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This book is based on the FDA Food Code and will teach the food service
manager and employees every aspect of food safety, HACCP & Sanitation from
purchasing and receiving food to properly washing the dishes. They will learn
time and temperature abuses, cross-contamination, personal hygiene practices,
biological, chemical and physical hazards; proper cleaning and sanitizing; waste
and pest management; and the basic principles of HACCP (Hazard Analysis
Critical Control Points).

Explain what safe food is and how to provide it. Bacteria, viruses, fungi, and
parasites, various food-borne illnesses, safe food handling techniques, Purchasing
and receiving food, storage, preparation and serving, sanitary equipment and
facilities, cleaning and sanitizing of equipment and facilities, pest management
program, accident prevention program, crisis management, food safety and
sanitation laws. The companion CD ROM contains al the forms and posters
needed to establish your HACCP and food safety program. The companion CD-
ROM is not available for download with this electronic version of the book but it
may be obtained separately by contacting Atlantic Publishing Group at

sal es@atl antic-pub.com

Atlantic Publishing is asmall, independent publishing company based in Ocala,
Florida. Founded over twenty years ago in the company president’s garage,
Atlantic Publishing has grown to become a renowned resource for non-fiction
books. Today, over 450 titles are in print covering subjects such as small
business, healthy living, management, finance, careers, and real estate. Atlantic
Publishing pridesitself on producing award winning, high-quality manuals that
give readers up-to-date, pertinent information, real-world examples, and case
studies with expert advice. Every book has resources, contact information, and
web sites of the products or companies discussed.

This Atlantic Publishing eBook was professionally written, edited, fact
checked, proofed and designed. The print version of this book is 552 pages and
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you receive exactly the same content. Over the years our books have won
dozens of book awards for content, cover design and interior design including
the prestigious Benjamin Franklin award for excellence in publishing. We are

proud of the high quality of our books and hope you will enjoy this eBook
version.
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This book is based on the FDA Food Code and will teach the food service manager and employees every
aspect of food safety, HACCP & Sanitation from purchasing and receiving food to properly washing the
dishes. They will learn time and temperature abuses, cross-contamination, personal hygiene practices,
biological, chemica and physical hazards; proper cleaning and sanitizing; waste and pest management; and
the basic principles of HACCP (Hazard Analysis Critical Control Points).

Explain what safe food is and how to provide it. Bacteria, viruses, fungi, and parasites, various food-borne
illnesses, safe food handling techniques, Purchasing and receiving food, storage, preparation and serving,
sanitary equipment and facilities, cleaning and sanitizing of equipment and facilities, pest management
program, accident prevention program, crisis management, food safety and sanitation laws. The companion
CD ROM contains al the forms and posters needed to establish your HACCP and food safety program. The
companion CD-ROM is not available for download with this electronic version of the book but it may be
obtained separately by contacting Atlantic Publishing Group at sales@atlantic-pub.com

Atlantic Publishing is asmall, independent publishing company based in Ocala, Florida. Founded over
twenty years ago in the company president’ s garage, Atlantic Publishing has grown to become a renowned
resource for non-fiction books. Today, over 450 titles are in print covering subjects such as small business,
healthy living, management, finance, careers, and real estate. Atlantic Publishing pridesitself on producing
award winning, high-quality manuals that give readers up-to-date, pertinent information, real-world
examples, and case studies with expert advice. Every book has resources, contact information, and web sites
of the products or companies discussed.

This Atlantic Publishing eBook was professionally written, edited, fact checked, proofed and designed.
The print version of this book is 552 pages and you receive exactly the same content. Over the years our
books have won dozens of book awards for content, cover design and interior design including the
prestigious Benjamin Franklin award for excellencein publishing. We are proud of the high quality of
our books and hope you will enjoy this eBook version.
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Editorial Review

Review

A comprehensive, detailed, superbly organized and imminently practical instructional guide. Midwest Book
Review comprehensive, detailed, superbly organized and imminently practical instructional guide and
reference to health and sanitation issues in food storage, preparation, presentation in the commercial food
establishments ranging from sidewalk food carts to fast food outlets to up-scale gourmet restaurants, HACCP
& Sanitation In Restaurants And Food Service Operations by Lora Arduser and Douglas Robert Brownisan
essential, core, emphatically recommended reading which is enhanced by an accompanying CD-ROM.
Based explicitly on the Food and Drug Administration's Food Code, HACCP & Sanitation covers everything
from food measuring devices to strict measures to prevent food-borne bacteria and illness, to flow charts that
pinpoint the most hazardous points of food preparation, facility plans, pest management and more. Useful as
aresource for restaurateurs, food science students, HACCP & Sanitation lays down basic need-to-know
information in no-nonsense terms and comes very highly recommended. --Midwest Book Review

About the Author

Douglas R. Brown is a best selling author in the area of food service management, having worked for both
national chains and independent restaurants, as well as consulting. He is the author of several new books on
food service management, and numerous articles. In 1982 he established Atlantic Publishing Group, Inc. and
today the company is the leader in providing training materials including books, videos, posters, tools and
software to the industry

Users Review
From reader reviews:
Belinda Tenney:

It is possible to spend your free time to study this book this book. This HACCP & Sanitation in Restaurants
and Food Service Operations. A Practical Guide Based on the USDA Food Code is simple to create you can
read it in the area, in the beach, train in addition to soon. If you did not have got much space to bring the
printed book, you can buy the actual e-book. It is make you easier to read it. Y ou can save typically the book
in your smart phone. So there are alot of benefits that you will get when you buy this book.

Michael Martin:

Many people spending their time by playing outside together with friends, fun activity having family or just
watching TV all day long. Y ou can have new activity to invest your whole day by looking at a book. Ugh, ya
think reading a book can definitely hard because you have to accept the book everywhere? It alright you can
have the e-book, bringing everywhere you want in your Mobile phone. Like HACCP & Sanitation in
Restaurants and Food Service Operations. A Practical Guide Based on the USDA Food Code which is
finding the e-book version. So , why not try out this book? Let's see.



Alice Navarro:

Do you like reading a e-book? Confuse to looking for your favorite book? Or your book has been rare? Why
so many concern for the book? But any people feel that they enjoy with regard to reading. Some people likes
studying, not only science book but additionally novel and HACCP & Sanitation in Restaurants and Food
Service Operations. A Practical Guide Based on the USDA Food Code or perhaps others sources were given
know-how for you. After you know how the good a book, you feel wish to read more and more. Science e-
book was created for teacher or perhaps students especially. Those ebooks are helping them to include their
knowledge. In other case, beside science guide, any other book likes HACCP & Sanitation in Restaurants
and Food Service Operations. A Practical Guide Based on the USDA Food Code to make your spare time
much more colorful. Many types of book like here.

Russdl Howdll:

Some individuals said that they feel bored stiff when they reading abook. They are directly felt it when they
get a half regions of the book. Y ou can choose often the book HACCP & Sanitation in Restaurants and Food
Service Operations: A Practical Guide Based on the USDA Food Code to make your personal reading is
interesting. Y our own personal skill of reading proficiency is developing when you including reading. Try to
choose easy book to make you enjoy to see it and mingle the feeling about book and studying especialy. Itis
to be very first opinion for you to like to open up a book and study it. Beside that the e-book HACCP &
Sanitation in Restaurants and Food Service Operations: A Practical Guide Based on the USDA Food Code
can to be your brand new friend when you're sense alone and confuse in what must you're doing of the time.
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