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About This Book
• This course is designed for best presentation when delivered in conjunction with the NSF

HealthGuard™ Training CD-Rom available from NSF for NSF recognized trainers. 

• NSF encourages trainers who want to use this course to apply to be an NSF recognized
trainer by completing the trainer application form at www.nsf.org/training. 

• This course can be taught in 8–16 hours, depending upon the local training requirements.
The training can be delivered as full day sessions or divided into blocks that fit into work
schedules. 

• This course will prepare food managers for any of the CFP recognized food manager
exams including Thompson Prometric, LLC and the National Registry of Food Safety 
Professionals exams. Exam ordering information can be found at the back of this book.

• NSF International can customize the contents or presentation of this book to meet your
organization’s specific training needs.

• Additional training materials and formats, including self-paced CD-ROM training materials
and NSF HealthGuard® online training are available from NSF.

• This book reflects the 2009 Food Code. A summary of changes can be found at
http://vm.cfsan.fda.gov. The major changes of interest are: 

• New definitions for cut leafy greens and mechanically tenderized/
injected meat(s)

• Allergen awareness and training standards for employees

• Criticality changes—including definitions

• Non-continuous cooking procedures

• Cut tomato temperature requirements prior to TPHC (time as a public 
health control)

• New guidelines for non-heated forced air hand dryers

• Sanitizer committee recommendations

• Post sanitizing rinsing guidelines on dish machines

• Please verify that your local authority has adopted the latest Food Code.

Changes made to this book based on the 
2009 Food Code will be highlighted by this symbol‘09



Introduction to 
Food Safety

Core 
Objectives…

✔ Understand the dangers associated with foodborne 
illness.

✔ Identify the five major risk factors that contribute to foodborne 
disease outbreaks.

✔ Identify which people are at greatest risk for getting a foodborne
illness.

✔ Describe the characteristics of potentially hazardous foods.

✔ Understand the legal rights of a customer and the responsibility 
of the food service manager.

✔ Understand 17 key elements that the U.S. Food and Drug 
Administration says the food service manager or person in 
charge must know.
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