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The
Manual
Solution

offers professional
documentation
writing and
instructional design
services, as well as a
variety of innovative
training and
management solutions
for your organization.

Whether you need a
new training manual
from the ground up,
revisions done to your
operations manual, or
a tool to assist in
training or managing
your business, The
Manual Solution is
THE solution for you
organizational needs.

About TMS

The Manual Solution was started in 2002 to offer instructional
design and documentation writing services to a variety of
industries, including the Restaurant, Retail, Hospitality, Business
Services, and Technical industries. Specializing in the area of
procedure manuals and training programs, The Manual Solution is
fast gaining respect for quality service and the timely delivery of
material.

Tracy Yandow, the founder
and owner of The Manual
Solution, has over 15 years of
professional writing and design
experience with a strong
background in operations and
training program development.
She has designed and written
a variety of programs used for
both entry-level users and
advanced users, including
management personnel. She
has been recognized for her
creative and innovative approaches to instructional design, and
has written for the restaurant, retail, and technical industries.

Tracy started The Manual Solution in 2002, to offer her services as
an instructional designer and documentation writer, specializing in
the area of procedure manuals, and training programs. She is a
fun and energetic woman with a knack for creating outstanding
documentation that clearly communicates your business’s
information to your employees or clients.

With over 12 years of hands-on experience in training and
operations, she has worked for a restaurant franchise organization,
a retail service provider, and a leader in software and Internet
applications development. In each position, she has developed,
written, implemented, and presented training and operations
programs to hundreds of people.

Since founding The Manual Solution, she has re-worked procedure
manuals, designed many training manuals, job descriptions,
employee manuals, business plans, forms, and computer based
training programs.

She is highly motivated and focused on her mission to provide
operators and business owners with written tools that not only look
good, but also are effective. After years of reviewing company
manuals that resemble encyclopedias, training workbooks that
have never been opened, and overhead projector presentations
that put the audience to sleep by the third slide, she felt that it was
time to provide a much-needed service to organizations like yours.



=
0

)

Manual Services

The Manual Solution offers a variety of solutions for your organization. From manual writing and
editing, to training program development, The Manual Solution has the tools and experience to
provide you with the quality work you expect in a timely manner.

The Manual Solution's expertise lies in documentation development and instructional design. We
work one on one with our clients through content and layout development. If you are not sure where
to start we offer suggested topics and outlines for a variety of manuals, guides, and operating tools.
We do not stop until you are fully satisfied with the end result.

Operational Solutions

Operations Manuals

Policy and Procedure Manuals
New Store Opening Guides
Implementation Guides
Business Plan Layout

Product Owner’s Manuals
User Manuals

Training Solutions

Instructor-led Training Materials

Job Specific Training Guides
Train-The-Trainer Seminars

Policy Training Programs and Seminars
Training Tools

On-site Seminars and Motivational Speaking

Business Solutions:

Brochures

Newsletter Design

Presentation Materials
Documentation Revisions

Layout and Template Design
Technical Tip Documents

Spanish Translation

Graphic Design

Professional Proofreading and Editing
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Manual Testimonials

“We selected The Manual Solution to improve on our Operations Manual and Training Programs. We
were very impressed with their overall experience in the foodservice industry. The Manual Solution
always displayed a customer focused attitude. They had the ability to understand our needs and provide
us with creative solutions.

We were totally satisfied with the results and all our goals were met in terms of the project and timeline.
We will choose The Manual Solution for our future manual projects and recommend them to others.”

— Miguel Angel Vettorazzi, Training Director, Campero USA Corp.

"Choosing The Manual Solution to update and revise my documents was the best decision | could have
made. With outstanding creativity and fresh approach to design, | now have tools for my clients that | am
confident they will find appealing and user friendly."

— Jim Laube, Owner, RestaurantOwner.com

"The Train-the-Trainer guides are world class beyond compare within our industry. These will not only
facilitate client delivered training, but will assist the RealPage Training Department in providing
consistent, quality service to our clients... | sincerely could not hope for a more professional team to
collaborate with on any project... You are awesome and it is a pleasure working with you."

— Manager of Training, RealPage, Inc.

"l have used The Manual Solution to create policy manuals, instructor guides, and training programs for
Washington Inventory Service. The expertise and creativity were outstanding. Our projects were
completed ahead of schedule and with quality that exceeded our expectations!”

— Scott Smith, Vice President of Operations, Duffy Research Inc.

