Step |: Go to https://www.servsafe.com/ss/foodhandler/index.aspx
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Welcome to the ServSafe® Food Handler
Program

The ServSafe Food Handler Program is
2 complete solution that delivers
consistent food safety training to
employees. The program covers five
key areas:

® Basic Food Safety

® Personal Hygiene

® Cross-contamination & Allergens
® Time & Temperature

® Cleaning & Sanitation.

Learn more! >
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Step 2: Click Take Online Course
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Welcome to the ServSafe® Food Handler
Program

The ServSafe Food Handler Program is
a complete solution that delivers
consistent food safety training to
employees. The program covers five
key areas:

® Basic Food Safety

® pPersonal Hygiene

® Cross-contamination & Allergens
® Time & Temperature

® Cleaning & Sanitation.

Learn more! >

Click Here
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Step 3: Create New Profile (Under New User)
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ServSafe® Food Handler Program

User Login

Existing User New User
If you have logged into this site before, you If you have never logged in to this site, please
can enter your login information below. take a few moments to register as 2

ServSafe.com user. Your User ID and
password are important, because they
validate who you are when you visit the site,
User ID¥: Fo B and allow you to access many valuable
rgot your User 107 features of ServSafe.com (i.e. exam scores
and product order information).

Password¥*:
Forgot your Password?
After you create your new User ID and
Login password, you will be taken directly to the

page you are trying to reach.

Craste tow Profi Click Here
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Step 4: Fill in your User Registration From
and click SAVE

User Information

Note:You only have to fill out the
portions that have a Red star by
them.

Click Here

/
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Step 5: Select “Take Online Course”

The ServSafe Feod Handier
Program s & compiete Slution
that delivers consistent food
safety raning Lo employees.
The program overs Mive key
aess:

®  3asic Feod Safety

®  prsonal Hygene

®  Cross-contamination &
Alergens

®  Time & Temporature

®  Ceaning & Santation.

Learn moee! »

Select Here
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Step 6: Click on “Purchase a Course”

Course Management

M‘ Courses

To launch your course:
1 View online course hardware and software requirements or use our system check to confirm your computer meets requirements.
2. Click on launch button next to the name of the course. If you do not have a course, redeem your Course Key below.

Our records indicate that you do not have any courses assigned. You may need to purchase 2 course. Or, if you have been provided with a course access key, you may redeem it bele

.

Course f Course Key Status Expiration date Actions

If you do not see your assigned course:

® Enter your Course Key
® Select Redeem

Course ey Tips:

lick on the Blue “Purchase a2 Course”

® In many cases, the number 0 (zero) is entered instead of the letter G/o
® In many cases, the number 1 (onre) is entered instead of the letter L/]

Please note:

Your course data is available to the person whe purchased your course.
Users have cne year from the date of purchase to launch the course.
SarvSale Manager and Alcohol Online Courses expire 90 days after launch

Serviale  Foed Handler Orline Course and Assessment expires 60 days after launch or after the user passes the end of course assessment.
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Step /: Click “Food Handler Tab”

Students P Administrators P Purchase W
Find a class, take an sxam, check your score and Get or remew cortification. Review class and exam Manage course enrciiment and exam schedules Learning materials for classes, exams and
info. and reports. studying.

SERVSAFE® MANAGER ONLINE COURSE

Cr

wudy at your own pace. Access anytime. Prapare for the exam at your
7 J J J
convenencea

*Includes cnline practice exam

SERVSAFE
MANAGER 6i.....

.

(ServSafe) @ Rancter ¢ ServSafe

Shop ServSafe P Shop ServSafe Food Handler P

Shop ServSafe Alcohol P

OTHER EDUCATIONAL PRODUCTS: [ Select One

Click Here
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Step 8: Select your state

ServSafe® Food Handler Program

There are many states/counties/cities that reguire a feod handler permit to work in the feod service industry. To ensure that yo
training, click on the state in which you need training. If you need training

rll'1 T n
] "
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f
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J receive the nght
n multiple states, contact (B00) SERVSAFE (1-800-737-8723).

If you are from TN
click here

]

If you are from GA click here
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Step 9: Add Food Handler Online Course to your Shopping
Cart

Other States

ServSafe * Food Handler Program

—,

The premier provider of fecod safety training is proud te offer solutions te meet any feed handler training need. Whether you are an employee seeking
your Food Handler Card or an cperaticn seeking a compliant solutien for your employees, the ServSafe Food Handler Program has a preduct that's
right for you.

See below for detzils on online and print food handler training solutions. If you are seeking training in Burmese, please contact our preferred
provider, MLH Services, at 866-543-8888 or via email at cwarehamémih-services.com.

View online training hardware and software requirements or use our system check te cenfirm your computer meets requirements to run the enline
training course.

