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What You Don't Know Could Kill You
Elsevier Health Sciences

Outbreaks of E. Coli and Salmonella from
eating tainted meat or chicken and Mad
Cow Disease have consumers and the media
focused on food safety-related topics. This
handbook aimed at students as well as
consumersis an excellent starting point for
locating both print and electronic resources
with timely information about food safety
Issues, organizations and associations, and
careersin thefield.

Professional Food Manager, 5th
Edition John Wiley & Sons

This is the stand alone answer sheet
for the printed version of the
ServSafell Food Protection Manager
Certification Exam.
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Servsafe Food Handler Guide -- Update --Single
Copy CRC Press

From the experts at Jarden Home Brands,
makers of Ball canning products, comes the first
truly comprehensive canning guide created for
today's home cooks. This modern handbook
boasts more than 200 brand new recipes
ranging from jams and jellies to jerkies, pickles,
salsas, and more. Organized by technique, The
All New Ball Book of Canning and Preserving
covers water bath and pressure canning,
pickling, fermenting, freezing, dehydrating, and
smoking. Straightforward instructions and step-
by-step photos ensure success for beginners,
while practiced home canners will find more
advanced methods and inspiring ingredient
twists. Tested for quality and safety, recipes
range from much-loved classics—Tart Lemon
Jelly, Tomato-Herb Jam, Ploughman's
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Pickles—to fresh flavors such as Asian Pear
Kimchi, Smoked Maple-Juniper Bacon, and
homemade Kombucha. Make the most of your
preserves with delicious dishes including Crab
Cakes garnished with Eastern Shore Corn
Relish and traditional Strawberry-Rhubarb
Hand Pies. Special sidebars highlight seasonal
fruits and vegetables, while handy charts cover
processing times, temperatures, and recipe
formulas for fast preparation. Lushly illustrated
with color photographs, The All New Ball Book
of Canning and Preserving is a classic in the
making for a new generation of home cooks.
Includes 2017 FDA Food Code Berger
Food Safety

Many of us move through our days
easily enough, one moment to the next.
But are we getting anywhere? Are we
transitioning into the best person, the
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best place we can be? Life Coach

Marshie Morgan provides "13 Interactive
Challenges to Self-Discovery," a unique
tool to nudge and guide you along your
journey to a better you. Here, you are
challenged to orchestrate your own life,
select a new path, and transition from
one significant moment to the next.
Forty-four unique exercises prompt you
to take a closer look at what moves you
and what you can do to move forward.
This private journal requires no special
writing skills. Simply engaging with the
journal at your own pace and honestly
participating will open your eyes to the
possibilities in your life.

The Vendi ng of Food and
Beverages d encoe/ MG aw Hi | |
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THE definitive book for food
safety training and
certification Wth its

conpr ehensi ve coverage of key
food safety concepts, the
ServSaf e Cour sebook 7th
edition will conpletely
prepare readers for the
ServSaf e Food Protection
Manager Certification Exam
and, nore inportantly, it wll
pronot e adherence to food
safety practices in the

wor kpl ace. It is the ideal
solution for the academ c
setting, multiple-day

training, or individuals in
need of nore extensive food
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safety training. Food safety
has never been nore inportant
to the restaurant industry and
its custoners. Based on the
2013 FDA Food Code, the
ServSaf e Cour sebook focuses on
the preventative neasures to
keep food safe. The content
t he ServSafe Coursebook goes
beyond the principles found in
t he ServSafe Manager Book and
adds greater depth and breadth
of food safety practices by
featuri ng expanded sections on
food defense, high-risk
popul ati ons, active manageri al
control, and crisis
managenent. Food safety topics

i N
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are presented in a user-
friendly, practical way with
real -worl d case studies and
stories to help readers
under stand t he day-to-day

| nportance of food safety.
ServSaf e Coursebook is perfect
for a 16 week col |l ege
senester. Devel oped by the

I ndustry, for the industry,
ServSafe is a proven way to
mnimze risk and maxi m ze
protection for foodservice
owners, enployees, and
custoners. Recogni zed as the
I ndustry standard, ServSafe
offers a conplete suite of
printed and online products
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and is the nost inportant
i ngredient to food safety
training and certification

Success.