"l am very pleased to report that all of her work on our behalf has been conducted in a professional and
superior manner. Tracy was instrumental in the major task Perky’s Foodservice Concepts undertook in
the year 2002 to completely overhaul our operations manuals. In that process, Perky's Foodservice
Concepts, Inc. went from having 4 manuals to 1 complete and coherent manual.

"Tracy's operational skills and understanding of the foodservice industry, along with her organizational
and writing abilities make her uniquely qualified for a broad range of activities for a company. Tracy
facilitated all aspects of the process with the Perky's Foodservice Concepts, Inc. personnel involved with
the manual overhaul.

"Tracy was an invaluable asset to Perky's Foodservice Concepts, Inc. at a critical time in our company. |
appreciated her guidance, technical input and overall assistance on our project. | recommend her
services without hesitation."

— Jim Howell, President and COO, Perky's Foodservice Concepts, Inc.

"... A very valuable member of our company's training staff. Had the ability to pick up quickly on new
information, figure out what skills were needed and then turn attention to developing appropriate
curriculum...."

— Dan Nelson, Division Vice President, Washington Inventory Service
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The Corner Bar
Rockford, Michigan

Coffee Lodge, Inc.
Ontario, Canada

Joe Cracker’s

Tiki & Sports Grille
Venice, Florida

WOW Café & Wingery
New Orleans, Louisiana

Strizzi’s Restaurants, Inc.
Dublin, California

AIRCONDITIONED
San Diego, California

Ruby's Diner
Newport Beach, California

Perky's Foodservice Concepts

Oldsmar, Florida

Smile Button Enterprises, LLC

Peoria, Arizona

Victory Lane Bar & Grille
Massachusetts

Anna’s Linens
Costa Mesa, California

Chow!Bella
St. Albans, Vermont

Chients

Silliker, Inc.
Homewood, Illinois

Pollo Campero
United States and Guatemala

Duffy's Sports Bar and Grill
Palm Beach, Florida

The Whole Enchilada
Birmingham, Alabama

Don Pablo's
Atlanta, Georgia

Washington Inventory Service

San Diego, California

Intercontinental Hotel Group
Atlanta, Georgia

MVP Micro, Inc.
Costa Mesa, California

Liberty Medical Group
Palm Beach, Florida

Apartment Association of

Greater Rochester
Rochester, New York

Surrogate Creations
Roseville, California
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Man)ual FAQS

What services does The Manual Solution provide?

The Manual Solution offers professional documentation writing and instructional design
services. Areas of specialization include Operations Manuals, Policy and Procedure
Manuals, Instructional Design, Training Manuals. Additionally we do presentation
materials, forms, newsletters, documentation revisions, and much more.

Does The Manual Solution outsource its work?

No. The Manual Solution completes all work. Company owner, Tracy Yandow, does much
of the client work herself. When someone hires us to do a job, that's exactly what we do.
This is the only way we can be sure that it gets done right. The Manual Solution has
documentation professionals who collaborate as needed.

Do you work onsite or offsite?

We work almost exclusively offsite. Most of our work is done by Internet, email, phone,
and fax. Depending on your location and the needs of the project, we will sometimes go
onsite to meet with people and attend meetings. The client pays all travel expenses.

Why should I hire The Manual Solution?

The Manual Solution has a personal approach to professional documentation. You talk
directly to the person working on your project. We work together to find the best solution
to meet your needs. We also bring a fresh and creative approach to design, and we don’t
stop until you are completely satisfied with the end product. We only take on projects that
are within our scope, and can be completed to meet deadlines.

How much do you charge?

The Manual Solution will spend time looking at the size and scope of the project and then
provide you with a project quote. Most projects are billed at an hourly rate. We will also
provide you an estimated time to complete the project.

| have a documentation project I'd like to outsource. How do we get started?
Contact us by phone or email. We will review your requirements and provide you with the
"best value" solution. We respond to all inquires promptly.



Page Layout Examples

The following is an assortment of page layout examples from
training guides, operations manuals, and training programs that
we have developed over the years for variety of industries.
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Server Job Guide

Greeting the Guest and Taking the Order

It is tirae to roake your fivst mpression with the guest. Greeting the
guest is as important as delrvering and accurate order. Providing
exceptional service starts with the first “Hello™.

Guests wually like to hawe time to study the menn without feeling
thit their waiter is waiting irapatiently to take the order. The waiter
shiould be ready to give prompt atterdion as soon as the guests have
decided on their orders. The server stands at the left of the custorer,
close enough to hear him or her easily and to answer any questions
distinctly.

