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•	 Prepares foodservice professionals for extended one-day or two-day certification programs

Item Description

SERVSAFEBOOK Course book for ServSafe® certification based on updated 2013  
FDA food code

 
ServSafe® is a registered trademark of the National Restaurant Association Education Foundation

ServSafe® Coursebook 7th Edition

•	� Instructional charts for color-coding cutting boards, using Rapi-Kool® chill paddles and  
proper handwashing practices

Smart Charts

Item Includes Dimensions 

RCUWLCT Rapi-Kool® Smart Chart 17"H x 11"W (432 x 279 mm)

CBCWLCTST Color-Coded Cutting Board Smart Chart 17"H x 11"W (432 x 279 mm)

QSWLCT Cut-N-Carry® 4 Board Color-Coded Smart Chart 11½"H x 14½"W (292 x 368 mm)

HWWLCT Hand Washing Station Smart Chart 9"H x 6"W (229 x 152 mm)

Item Description

HACCPKIT Saf-T-Ice® Shorty™ Tote (Item #SI6100) 
Saf-T-Ice® Lid (Item# SI6500)
Saf-T-Scoop® & Guardian System™ (Item #SI5000)  
Rapi-Kool® Plus Cold Paddle (Item #RCU64V2)  
Rapi-Kool® Smart Chart (Item #RCUWLCT) 
Saf-T-Grip® Cutting Board (Item #CBG121812GN) 
Cutting Board Smart Chart (Item #CBCWLCTST)  
Kleen-Pail® 3-QT (Item #KP97GN) 
Kleen-Pail® 6-QT (Item #KP196RD)  
Kleen-Plug™ (Item # KLP200)
Saf-T-Grip® Board-Mate (Item# CBM1318)
�Saf-T-Grip® Allergen Saf-T-Zone™ 9" x 12" Cutting Board  
(Item #CBG912PR)  
Saf-Check® Quat Test System with thermometer  
(Item #SFC1200QT)
Mani–Kare® Bandages (Item #MK0901) 
Versa Mat® Bar Matting (Item #VM5280BK)  
T–Stick® Samples 140º F, 160º F and 170º F  
(Item #TST9341, #TST9343, #TST9345 )
Klever Kutter™ 3-Pack (Item #KK403) 

•	� Train staff or students in basic food safety principles with products designed to aid 
with HACCP procedures

HACCP Food Safety Kit

California Residents: Bisphenol A 
WARNING (See Appendix A on page 183)

California Residents: Styrene 
WARNING (See Appendix C on page 183)