PTCB Exam Study CGui de 2020- 2021
Prentice Hal

Food safety is an essential part
of any food service or retai
operation. Understanding the risks
and ways to prevent foodborne
illness will protect custoners and
busi nesses from harm The person-

i n-charge of a food service or
retail establishnent nmust know how
and what food safety practices to
monitor. This manual is witten to
provi de the person-in-charge of a
food service or retai

est abl i shnment the know edge and
skills that they will need to keep
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food safe. Learning and applying
food safety practices protects
custonmers and busi nesses. This
course is designed for every food

service or retail operation. The
manual is divided into three
sections: Section 1 - Foundati ons

of Food Safety: The person-in-
charge will study an overvi ew of
the regul ati ons, food safety

basi cs, m croorgani sns, and core
food safety features. This section
will build the foundation that a
person-in-charge will need in order
to apply food safety practices.

Section 2 - Addressing the Five CDCin-charge w |

Ri sk Factors: The Centers for

D sease Control and Prevention
(CDC) has identified the five nost
common causes of foodborne ill ness.
The person-in-charge wll
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to address these issues and control
these risk factors in order to be
able to serve and sell safe food in
their operation. Section 3 -
Proactive Food Safety System Once
a food safety foundation is built
and the risk factors have been
addressed, a food safety nanagenent
system can be applied. Hazard

Anal ysis and Critical Control Point
(HACCP) is a proactive systemthat
assesses the food safety hazards in
an operation and identifies ways to
prevent, elimnate, or reduce each
hazard to a safe | evel. The person-
learn to apply the
seven HACCP principles in their

operation. Upon conpletion of the
SURE Food Safety Manager Manual ,
participants will have the

| earn howknow edge to safely serve and sel
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food to their custoners.
Participants will also be prepared
to take an ANSI -accredited Food
Prot ecti on Manager Exam nation
Enpl oyee Food Safety Handbook

Pear son

If you work with food you know the
i nportance of providing safe food
for your custoners, guests, or
staff. This guide contains the
must know i nformati on about food
safety and sanitation in the food
service industry. Geared to the

i ndustry supervisor, it is
designed to give you the key
concepts and details you need to
ensure safe food.

Foundati ons of Rest aurant
Managenent and Culinary Arts
Worl d Heal th Organi zati on
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definitive book for food
safety training and
certification. The new
ServSafe Manager Book, 7/e
continues to be ideal for
courses that cover the basics,
condensed courses, continuing
educati on, and even 1-2 day
sem nars. The updat ed book

w ll help readers prepare for
t he nost current ServSafe Food
Prot ecti on Manager
Certification Exam and nore

i nportantly, it will pronote
adherence to food safety
practices on-the-job. Food
safety has never been nore

i nportant to the restaurant
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I ndustry and its custoners.
Based on the 2013 FDA Food
Code, the ServSafe Manager
Book, 7/e focuses on the
preventative neasures to keep
food safe. To better reflect

t he changi ng needs of a

di verse and expandi ng
wor kf orce, food safety topics
are presented in a user-
friendly, practical way with
real -world stories to help
readers understand the day-to-
day i nportance of food safety.
The streamined delivery of
food safety content wll
create a | earning experience
that is activity-based and
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easily conprehended by a
variety of |earners. The end
result is content that is nore
focused, |leading to stronger
food safety practices and a
better-trai ned workforce.
Devel oped by the industry,
the industry, ServSafe is a
proven way to mnimze risk
and maxi m ze protection for
f oodservi ce owners, enpl oyees,
and custoners. Recogni zed as
the industry standard,
ServSafe offers a conplete
suite of printed and online
products and is the nost

| nportant ingredient to food
safety training and

for
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certification success. ServSaf e Manager Book, 7/e focuses

ServSaf e CourseBook with Online on the preventative nmeasures to
Exam Voucher G sco Press keep food safe. To better reflect
THE definitive book for food t he changi ng needs of a diverse and
safety training and certification. e€xpanding workforce, food safety
The new ServSafe Manager Book topics are presented in a user-
with Online Exam Voucher, 7/e friendly, practical way with real-

continues to be ideal for courses World stories to help readers

that cover the basics, condensed under stand the day-to-day

courses, continuing education, and inportance of food safety. The

even 1-2 day sem nars. The updated stream i ned delivery of food safety

book will help readers prepare for content will create a |earning

t he nost current ServSafe Food eXperi ence that is aCtiVity' based
Protection Manager Certification  and easily conprehended by a