Followr these steps when greeting and taking the onder:

What to do How to do it

Approaching the table = Smile and warmly greet the
customer.
= Introduce yourself and be
courteaus.
Getting guesis settled = Help with any additional zeating
zuch as highchairs and booster
chairs.

= Remove extra place settings

= Help guests with dizabilities.

= Present guests with menus from
the right side using your right
hand.

Taking drink orders = A=k guests if they vwould like to
start with a drink.
= Make sureto get all the details of
drink orders, such as whether
guests want drinks on the rocks
ar straight up, and check on
garnishes.

= Pay special attertion to children,

The use of bullets and
numeric lists make the
information easy to view
and follow.

getting their drink order and

Canned Products

canrad variety

A few itams arTIve o
cheice. In some ciral
Jjalapenos are some of the items that are not practical fresh options. Mushroams are usually

i amd ammendad over their canned counterpars. The

. It is recommended
s canned prods

availabls fresh in a1l m;

deride o uss that altermative

Receiving and Storage:

Usage and Refrigeration:

y item is available
# required. Mushrooms,

1t should be the
ack olives, and

jonal preparation of rinsing and drining, and do not

local foed purvevor or estal delivery witha
Is camry a complete line of canned goods if you

When receiving canned produrt it shoald be deliversd at room
temperature. Check the cases carefally for any damaged or

These should be sent back to the distributor. Place
on shelving upon recsiving.
mperare location away from am

carelessly. Rotate the stock using 1l (fir
method to ensure the of the product

The normal packaging is six, ten-pound cans per case. Open cans

ing a can opener. Be carefil not to cut yourself on the can or

the lid. Once product has been removed from the can, place the
an ap A shg Vi in thg corbiacg caraflly AN carmed products

@ Restaurant Equipment — Restaurant equipment may be supplied by a local source. &

list of items is located in the appendix.

@ Bar Equipment — Bar equipment may be supplied by a local source. & list of iterms is

located in the appendiz.

@ Kitchen Equipment (small) — Small kitchen equipment may be supplied by a local

source. A list of items iz located in the appendix

@ Kitchen Equipment (large) — Large kitchen equipment, including all cooking, sanitation,
and fabricated equipment, i specified as per the kitchen equipment legend in the
preceding section. The equipment legend contains required equipment utilized in a Kem’s
operation. It is strongly suggested that hotels utilize the services of our restaurant design

jton the pizza. Quce
% pan i the pizza
et over should be
|ed and marked with

Using icons can be a
helpful tool to indicate

consultation firm. For more information, see the appendizx.

i i I Q0Ts

Important information you The purchasing guide includes model numbers of producis specified in the summer af
want to make sure the % 2004, Madel numbars may change with enhancemanis. If @ particular model number has
reader notices. hean replaced with an upgradsd madel, the upgrade will become the required praduct.

© 2005 The Manual Solution
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Counter Person Quiz

1

2

—

3

—
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Doy OME:
POLICIES AND SANITATION'SAFETY

Our hission is:

a. To have more bakeres than amy ather
campany in aur industry,

b. To prowide the best possible senvice.,

o, To serwe onby quality products.

d. aand

e, bandc

Which of the following tems are not to be wom
during your shitt:

3. Alogoed hat.

b. Laytes gloves.

. Fingemail polish.

d. One zmall stud eaming per ear.
e, Mone of the above.

An example of possible Cross Contamingtion
would be:

3. Prepping two kinds of meat atthe same time
an 3@ cutting board and scale.

b. Storng meat in closed containers.

. Slicing 3 meat sandwich and then slicing a
tuna sandwich without wiping the knife.

d. Al of the abowe.

e. dand ¢,

The temperature danger zone is:

a. A0+F-145<F
b. D¢F-120+F
o, BEF-180°F
d. 42+F-150¢F

Mhy is food senvice sanitation important ™

. To know which products to neeyele.
. The health of our customers & oursehres.
. Customer perception.

d

a
b
=
d. bandc.

11 The comect thickness of cucumbers and green

4.

.

Doy Two:
PREP AND SANDIACH Blrin

peppers are: The use of dally

a 1 1 quizzes during training
b 1540 127 can be a great way to
o 18t 1 .

4 18 te 12 see if your new

employees are
retaining the

‘hat does one portion of Salmon weigh?

a. 1.0 ounces i i

R el information they have
. 3.0 ounces been learning.

d. 2.5 ounces

What is on @ Garden “egetable sandwich in

order? —/

a. Tomata, lettuce and sprouts.

b. Cucumber, lettuce, tomata, green pepper
sprouts and onion.

