Culinary Arts (12.0503)
NRAEF ServSafe Standards and Competencies

Industry Organization Standard:  ServSafe National Restaurant Association Education Foundation (NRAEF)  
http://www.servsafe.com/Foodsafety/solutions/what/contents/
Note: The ServSafe Essentials textbook, based on the 2009 FDA Food Code, covers critical principles including personal hygiene, cross contamination, time and temperature, receiving and storage, food safety management systems, training hourly employees and more.
Framework, Duties and Tasks:
1. Providing Safe Food
a. Identify foodborne illness. 

b. Prevent foodborne illness. 
2. The Microworld
a. Define pathogens. 

b. Define viruses. 

c. Define bacteria.
d. Define parasites. 

e. Define fungi.
f. Define biological toxins. 
3. Contamination and Food Allergens
a. Describe contamination. 

b. List food allergens. 
4. The Safe Foodhandler
a. Describe how foodhandlers can contaminate food. 

b. Outline a good personal hygiene program. 
5. The Flow of Food: An Introduction
a. List hazards in the flow of food. 

b. Monitor time and temperature. 
6. The Flow of Food: Purchasing, Receiving and Storage
a. Describe general purchasing and receiving principles. 

b. Describe the storing of food.
7. The Flow of Food: Preparation
a. Define types of food preparation. 

b. Demonstrate the food cooking process.
c. Describe the cooling and reheating of food. 
8. The Flow of Food: Service
a. Define food holding. 

b. Describe food serving. 
9. Food Safety Management Systems
a. Outline food safety management systems. 

b. List crisis management steps.
10. Sanitary Facilities and Equipment
a. Designing a sanitary operation. 

b. List interior requirements for a sanitary operation. 
11. Cleaning and Sanitizing
a. List steps in cleaning and sanitizing. 

b. Describe dishwashing procedures.
c. Describe cleaning and sanitizing steps in the operation. 
12. Integrated Pest Management
a. Define the Integrated Pest Management (IPM) Program. 

b. Describe the role of the Pest Control Operator (PCO).
13. Food Safety Regulation and Standards
a. Describe Government Regulation of Food Service Operations. 

b. Define Inspections procedures.
14. Employee Food Safety Training
a. Design Food Safety Training for Staff. 
b. Design Training Delivery Methods.[image: image1][image: image2][image: image3][image: image4][image: image5][image: image6][image: image7][image: image8][image: image9][image: image10][image: image11][image: image12][image: image13][image: image14][image: image15][image: image16][image: image17][image: image18][image: image19][image: image20][image: image21][image: image22][image: image23][image: image24][image: image25][image: image26][image: image27][image: image28][image: image29][image: image30][image: image31][image: image32][image: image33][image: image34][image: image35][image: image36][image: image37][image: image38][image: image39][image: image40][image: image41][image: image42][image: image43][image: image44][image: image45][image: image46][image: image47][image: image48][image: image49][image: image50][image: image51]
PAGE  
1
CTE0034