Exam and nore in'portant|y’ it vari ety of learners. The end result
wi || pronote adherence to food is content that is nore focused,
safety practices on-the-job. Food leading to stronger food safety
safety has never been nore practices and a better-trained

i nportant to the restaurant wor kforce. Devel oped by the
industry and its customers. Based Industry, for the industry,

on the 2013 FDA Food Code, the ServSafe is a proven way to
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mnimze risk and maxi m ze
protection for foodservice owners,
enpl oyees, and custoners.

Recogni zed as the industry
standard, ServSafe offers a
conplete suite of printed and
online products and is the nost

Adnm ssi on Assessnent Exam

Review, 5th Edition! Fromthe
testing experts at HESI, this
user-friendly guide wal ks you
t hrough the topics and
guestion types found on

inportant ingredient to food safety adnm ssi on exans, i ncl udi ng:

A Fool proof Cuide to Canning
Jans, Jellies, Pickles, and
More Prentice Hal

Passi ng the HESI Adm ssion
Assessnent Examis the first
step on the journey to
becom ng a successf ul
heal t hcare professional. Be
prepared to pass the exam

Wi th the nost up-to-date HESI
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vocabul ary, grammar, bi ol ogy,
chem stry, anatony and
physi ol ogy, and physics. The
gui de i ncl udes hundreds of
sanpl e questions as well as

st ep- by-step expl anati ons,

il lustrations, and

conpr ehensi ve practi ce exans
to hel p you review vari ous

subj ect areas and i nprove test-
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taking skills. Plus, the pre-
test and post-test help

i dentify your specific weak
areas so study tine can be
focused where it’s needed
nost. HESI Hi nts boxes offer
val uabl e test-taking tips, as
wel | as rational es,
suggestions, exanples, and
rem nders for specific topics.
St ep- by-step expl anati ons and
sanpl e problens in the math
section show you how to work
t hrough each and know how to
answer. Sanpl e questions in
all sections prepare you for

test at the beginning of the

t ext hel ps assess your areas
of strength and weakness
before using the text. A

50- questi on conprehensi ve post -
test at the back of the text

I ncl udes rationales for
correct and incorrect answers.
Easy-to-read format with

consi stent section features

(i ntroduction, key terns,
chapter outline, and a
bul | eted summary) hel p you
organi ze your review tinme and
understand the i nformation.
NEW Updat ed, thoroughly

t he questions you will find onreviewed content hel ps you
the A2 Exam A 25-question preprepare to pass the HESI
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Adm ssi on Assessnent Exam
NEW Conpr ehensi ve practice
exans W th over 200 questions
on the Evol ve conpanion site
hel p you becone famliar with
the types of test questions.
ServSaf e Coursebook Prentice
Hal |

"These gui del i nes have been
written for public health
practitioners, food and

heal th i nspectors, district
and national nedi cal

officers, |aboratory

per sonnel and ot hers who may
undertake or participate in
the i nvestigation and control
of foodborne disease
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out breaks."--P. 4 of cover.
The Food Safety Infornation
Handbook Prentice Hal
Recommendat i ons devel oped by the
Public Health Service in
cooperation with state and

conmuni ties, interested federal
agenci es and the vendi ng machi ne

i ndustry, 1965.

13 Interactive Challenges to Self-
Di scovery Wley d obal Education
Loui s Eguaras, a renowned chef at
the Le Cordon Bl eu Program at the
California School of Culinary
Arts, provides readers with a
terrific overview of what is truly
i nvolved in the preparation,

cooki ng, and presentation of
neal s. He al so provides inval uable
insights into just what is
involved in making this one's
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chosen profession. The book will
feature a w de range of

| essons, fromhow to properly hold
a knife... to the history of
food... fromfood preparation and

presentation... to restaurant
hospitality and managenent, and
much nore. The book will be
presented in the distinctive and
hi ghly-attracti ve packaged style of
101 THINGS | LEARNED® | N

ARCHI TECTURE SCHOOL, and will be
the perfect gift for anyone who is
t hi nki ng about entering culinary
school, is already enrolled, or
even just the casual chef.