. Cucumber, green pepper, tomata, lettuce,
anion and sprouts.

d. Lettuce, cucumber, tomato and sprouts.

How much condiment goes on 2 nomal deli
sandwich™

a. 1rng onthe bottom.

b. Hone.

. 1 142 ings around the bottom of the bagel
and the top of the bagel.

d. 2 rngs around the bottom of the bagel and
the top of the bagel.

When cutting a bagel your thumb should always
bz

Out of the path of the knife.
In the hole of the bagel.

On the soft spot of the bagel.
On the bottam of the bagel.

[

By filling out a workbook
as new employees are
learning new skills, they
tend to retain the
information longer than
just hearing it. Also, the
book can be useful for
those who want to take it
home for review.

Part 3: Cleaning & Sanitizing (7l in the bianks)

' is the process of removing faod and
other types of sail from a surface, such as a countertop ar
plate.

' is the process of reducing the

numher of microorganisms on that surface to safe levels.

* Tohe effective, surfaces mustfirst be
and rinsed hefore being

' M3DS stands for

 What are the five steps to using the 3-compafment sink?

© 2005 The Manual Solution
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Sarver Tralning Manual

Table of Contents

IsTmamucTios

S ven Fusenos asp Resrossmiiries

4

Geneml Job Guidelines and Responsibilities

Server Opening Frocedures

Server Closing Procedures

T Gues

Service

Quarmy Coxrrol

Tar kIsTonu e TIos .

Circle

1@ Proceturss....

pk |

PERsOSAL APFEARANCE .

16

Liniform

16

Sonicesr v SELLING

28

Sreciars & Feormesor tie D

Carree - Tea - hsaoars

Coffer & Tea

Deszerts

Wise Servick

A well organized table of
contents helps the reader
to find information quickly.

CLosin DUT A TARLE. g
Presenting theCherk ... ..o

The Farewell .........

Sarver Tralning Manual

Methods of Payrnent

CHEC k=D T IR0 CEDURES (s

Orver Rings or Voids

Housz Promo

Mmager Promo.......... oo
Employee Discount' Cusiomer Discount............... |
ALCOHOL AWARERESS i

SaNITATION

Server Functions & Responsibilities

Successhul sales and service result from eonfidence, which can only be developad
through knowledge. We will provile you with ample maienial io develop the necessry

knowladge and confidence in relation Lo servig
You, as a server for Blie Water Grill, must |

Sarver Tralning Mantal

General Jeb Guidelines and Resp

Sty

CowxcpLusios

¥ When taking anorder, al
aves, and stand aract. Ny
dovam on your knees,

-

Mever handle a glass by
anrface.

-

Mewer handle silverwane

When handling plates or
surface or the fod.

-

Help your pozsts as mc
of the city's favored hars
showing nearhy.

Koo your schadule.
Know what time to ba by
Koncw what the daily spe

Ko the history ofthe

-

Know the managers.

Avoid any bng conversg
upsst your other customg

-

Clear your mind of every
door. When you're at the
1o, Grests can tell wher
with them at the tablz an
axperience and the servg

-

Quality Control

Cmality control is a primary responsibility of every smployes saving
Kod andl drinks o the customer. You are the st person o come in
comtact with the: foed before the customer doss. I something does not
look right or is not presemahble, DO NOT SERVE IT! The saying
"Paople eat with their eves” is very true. Make sureallof your products
look pood on the plates.

Things to leok for before leaving the kitchen:

. HXT Tood. Few things are more basic but mone imporiant. Chack
1o sz of your Eod is hot, Just bacanse something is in the window,
does not mean that it & bot. IFit =nethet, 20 NOT TAKE IT
OUT. Tell the managar. NEVER vell or arguz with a cook. Go
directly 1o the manager. This will alleviate a kot of problems.

(=]

. Clean plages Abways chack any plates, mugs, silverware, and
napking bz ksre you present them to the customer. Check foed
basket for greasa spots, spillad food, etc.

3. Corpeel portjons Always check o see that the product is in the

right portions. Make sure vou are taking YOUR ordar. This can be

very embarrassing at the table. Always sk yoursell il vou would
eal That item if it were hrought o yon,

4. Call for back-ups 17something in the kichen locks low and you
arz ahout to run out, TELL SOMEONE. 1f vou take onz of the Lt
boowls o soup, call for back-ups. 1f the salad i warm or wiliad, dio
everyone a favor, and sy something hefiore the cusiomer i servad.

