by the
type of strategic planning described in these pages. It also explores the development and implementation of a stronger,
more effective food safety system built on a risk-based approach to food safety management. Conclusions and
recommendations include adopting a risk-based decision-making approach to food safety; creating a data surveillance and
research infrastructure; integrating federal, state, and local government food safety programs; enhancing efficiency of
inspections; and more. Although food safety is the responsibility of everyone, from producers to consumers, the FDA and
other regulatory agencies have an essential role. In many instances, the FDA must carry out this responsibility against a
backdrop of multiple stakeholder interests, inadequate resources, and competing priorities. Of interest to the food
production industry, consumer advocacy groups, health care professionals, and others, Enhancing Food Safety provides the
FDA and Congress with a course of action that will enable the agency to become more efficient and effective in carrying out
its food safety mission in a rapidly changing world.
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Servsafe Starters Employee Guide, ServSafe
This Study Guide prepares individuals to take the Certified Food Safety Manager Exam (CPFM) which can be taken through
any approved exam provider such as National Registry of Food Safety Professionals, Prometric, 360Training, or ServSafe 7th
Edition. Food establishments generally employ a food safety manager that requires certification. These establishments
include: bars, restaurants, mobile caterers and food trucks, assisted-living and prison facilities, and day care centers.

Introduction to the Hospitality Industry, 8th Edition
The Profession of Dietetics
Culinology: The Intersection of Culinary Art and Food Science
Outbreaks of E. Coli and Salmonella from eating tainted meat or chicken and Mad Cow Disease have consumers and the
media focused on food safety-related topics. This handbook aimed at students as well as consumers is an excellent starting
point for locating both print and electronic resources with timely information about food safety issues, organizations and
associations, and careers in the field.

Servsafe and CPFM Study Guide 2019
Servsafe Courcebook 2009
The U.S. population of older adults is predicted to grow rapidly as "baby boomers" (those born between 1946 and 1964)
begin to reach 65 years of age. Simultaneously, advancements in medical care and improved awareness of healthy
lifestyles have led to longer life expectancies. The Census Bureau projects that the population of Americans 65 years of age
and older will rise from approximately 40 million in 2010 to 55 million in 2020, a 36 percent increase. Furthermore, older
adults are choosing to live independently in the community setting rather than residing in an institutional environment.
Furthermore, the types of services needed by this population are shifting due to changes in their health issues. Older adults
have historically been viewed as underweight and frail; however, over the past decade there has been an increase in the
number of obese older persons. Obesity in older adults is not only associated with medical comorbidities such as diabetes;
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it is also a major risk factor for functional decline and homebound status. The baby boomers have a greater prevalence of
obesity than any of their historic counterparts, and projections forecast an aging population with even greater chronic
disease burden and disability. In light of the increasing numbers of older adults choosing to live independently rather than
in nursing homes, and the important role nutrition can play in healthy aging, the Institute of Medicine (IOM) convened a
public workshop to illuminate issues related to community-based delivery of nutrition services for older adults and to
identify nutrition interventions and model programs. Nutrition and Healthy Aging in the Community summarizes the
presentations and discussions prepared from the workshop transcript and slides. This report examines nutrition-related
issues of concern experienced by older adults in the community including nutrition screening, food insecurity, sarcopenic
obesity, dietary patterns for older adults, and economic issues. This report explores transitional care as individuals move
from acute, subacute, or chronic care settings to the community, and provides models of transitional care in the
community. This report also provides examples of successful intervention models in the community setting, and covers the
discussion of research gaps in knowledge about nutrition interventions and services for older adults in the community.

Servsafe Coursebook
Dining Room and Banquet Management
The RACCP (hazard analysis critical control point) concept for food products was an outgrowth of the US space program with
the demand for a safe food supply for manned space flights by the National Aeronautics and Space Administration (NASA).
The original work was carried out by the Pillsbury Company under the direction of Roward E. Bauman, who as the author of
chapter 1 describes the evolution of the RACCP system and its adaptation to foods. The second chapter discusses the
adoption of RACCP principles and explains how they fit into the USDA and FDA meat, poultry and seafood inspection
systems. The next chapter discusses how RACCP principles can be extended to production of meat, poultry and seafoods, a
most important area involved in producing a safe food supply. Chapter 4 deals with the use of RACCP in controlling hazards
encountered in slaughtering and distribution of fresh meat and poultry, while chapter 5 discusses the problem - both
spoilage and hazards - involved in processing and distribution of meat, poultry and seafood products. Chapter 6 covers the
entire area of fish and seafoods, including both fresh and processed products from the standpoints of spoilage and hazards.