Quide for Food Handl ers Pearson
Col I ege Di vi sion

A food safety training and
certification program providing
the latest information and tools
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for you to use every day. Staying

illustratedaware of the food safety risks

faced by your operation wll
you keep your operation, your
staff, and your custoners safe.
Servsaf e Food Handl er Cui de,
Updat e- 10 Pack Pearson Col | ege
Di vi si on

THE definitive book for
safety training and
certification ¢ Wth its
conpr ehensi ve coverage of key
food safety concepts, the

Ser vSaf e® Cour sebook wi ||

conpl etely prepare readers for
t he ServSafe Food Protection
Manager Certification Exam
and, nore inportantly, it wll
pronot e adherence to food
safety practices in the

hel p

f ood
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wor kpl ace. It is the ideal
solution for the academc
setting, nultiple-day training,
or individuals in need of nore
extensive food safety training.
¢, Food safety has never been
nore inportant to the restaurant
I ndustry and its custoners.
Based on the 2013 FDA Food Code,
t he ServSafe Coursebook focuses
on the preventative neasures to
keep food safe. The content in

t he ServSafe Coursebook goes
beyond the principles found in

t he ServSafe Manager Book and
adds greater depth and breadth
of food safety practices by
featuring expanded sections on
food defense, high-risk
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popul ati ons, active manageri al
control, and crisis nmanagenent.
Food safety topics are presented
in a user-friendly, practica

way with nore real -world case
studies and stories to help
readers understand the day-to-
day i nportance of food safety. ¢
Devel oped by the industry, for
the industry, ServSafe® is a
proven way to mnimze risk and
maxi m ze protection for

f oodservi ce owners, enployees,
and custoners. Recogni zed as the
I ndustry standard, ServSafe
offers a conplete suite of
printed and online products and
Is the nost inportant ingredient
to food safety training and

April, 26 2024

Servsafe Food Handler 6th Edition Practice Test



certification success. ¢ The

and the answer sheet for the

ServSaf e Coursebook is avail abl e pencil / paper version of the

packaged with MyServSafelLab™
MyServSafelLab is an online
homewor k, tutorial, and
assessnent programthat truly
engages students in |earning.
hel ps students better prepare
for class, quizzes, and
exans—resulting in better
performance in the course-and
provi des educators a dynam c set
of tools for gauging individual
and cl ass progress. ¢ The
ServSaf e Coursebook 6th Edition
i s avail abl e packaged in a
nunber of ways to suit your
speci fic needs.

It

ServSaf e Food Protection Manager
exam ServSafe Coursebook with
Answer Sheet 6th Edition ¢ Al so
avai |l abl e: St and-al one book:
ServSaf e Coursebook 6th Edition
| SBN: 0133883604 A package
contai ning the book, the answer
sheet for the pencil/paper
version of the ServSafe Food
Prot ecti on Manager exam AND
MySer vSaf eLab wi th Pearson eText
Access Card: ServSafe Coursebook
wth Answer Sheet, Revised Plus
NEW MySer vSaf eLab wit h Pear son
eText -- Access Card Package,

| SBN: 0133883507 6/e | SBN. 0133962733 A package

I S a package contai ning the book containing the book and online
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exam voucher: ServSafe

Cour sebook with Online Exam
Voucher 6th Edition | SBN:
0133883515 A package cont ai ni ng
t he book, online exam voucher,
AND MyServSaf eLab wi th Pearson
eText Access Card: ServSafe
Cour sebook with Online Exam
Voucher, Revi sed Pl us NEW
MyServSaf eLab wi th Pearson eText
-- Access Card Package, 6/e

| SBN: 0133962725 Students, if
interested in purchasing this
title wwth MyServSaf eLab, ask
your instructor for the correct
package | SBN. MyServSafelLab is
not a sel f-paced technol ogy and
shoul d only be purchased when
requi red by an instructor.
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I nstructors, contact your
Pear son representative for
i nf ormati on.
Exam 45 O fici al
Prentice Hal
Werever one's career in the
culinary arts may take them
book will remain a valuable
reference. It can support readers
t hroughout their culinary
education and certification,
wel | as throughout their

pr of essi onal career. This book
presents a foundation —fromthe
obj ectives and key terns that

