
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
  
  
  
  
  

 
 

ServSafe® Food Handler Online Course & 
Assessment 

(INTERNET ACCESS REQUIRED) 
 

 
The Serv Safe ® logo is a registered trademark of the National Restaurant Association Educational 

Foundation, and used under license by National Restaurant Association Solutions, LLC, a wholly 
owned subsidiary of the National Restaurant Association. 

 
  GOAL: To provide you with knowledge of consistent mandated food safety practices 

for you to follow within a food service establishment, protecting the consumer, the 
establishment and your employment 

  
 ABOUT THE COURSE: 

    Cost: $15.00 payable by credit card or purchase order online only. 
   Access by logging on to: 

http://www.servsafe.com/catalog/productDetail.aspx?ID=1710 
    Length: Approximately 60 to 90 minutes 
   Languages: English and Spanish only. Languages may be switched any time 

during the course. 
   Content: The five sections are Basic Food Safety, Personal Hygiene, Cross-

Contamination and Allergens, Time and Temperature, and Cleaning and 
Sanitation. These sections must be completed before the end-of-course 
assessment is available 

   If you need to exit the course and log out, you can sign back in and     
   return to the point where you left off. 
  Certificate of Completion: Can be printed immediately after passing the         
  assessment.  A copy must be available on-site at all times for review by   

   inspectors 

Orleans County Health Department 
585-589-3278 

Questions? Contact the health department regarding county training requirements. 
For further information regarding the content or administration of the course, 
contact the ServSafe® Customer Service Team at (800) 765-2122, ext. 6701. 

 

 ServSafe® Food Handler Online Course & 
Assessment 

(INTERNET ACCESS REQUIRED) 
 

 
         The Serv Safe® logo is a registered trademark of the National Restaurant Association 

Educational Foundation, and used under license by National Restaurant Association  
                  Solutions LLC, a wholly owned subsidiary of the National Restaurant Association. 

 
GOAL: To provide you with knowledge of consistent mandated food safety practices for 

you to follow within a food service establishment, protecting the consumer, the 
establishment and your employment 

 
ABOUT THE COURSE: 

Cost: $15.00 payable by credit card or purchase order online only. 
Access by logging on to:  

 http://www.servsafe.com/ss/catalog/productDetail.aspx?ID=1710 
Length: Approximately 60 to 90 minutes 

Languages: English and Spanish only. Languages may be switched any time 
during the course. 

Content: The five sections are Basic Food Safety, Personal Hygiene, Cross-
Contamination and Allergens, Time and Temperature, and Cleaning and 
Sanitation. These sections must be completed before the end-of-course 

assessment is available 
If you need to exit the course and log out, you can sign back in and 

return to the point where you left off. 
Certificate of Completion: Can be printed immediately after passing the 

assessment.  A copy must be available on-site at all times for review by 

inspectors 

Orleans County Health Department 
585-589-3278 

Questions? Contact the health department regarding county training requirements.  
For further information regarding the content or administration of the course, contact 

the ServSafe® Customer Service Team at (800) 765-2122, ext. 6701. 
 

 

 ServSafe® Food Handler Online Course & 
Assessment 

(INTERNET ACCESS REQUIRED) 
 

 
The Serv Safe® logo is a registered trademark of the National Restaurant Association 

Educational Foundation, and used under license by National Restaurant Association 
Solutions, LLC, a wholly owned subsidiary of the National Restaurant Association. 

 
GOAL: To provide you with knowledge of consistent mandated food safety practices 

for you to follow within a food service establishment, protecting the consumer, the 
establishment and your employment 

 
ABOUT THE COURSE: 

Cost: $15.00 payable by credit card or purchase order online only. 
Access by logging on to: 

http://www.servsafe.com/ss/catalog/productDetail.aspx?ID=1710 
Length: Approximately 60 to 90 minutes 

Languages: English and Spanish only. Languages may be switched any time 
during the course. 

Content: The five sections are Basic Food Safety, Personal Hygiene, Cross-
Contamination and Allergens, Time and Temperature, and Cleaning and 
Sanitation. These sections must be completed before the end-of-course 

assessment is available 
If you need to exit the course and log out, you can sign back in and 

return to the point where you left off. 
Certificate of Completion: Can be printed immediately after passing the 

assessment.  A copy must be available on-site at all times for review by 

inspectors 

Orleans County Health Department 
585-589-3278 

Questions? Contact the health department regarding county training requirements. 
For further information regarding the content or administration of the course, 

contact the ServSafe® Customer Service Team at (800) 765-2122, ext. 6701. 
 

 

http://www.servsafe.com/catalog/productDetail.aspx?ID=1710
http://www.servsafe.com/ss/catalog/productDetail.aspx?ID=1710
http://www.servsafe.com/ss/catalog/productDetail.aspx?ID=1710