3. When brigeine opl dipks. be ceriain the glass is clan, fillad o
the proper kevel, and that the garmish is cornect, fresh and altractive,

. Cold food = as aqually important as hot oo, Make sure cold foods
arz going ot cold, ot wanmm or eool, e cokl.

7. Brine peeessary condiments with order: e, ketchup, mmstard,

Parmzsan choese, .

© 2005 The Manual Solution
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Portfolio Page

Group Analysis Drill
Down Exercise

For this exercise let's say thatl vou are the CEO and vou want 1o soc
evervihizg by state, then by regional mansper, then by city, and lasty by
property.

Farst vou need to makes sura fo sat your levels

When writing technical
documents for the average
user you want to stay
away from technical

Froem e Group Amalysis sechion:

1. Uz tha down arrow by each level o select the Following categarias:

Ficld; Duta Entry: terminology and use step
Lavel I: Stata i i

R Mlanager Regsonal by step instructions.

Lavel 3: City

Level 4 Proparty Mame

Motica the mble of information displaved to e laft is now caleporoed by
state. The tabda shows the number of propertics in asch siate, tha number
of umils in thoese properties, the ccoupaney pereasinge, B cconomic
peoupiney percentage, the leasad percentage, loss 1o loase percentage. amd
e avernga romt per uniat

ow can sart e information im the abda by clicking mny of e columns. In
vur exanmple, vou can click the Sert colunan bo sort the listed stalkes
mooording 1o highest or lowest averaga rent. Clicking the Secwp column
sorts v listed states pecording do cocupancy rale,

2. Mest let's drill down o the Level 2. Double click on the Seare of €A For software applications the
e props | lomop Jen lid i |rem | use of real screen shots
. P helps the user to follow along
L] [} 8 .2 w03 1 L2 1 1 1
. oL e me e B with the information.
| Moreger Regiona Jas Jooop | oo [ied  Jum | e [R—
Juntin Cavm L1 B2 "ne -] 43 1z10 Lawal1 ok
Lawal Mntager Fagicanl =
Laal 3 fiig [
Lavald Prapariy Hunm I —/
Level 2 information is displayed for the sclected Stata.
3. Drowshle click Vaneger Fegionat Justin Coase to view Lavel 3
I Propa Junts | omop JEmon Juad o [Aent | Geeep Dol Do
Irie: a L BM2  TRE 426 43 L0 .
Levall:
Laral: Job Description
Lawald:
I Title: GENER &L MANAGER

Reportsto:  Owner / Director of Cperations

Surnrary of Position:

Choree and cesnlinatk e pluning s1puisng waininganl baderhip mcessasy &
ackiow sakd o Wectives inrakes, cests, emplyee mienten, raertrervice anl
satefacton feed quality, chanlies: and raxds ten

Outies & Resporsibilities:

* TUnlerhnl comphily all elicios, precedmes, ¢ rlands, specifications,
Fremmw fhatall poesk foolwokome and am gion mepsin, fiendly and
ceTrRe T feTvice atall tmes.

* Frux flatallfoe d and poedncts am comkently jepamnd and serwd accenlng

When creating job
descriptions keep the .
responsibilities specific

and to the point so there
is no question to what the
job entails.

# o mehTAnt's meims, Ty, cos kng and sorving sandazds .

Bocliow company abjectoes meake, rorvce, quality, appearance of fac ity axd
saninton and chantmess oo ngh ratng of empleyees and ceatinga posiie,
paeidnctive o kin o I mme .

Contal cashand sfor ety Ty adlormg e cashland nganl nconsilinton
precadmme: maccenlance with eshmant pebicis and prece dmmss .

Mk smphoymmentazl woniwtendecksn: .

Hllinwilere meded ® exvme gueet service ranlands and o fick ot e perations .
Contimally striw 1o dewlopyem vl mallazeas of mans porial and poefossiozal
dow ke panont.

Propam all wymmed papsrwesd, pohdng ferms, reperk and sclednk: man
e and tinely mamer.

Frmm flataloqnipments kptchananl kptm oo lknt werln gconliton
threngh porseral Depection and by fo o wing fhe wswmmant's poew skt

AT BATG S JT0 JTAINS .

© 2005 The Manual Solution
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| Curriculum:

Intermediate Inwertory Training

| Module: |Training Shills

Time Activity

Content

Wizlzome to Training Skills!

