
Table of Contents

Introduction	 How to Use the Trainer’s Kit........................................................................................................ I

Session 1     	 Retail Food Safety..........................................................................................................................1

Session 2	 Hazards to Food Safety................................................................................................................9
 
Session 3	 Factors that Affect Foodborne Illness....................................................................................29

Session 4	 Following the Food Product Flow...........................................................................................67

Session 5	 Facilities, Equipment, and Utensils......................................................................................111

Session 6	 Cleaning and Sanitizing Operations....................................................................................129

Session 7	 Environmental Sanitation and Maintenance....................................................................153

Session 8	 Food Safety Management Programs...................................................................................175

Session 9	 Food Safety Regulations and Crisis Management...........................................................193

Appendix A	 Suggested Agendas for 12-Hour and 8-Hour Training Sessions.................................215

Appendix B	 SafeMark®: Questions for Final Review..............................................................................217

Appendix C	 SafeMark®: Final Review Questions and Answers...........................................................222


