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If you’re ready to take advantage of this outstanding educational 
opportunity for your restaurant staff, call 1-800-765-2122, or 
visit ServSafe.com and use discount code: nation15.

Experience the gold standard in 
restaurant employee training. 
As a Nationwide member, you have access to the 
ServSafe® food safety training program of the 
National Restaurant Association. As America’s 
leading trade group for the restaurant industry, the 
Association supports more than 1 million restaurant 
and food service outlets countrywide. Tapping into 
the knowledge of industry experts, ServSafe leads the 
way in providing comprehensive educational materials 
designed to help train your food service workforce, 
protect your business and its reputation, and minimize 
potential risks. 

The benefits to your business.

Providing ServSafe training to your restaurant staff can help to create a 
safe environment for your employees and guests. The ServSafe training 
and certification program is recognized by more federal, state and local 
jurisdictions than any other food safety certification.1 With ServSafe, 
you can expect:

n  Flexible options for online or classroom training

n  Materials offered in several languages

n  Consideration of state-specific regulations

n  Programs that apply to both front- and back-of-house staff  

How your connection to Nationwide helps you save.

ServSafe (ServSafe.com) is offering Nationwide-insured businesses a 
15% discount on its training programs and materials to assist restaurants 
with their loss control efforts. For example, compare the costs below for 
the ServSafe Alcohol® online course and primary exam. 
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1  National Restaurant Association’s ServSafe Program Highlights Importance 
of Food Safety and Handling as Part of World Health Day 2015, Press Release, 
National Restaurant Association (4/7/15).
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For your risk management  
and safety needs, contact  
Nationwide Loss Control  
Services: 1-866-808-2101  
or LCS@nationwide.com.
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Providing solutions 
to help our members 
manage risk.®

Training courses available through ServSafe.

ServSafe offers training programs designed to educate your staff on 
four subjects critical to your restaurant’s safe and smooth operation:   

n  Management — This course provides managers with several online, 
classroom and language options for learning how to implement 
essential food safety practices. The content and materials included 
are based on actual job tasks identified by food service industry 
experts and blend the latest FDA Food Code, safety research and 
years of food sanitation training experience. 

n  Food Handling — Whether an employee wants to obtain a Food 
Handler Card or your operation needs a compliance education tool, 
this course is a complete solution that delivers consistent food safety 
training to employees. It includes instruction in the following areas 
important to preparing and serving food: 

  Basic food safety

  Personal hygiene

  Cross-contamination and allergens

  Time and temperature

  Cleaning and sanitation

n  Alcohol — This course prepares bartenders, servers, hosts, bussers, 
valets, bouncers and all front-of-house staff to effectively and safely 
handle the risks that accompany alcohol service. Properly trained 
employees can help protect your operation from the liabilities that 
can result from irresponsible service. Failure to act appropriately 
could result in property damage, fines, imprisonment, losing your 
liquor license, increased insurance costs or losing your business.

n  Allergens — This interactive course educates restaurant staff on 
proper food allergy practices that can help protect your customers 
from dangerous allergic reactions. It provides critical information 
to educate your managers and employees, with topics such as 
identifying allergens, communication with guests, preventing  
cross-contact, food labels and more. Your employees will have the 
option to select your state to obtain instruction specific to your area. 
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