:iEtEE _,H:S..ﬁlﬂ'i
I 5

Irtroductions

Set the tore: mduwee yowsel fo He goup and weloo se
the i to the Taiving Shills Worbisiop, Explain foday will be a
day off keaming basic faiming technigues and sharng ideas.
Bt before going any furkier comduct the icebmeaker activity to
foozer wp e growp amd indm dwce the g to Bl co-workers.

Icebreaker Activity }g)

Traimer's Note: To prepame forthe icebreaber aotivity - Prior
to classifind comic stAps that has soae mlevamoe fo Hhe day's
traiming . Gt shp s dndo dndividual pameds. Have e moug i oo fic
stips for bhe auwber of groops woor woohd e to fors amd
eroug i pamels foreack person o kave one.

00: Give each participant 3 panel to 3 comic strp. Instrc
them to find others with panels from the same comic strip and
piece together the whole comic. Once together ywou can hawe
them introduce themselvesto each other. Bther hawve them sit
with their group or retum to their seats once done.

15

Expectations/Learning objectives

minutes

BEK: Wby are wou here today and what do you hope to get
out of taday's training ?

c—T
¢F]
.ulif'
Group
Discussion

Arswers: Midte dowr answers and discuss fow dhey te indo
the leaming obgctives.

TELL: Diszuss how they will be able to benefit fromthe
workshop.
= How to better train employees
= How to Improwve retention
= How to better provide direction when giving
directions to an employes.

TELL: Diszuss how they will be able to use today's training in
a practical sense.
= hBnagers —techniques for giving instroction, know the
role of their trainers and to leam what knowled ge new

Using suggested time
frames for each section
helps the instructor to stay
on track.

Giving an
instructor bullet
points and ideas
on how to lead
the class will help
him to present,
without having
him read from
the guide word
for word.

ampl
= Train
traing| Cleaning Schedules
progn Cleaning schedules are done in a datly, weekly and monthly manner. Your lecaton might require

Using check boxes in
training guides can be
useful if you want to copy
the page and use as a
checklist during hands-on
training.

vou w add or delete somea tazks in these schedules. Customize them o fit your specific nzeds
With the employse:s wtilizing and following the schedules your location will be kept clean and
eve appealing

Daily Schedules

O Cleaning of the workstation can be simple or difficult. If throughout the day you were
cleaning up after yourself, being neat and arganized, cleaning will be very sasy.

O The dough prass gets wiped down with a soft damp cloth. Do not use abrasive fype
cleanars and chemicals or the platens will be damaged

O The oven should be wiped down on the outside with stainless steel cleansr. The loading
and receiving trays on the ends of the owen and the cnmb mays washed in a three-
compartment sink according to regulations.

O Wash all the pans and utensils in the pizza make stadon and clean the inside of the prep
unit then place the cleaned pans and utensils back into the unit so they are ready for
OMATTOW

O Outside surfaces of all refrigeration should be wiped down with stainless sieel cleaner. Be
careful not to contaminate any food with the over spray.

O Make sure all counter surfaces are washed and sanitized

O Speeze puards and display cabinet cleaned with a glass cleanmg selution

O All mabber door gaskers inside the refgeration washad to prevant mald growth and
discoloration. Be sure to separate fdges and clean in betwesn.

O Walls arcund the food praparation area and behind the zarbage cans where splatter occurs
must be washed

O Garbage cans emptied. washed and air-dried. Do not put bags int a wat garbage can.
Mold and imsanitary smells will ecour

O Sweep and mop the floors. Do not mop while still open for business

© 2005 The Manual Solution
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Screwdrivers

Most screwdrivers are not designed to be
used on electrical equipment. Use an
insulated screwdriver.

Do nat hold an abject inthe palm of one
hand and press a screwdriver into it, place
it on abenchor atable.

Mewer hammer with 2 screwdriver.
Check for broken handles, bert blade, etc.

i

Specialty Services

The use of color and
graphics can add a lot to a
presentation.

L
L

‘What Is Foodservice Sanitation? * *

« Food safety means controlling
the growth and spread of

Welcome

® Getting to know you!

& Setting expectations!

U

bacteria and viruses.

+ Bacteria can cause foodborne
iliness, which in severe cases
can result in death.

S2005 Polio Campero

<>

-~

S

program.

Use simple navigation buttons to
turn your presentation into a
simple self-paced training

When developing a
presentation the fewer
words on the slide the
better. Let the slide just
be a guide to the spoken
presentation.

The Learning Process

# How do wyou learn best™
= By Wiatching’s
= By Listening™
= By Ooing’s

© 2005 The Manual Solution






