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ServSafe food handlers content 

Objectives 

Objective / I Can: 
• Understand food safety protocols used in the restaurant industry 
• Obtain a certification in a food safety and sanitation area 

Activities 

Student Activities:    (Resources, videos for students to use.) 
 

Go to Teams for our class. Look for the assignment: 

 Servsafe Test: 
 

1. Access the Quiz Questions assignment posted in TEAMS for your class period.   
2. Log in to ServSafe and review/study for your certification test.   
3. Finish the module  
4. When you’ve finished the module, the certification exam will be available. Take the exam, but 
DO NOT close out the window when you finish.    
5. Use Microsoft Word to paste the screenshot of your exam score with your name as the title.  
6. Save a copy of the assignment on YOUR OneDrive. Name the file, “ServSafe.LastName” but 
put YOUR last name at the END of the file name.  
7. Save throughout and when finished.  
8. Turn it in through the Assignments Tab in TEAMS for the matching assignment. Link: 
ServSafe Score 
 
ServSafe Summary 
1. Based on the ServSafe course, write a one page report on Word explaining what you learned from 

the content and the online course. 

https://classroom.google.com/h
mailto:peterss@lpisd.org
https://teams.microsoft.com/l/team/19%3abe1795aef9114511bb9e918ba3c8a3af%40thread.skype/conversations?groupId=5e29654f-7f59-494e-8f20-88264d1c9d17&tenantId=a071818d-dec3-4d05-b934-d92dde4c6afb
https://teams.microsoft.com/l/team/19%3a4afa7605e0d449dba39d40c2777b55f3%40thread.skype/conversations?groupId=4dcbcac9-7c64-4a1d-8223-5f3661103b0e&tenantId=a071818d-dec3-4d05-b934-d92dde4c6afb
servsafe.com
https://teams.microsoft.com/_#/school/tab::3717002657/19:be1795aef9114511bb9e918ba3c8a3af@thread.skype?threadId=19:be1795aef9114511bb9e918ba3c8a3af@thread.skype&messageId=classroom&ctx=channel
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2. You report should be in 12pt font, Times New Roman or Arial font, and may be double spaced. It 
should be written in paragraph form.  

3. Your report should include the following: 

• A broad summary of what you learned 
• Why sanitation and safety in the food service industry is so important 
• What a food borne illness is 
• 5 specific terms, definitions, or processes that you learned in the course 

4. You may use our course book that is under files on TEAMS as a reference. 
  

5. When you complete your report, save your word document as "Servsafe.lastname", but put YOUR 
last name instead of "lastname". You will add an attachment to the assignment on teams, post and 
turn it in. If you have any questions, email me. 

  
This assignment is due on 3/30 by 11:59 pm.  

Academic/Instructional Support 

Schedule: 

 

 

 

 

 

Office Hours 

Teacher Support - TEAMS  

I will be available any time for student support via email. Feel 

free to email me any questions or concerns you may have 

about the course going forward. Email peterss@lpisd.org. 

 

My office hours will be from 8am to 12pm Monday-Friday. 

During this time you can use the teams website to have a live 

chat on any issues or concerns you may have for immediate 

response. 

To Be Graded 

Assignment for students to submit to TEAMS Folder: 

1. Summary will be assessed by having the correct content 

2. Servsafe test score will be graded based on their score on the test. 

(Explain how the assignment will be assessed) 

When is it due?  (Date 3/30/2020) 
 

What assignments will the student submit? 

1. Servsafe Summary 

2. ServSafe test Scores 

3. 

 

How will it be submitted? 

https://teams.microsoft.com/_#/pdf/viewer/teams/https:~2F~2Flpisd4.sharepoint.com~2Fsites~2FSection_104946_001_1~2FClass%20Materials~2FSERVSAFE%20Food%20Handler%20Guide%20(Book).pdf?threadId=19:be1795aef9114511bb9e918ba3c8a3af@thread.skype&baseUrl=https:~2F~2Flpisd4.sharepoint.com~2Fsites~2FSection_104946_001_1&fileId=04f963ce-1500-42e2-9a8b-09f18e00db4b&ctx=files&rootContext=items_view&viewerAction=view
https://teams.microsoft.com/_#/school/classroom/19:be1795aef9114511bb9e918ba3c8a3af@thread.skype?threadId=19:be1795aef9114511bb9e918ba3c8a3af@thread.skype&ctx=channel
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Electronically, except by individual arrangement.  


