
 
 

ServSafe® Training 
A practical Approach to 

HACCP 
FOUR TAPE VIDEO SERIES(over 70 minutes of learning) 

 

                             

This four tape video series guides restaurant and foodservice professionals through designing, 
implementing and monitoring a Hazard Analysis Critical Control Point (HACCP) system that adapts to an 
operations specific food safety concerns.  The video details are: 
 
Managing Food Safety   (approx. 20 min.)   An efficient HACCP plan in action. 
Receiving To Cooking    (approx. 20 min.)   The flow of food from receiving to storing,                 
                                                                            processing and cooking. 
Cooking To Cooling        (approx. 22 min.) Appropriate cooking, hot and cold holding,                            
                                                                            cooling and storage. 
A HACCP Case Study      (approx. 14 min.)      The flow of food from receiving to service. 
 
____YES, I would like to order the HACCP video series at the price $495.00 plus shipping. 
 
Name _____________________________  Title  _______________________ 
Company_______________________________________________________ 
Address______________________________________  City______________ 
Province______    Postal Code ____________  E-Mail ___________________
Phone _________________________   Fax  __________________________ 

To Order Call: 1-888-687-8796  OR Fax 416-646-0877  E-mail: info@traincan.com

     23 Lesmill Road, Suite 103, Toronto, ON, M3B 3P6   www.traincan.com
  

ServSafe® is a registered trademark of the National Restaurant Association Educational Foundation, Chicago IL 
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