i ntroduce each chapter to the
activities and recipes that round
it out, this book is organized to
hi ghl i ght and expl ain the basic
conpet enci es of a professional
cook or chef. Section One takes a

nor e

Cert GdePub

this

as
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monment to | ook back at the saut és, roast, vegetables,

i nportance of the culinary arts in starches, breakfast, baking and
the history of humankind as well asnore. Also presents a broad view of
a glinpse ahead into the careers of the culinary gl obe by grouping it
culinary professionals. Section Twointo | arge geographic areas: Europe
i ntroduces inportant concepts for and the Mediterranean; the

any professional cook or chef: Anericas; and Asia. Appropriate for
nutrition, food safety, and food cooks, culinary apprentices,

sci ence. Section Three continues culinary trainees, chefs, and chef
t he devel opnent of sone basic educat or s.

prof essional skills by exploring Culinary Fundanental s Pearson

t he purpose and uses for math and Coll ege D vision

reci pes in the professional THE definitive book for food

ki tchen. Section Four introduces safety training and certification
the tools of the trade. Section Updated to the new 2013 FDA Food
Five is devoted to the ingredients Code, the new ServSafe® Manager
found in a professional kitchen, Book, Sixth Edition, continues to

fromfresh herbs to neats to cannedbe ideal for courses that cover
goods. Sections Six through Twel ve the basics, condensed courses,

are the heart of this book-basic conti nui ng education, and even 1-2
cooki ng skill s—stocks, sauces, day sem nars. The updat ed book
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will help readers prepare for the
ServSaf e Food Protection Manager
Certification Exam and nore
inportantly, it wll pronote
adherence to food safety practices
on-the-job. Food safety has never
been nore inportant to the
restaurant industry and its
custonmers. Based on the 2013 FDA
Food Code, the ServSafe Manager
Book focuses on the preventative
measures to keep food safe. To
better reflect the changi ng needs
of a diverse and expandi ng
wor kf orce, food safety topics are
presented in a user-friendly,
practical way with real-world
stories to help readers understand
t he day-to-day inportance of food

| earni ng experience that is
activity-based and easily
conprehended by a variety of

| earners. The end result is content
that is nore focused, leading to
stronger food safety practices and
a better-trai ned workforce.

Devel oped by the industry, for the
i ndustry, ServSafe® is a proven way
to mnimze risk and maxi m ze
protection for foodservice owners,
enpl oyees, and custoners.

Recogni zed as the industry
standard, ServSafe offers a
conplete suite of printed and
online products and is the nost

i mportant ingredient to food safety
training and certification success.
The ServSafe Manager Book is

safety. The stream ined delivery of avail abl e packaged with

food safety content will create a

Page 18/25

MyServSaf eLab™ MServSafelLab is an
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onl i ne homework, tutorial, and cont ai ni ng the book, the answer
assessnent programthat truly sheet for the pencil/paper version
engages students in learning. It of the ServSafe Food Protection
hel ps students better prepare for Manager exam AND MyServSafelLab with
cl ass, quizzes, and exans-resultingPearson eText Access Card: ServSafe

in better performance in the Manager Book with Answer Sheet,
course—and provi des educators a Revi sed Pl us NEW MyServSafelLab with
dynam c set of tools for gauging Pearson eText -- Access Card

i ndi vidual and cl ass progress. The Package, 6/e |ISBN. 0133951731 A
ServSaf e Manager Book 6th Edition package containing the book and the
i s avail abl e packaged in a nunber online exam voucher: ServSafe

of ways to suit your specific Manager Book with Online Exam
needs. | SBN. 0133908372 is a Voucher 6th Edition | SBN

package containing the book and the 013390847X A package containing the
answer sheet for the pencil/paper book, online exam voucher, AND
version of the ServSafe Food MyServSaf eLab wi th Pearson eText
Protecti on Manager exam ServSafe Access Card: ServSafe Manager Book
Manager Book with Answer Sheet 6th with Online Exam Voucher, Revised
Edition Al so avail abl e: Stand-al one Pl us NEW MyServSaf eLab with Pearson
book: ServSafe Manager Book 6th eText -- Access Card Package, 6/e
Edition I SBN: 0133908399 A package |SBN. 0133951723 Students,
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MyServSafelLab is not a self-paced
t echnol ogy and should only be

pur chased when required by an
instructor. Instructors, contact
your Pearson representative for
nmore i nformation.