ServSafe® Food Handler Online Course & Assassment

SSECTS Your Price. $15.00

Add to Shopping Cart

\\
Your Price. $5.00
Add to Shopping Cart

lick Here

ServSafe® Food Handler Guide
English, 1-o00k - EGSR

Administrators

p Buy ServSae
Food Handler Products

ServSafe® Food Handler Guide Your Price: $45.00

» Manage Courses el i Add to Shopping Cart

ServSafe® Food Handler Guide

“oslier 50-pace - EGSRS0 Your Price. $225.00

Add to Shopping Cart
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Step 10: Apply coupon code to order and Go to Checkout

Shopping Cart

ORCERS FOR E-LEARNING TRAINING COURSES ARE FINAL AND CANNOT BE CANCELED.

| Quantiy T | priee | ovom |

\ ServSafe® Food Handler Online Course & Assessment Your Price: $15.00 $15.00
SSECTS

Remove

Coupon Code Product(s) Sub-Total:
Apply Coupon Shipping & Handling: $0.00
&) - Securityff& Privacy - &) ‘

Clean Cart Update Cart Go to Checkout
Every lran;%non on ServSafe.com is secure. Any personal information y ive us will be handled accerding to our Privacy Policy. \

Returns / = . \'
«f- |.Type in section above: FEEDAMERTO

3. Click “Go to

2. Then Click Apply checkout

Coupon
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Step | I: Check-out

Billing Information

Bill To Payment Information
Laura Kilpatrick e ) 4 " .
2005 Curtain Pole Rd. [ ViISA [‘V@“‘ -~ ﬂ" -’I ; ﬁ
Chattanocga, TN 37405 3 -2
UNITED STATES Enter your Payment Information

P nT :
Change "Bill-To" Information gyment Type =3

American Express g |
Credit Card Number: Expiration Date

Mo e/ vear 18

. Input Credit Card

Shopping Cart Summary I nfOrmati on
[ quaniy__ product Descripion L e

1 ServSafe® Food Handler Online Course & Assessment Reg. Price: $15.00 $10.50
SSECTS Your Price. $10.50

Product(s) Sub-Total: £10.50

Shipping & Handling:

Order Total:

w
EN
wm
o

Go back to Shopping Cart Go to Order Review

j- Security & Privacy - ::l

I - bmmcccllon cn Paw SPalle coawe la ccaiine A= —ccec=- " SRR P - -tim - 1 ke hccdlead cccccdliaa ba « [ SR -~

//

2. Click Here
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Step |2:Place Your Order

or phone {800} 765-2122, ext. 6703.

NRAEF Order Status
175 West Jackson Boulevard, Customer Number: 8104793
Suite 1500 Status: [n-Progress

Chicago, Illinois 60604-2702
Phone: (800} 765-2122
In Chicagoland: (312) 715-1010

No Shipping is required for this order Bill To

Maeghan jones
2009 Curtzain Pole Rd.
Chattanooga, TN 37406

Payment Method
Credit Card: x#aa.xx:«.m

1 iervSafe@ Food Handler Online Course & Reg. Price: $15:00 [ 510.50
ssessment e
SSECTS Your Price: $10.50

s

Total:

s
Handling:

T 000
T 510.50)

Go back to Shipping & Billing Information Place Order

) - Security & Privacy - 5

Every transaction on ServSafe.com is secure. Any personal information you give us will be
handled according to our Privacy Policy.

Returns

Return Policy

our Order
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Step | 3: Take Your Course

Order Placed Successfully

Take Online Course

Your purchase is now completed. You may click Take Online Course to complete your course.

NRAEF

175 West Jackson Boulevard,
Suite 1500

Chicago, [llinois 60604-2702
Phone: (800} 765-2122

In Chicagoland: (312} 715-1010

Order Status

Customer Number: 8104793

Order Number 1618855

Status: Shipped

Date Shipped 8/6/2012 11:14:57 AM

Ship To
Maeghan jones
2009 Curtain Pole Rd.

Chattanooga, TN 37406
(423) 622-1800

Shipment Method: Unknown

e Orders ship out within 48 hours. Click
here to view UPS Ground Transit times.

¢ We cannot ship orders to P.O. boxes.

e APO/FPO and AE/AP addresses: we ship
via USPE Priority Mazil, 2 non-traceable
means.

Bill To

Maeghan jones
2009 Curtain Pole Rd.
Chattanooga, TN 37406

Payment Method
Mastercard ### & ## &8 ####-3060

Invoices are sent via email and are delivered
to the email address contained in the
customer's user profile. To ensure that you
receive these e-mails, you may need to add
the domain address @restaurant.org to your
safe list or address book.

1 SSECTS
SSECTS

$10.50 $10.50

) - Security & Privacy - §

Product(s) Sub-|[3TiK1
Total:

e
Handling:

[ Seles e II

handled according to our Privacy Policy.

Every transaction on ServSafe.com is secure. Any personal information you give us will be

Click Here
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Step 14: Launch Your Course

7 A

Course Management

My Courses = Course Activities

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

2. 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 Actions
ServSafe Food Handler Online Course Not Started 08/06/13 Launch

If you do not see your assigned course:

e Enter your Course Key
¢ Select Redeem

Course Key Tips:

< Enter Course Xey > Redeem
e Include dashes

¢ [n many cases, the number 0 (zero) is entered instead of
the letter Ofo

¢ In many cases, the number 1 {one) is entered instead of
the letter L/I

Please note:

Your course data is available to the person who purchased your course.
Users have one year from the date of purchase to launch the course.
ServSafe Manager and Alcohol Online Courses expire 90 days after launch.

=
ServSafe™ Food Handler Online Course and Assessment expires 60 days after launch or after
the user passes the end of course assessment.

L

Click Here
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Step 15:
-Take Course
-Print certificate and save in your record

-Email or Fax Ceritificate to 423-622-5874 or
kilpatrick@chattfoodbank.org

Call Laura or Pam if you have any questions.
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