Inservice Manual
Over the past 20 years, public concerns have grown in response to the apparent rising prevalence of food allergy and
related atopic conditions, such as eczema. Although evidence on the true prevalence of food allergy is complicated by
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insufficient or inconsistent data and studies with variable methodologies, many health care experts who care for patients
agree that a real increase in food allergy has occurred and that it is unlikely to be due simply to an increase in awareness
and better tools for diagnosis. Many stakeholders are concerned about these increases, including the general public, policy
makers, regulatory agencies, the food industry, scientists, clinicians, and especially families of children and young people
suffering from food allergy. At the present time, however, despite a mounting body of data on the prevalence, health
consequences, and associated costs of food allergy, this chronic disease has not garnered the level of societal attention
that it warrants. Moreover, for patients and families at risk, recommendations and guidelines have not been clear about
preventing exposure or the onset of reactions or for managing this disease. Finding a Path to Safety in Food Allergy
examines critical issues related to food allergy, including the prevalence and severity of food allergy and its impact on
affected individuals, families, and communities; and current understanding of food allergy as a disease, and in diagnostics,
treatments, prevention, and public policy. This report seeks to: clarify the nature of the disease, its causes, and its current
management; highlight gaps in knowledge; encourage the implementation of management tools at many levels and among
many stakeholders; and delineate a roadmap to safety for those who have, or are at risk of developing, food allergy, as well
as for others in society who are responsible for public health.

HACCP in Meat, Poultry, and Fish Processing
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.

The Elements of Style
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Regulatory Foundations for the Food Protection Professional is a comprehensive guide for the entry-level food protection
professional (FPP) working in either the public or private sector. The book can also serve as a foundation for students in
academic programs preparing for a career in food protection. Additionally, as the Food Safety Modernization Act (FSMA) is
implemented, this book will provide valuable information for countries wishing to export foods and food ingredients to the
U.S. and comply with U.S. food safety regulations. The book is based on the Entry-Level component of the National
Curriculum Framework for regulators, created by the International Food Protection Training Institute (IFPTI) located in Battle
Creek, Michigan. The Entry-Level component of the National Curriculum Framework contains more than twenty content
areas, including Epidemiology, Microbiology, Labeling, Food Defense Awareness, Program Standards, Environmental Health
and Safety, Sampling, and Allergens. Each chapter is divided into specific learning objectives aimed at equipping the entrylevel FPP with the knowledge and skills necessary to successfully perform his or her job, whether in the public or private
sector, and whether in food safety or food defense. Established in 2009, IFPTI is improving public health by building
competency-based training and certification systems, and cultivating leadership for the food protection community
worldwide. Our mission is to enhance public health by improving the protection of the world's food supply through training,
certification, thought leadership, and technology. See more at www.ifpti.org.

Forthcoming Books
ServSafe ManagerBook with Answer Sheet
Culinary Nutrition: The Science and Practice of Healthy Cooking is the first textbook specifically written to bridge the
relationship between food science, nutrition and culinology as well as consumer choices for diet, health and enjoyment. The
book uses a comprehensive format with real-life applications, recipes and color photographs of finished dishes to emphasize
the necessity of sustainably deliverable, health-beneficial and taste-desirable products. With pedagogical elements to
enhance and reinforce learning opportunities, this book explores what foods involve the optimum nutritional value for
dietary needs, including specific dietary requirements and how foods are produced. It also considers alternative production
methods, along with the impact of preparation on both the nutritional value of a food and its consumer acceptability. Other
discussions focus on the basics of proteins, carbohydrates, and lipids, issues of diet and disease such as weight
management, and food production and preparation. Laboratory-type, in-class activities are presented using limited
materials and applications of complex concepts in real-life situations. This book will be a valuable resource for
undergraduate students in culinary nutrition, nutrition science, food science and nutrition, and culinary arts courses. It will
also appeal to professional chefs and food scientists as well as research chefs in product development. Gourmand World
Cookbook Awards 2014: USA, Best Author or Chef for Professionals, Gourmand International Global Food Industry Awards
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2014: Special Mention in Communicating Science-Related Knowledge to Consumers Aimed at Improving their Lifestyle,
International Union of Food Science and Technology (IUFoST) Explores the connections among the technical sciences of
nutrition, food science and the culinary arts as well as consumer choices for diet, health and enjoyment Presents laboratorytype, in-class activities using limited materials and real-life applications of complex concepts Includes photographs and
recipes to enhance learning experience

The Secrets to Restaurant Management and Staff Training
Reducing the intake of sodium is an important public health goal for Americans. Since the 1970s, an array of public health
interventions and national dietary guidelines has sought to reduce sodium intake. However, the U.S. population still
consumes more sodium than is recommended, placing individuals at risk for diseases related to elevated blood pressure.
Strategies to Reduce Sodium Intake in the United States evaluates and makes recommendations about strategies that could
be implemented to reduce dietary sodium intake to levels recommended by the Dietary Guidelines for Americans. The book
reviews past and ongoing efforts to reduce the sodium content of the food supply and to motivate consumers to change
behavior. Based on past lessons learned, the book makes recommendations for future initiatives. It is an excellent resource
for federal and state public health officials, the processed food and food service industries, health care professionals,
consumer advocacy groups, and academic researchers.

SAP SuccessFactors Recruiting and Onboarding
School Foodservice
Public Finance
Culinology: The Intersection of Culinary Art and Food Science will demonstrate how the disciplines of culinary arts and food
science work hand in hand in the research and development of new manufactured food products for the commercial, retail,
and foodservice industries. It will be the authoritative source that will add value and relevance to this growing discipline and
its practitioners. Integrating culinary arts with food science and technology, this book provides the best strategy for
developing successful food products on a large scale. Real-world applications and business models ground the book and
clearly illustrate how the concepts and theories work in business and industry.
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Restaurant Business
Servsafe Exam Answer Sheet
Includes detachable examination answer sheet in front of book.
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