Level One Tine Inc. Books
ALERT: Before you purchase,
check with your instructor or
revi ew your course syllabus to
ensure that you select the
correct |ISBN. Several versions
of Pearson's MyLab & Mastering
products exist for each title,
i ncl udi ng custom zed versi ons
for individual schools, and
regi strati ons are not
transferable. In addition, you
may need a Coursel D, provided
by your instructor, to register
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for and use Pearson's MyLab &
Mast eri ng products. Packages
Access codes for Pearson's MyLab
& Mastering products may not be
I ncl uded when purchasi ng or
renting from conpani es ot her

t han Pearson; check with the
sel l er before conpleting your
pur chase. Used or rental books
| f you rent or purchase a used
book with an access code, the
access code may have been
redeened previously and you nay
have to purchase a new access
code. Access codes Access codes
that are purchased fromsellers
ot her than Pearson carry a

hi gher risk of being either the
wrong | SBN or a previously
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redeened code. Check with the
seller prior to purchase. Note:
This is just the Access Card, if
you want the Book/Access Card
order the | SBN bel ow. 013381498X
/ 9780133814989 Public Speaking:
An Audi ence - Centered Approach
Pl us NEW MyConmuni cati onLab with
Pear son eText -- Access Card
Package Package consists of:
0205890857 / 9780205890859 NEW
MyConmuni cati onLab wi th Pearson
eText -- Val uepack Access Card
0205914632 / 9780205914630
Publ i ¢ Speaki ng: An Audi ence-
Cent er ed Approach --

Foundati ons of Restaurant
Managenent and Culinary Arts
ServSaf e Manager Servsaf e Food
Handl er Guide -- Update --Single
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Copy

Can it, pickle it, and store it
wi th confidence. If you can boi
wat er, you can nmake your own

del ectable jans and jellies, try
your hand at fresh-pack pickling,
and jar savory sauces. Bal

Canni ng Back to Basics focuses on
t he buil di ng- bl ock techni ques and
easy, classic recipes every canner
shoul d know. The book begins with
in-depth informati on on water bath
canni ng, the equi pnment you need,
and food safety gui dance. Each
preserving nethod is thoroughly
expl ained with begi nner-friendly
tutorials and step-by-step
phot ogr aphs hi ghl i ghti ng key
steps. Learn to capture the sweet,
ri pe flavors of your favorite
fruits and vegetables with 100
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approachabl e, versatile recipes for fully prepared for your

the nodern pantry. Packed with
sinple variation ideas for |ow
sugar and fl avor change-ups, and
time-tested tips fromthe nost
trusted authority in honme canning,
t hi s handy gui de delivers
everything you need to successfully
mast er hone canning safely and

del i ci ously.

Food Code 2009 Ascenci a Test
Prep

Trust the best selling Oficial
Cert Quide series fromC sco
Press to help you | earn,
prepare, and practice for exam
success. They are built with

t he objective of providing
assessnent, review, and
practice to help ensure you are
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certification exam --Master
Cisco CCNA Security 210-260
Oficial Cert Guide examtopics
--Assess your know edge with
chapt er - openi ng qui zzes -- Revi ew
key concepts wi th exam
preparation tasks This is the
eBook edition of the CCNA
Security 210-260 Oficia
@Qui de. Thi s eBook does not
I ncl ude the conpani on CD- ROM
Wi th practice examthat cones
with the print edition. CCNA
Security 210-260 O ficial Cert
Qui de presents you with an
organi zed test-preparation
routi ne through the use of
proven series elenents and

Cert
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techniques. “Do | Know This

Al ready?” qui zzes open each
chapter and enabl e you to decide
how nmuch tinme you need to spend
on each section. Examtopic

| i sts make referenci ng easy.
Chapt er - endi ng Exam Preparati on
Tasks help you drill on key
concepts you nust know

t horoughly. CCNA Security
210-260 O ficial Cert Cuide
focuses specifically on the

obj ectives for the C sco CCNA
Security exam Networ ki ng
Security experts Orar Santos and
John Stuppi share preparation
hints and test-taking tips,
hel pi ng you identify areas of
weakness and i nprove both your
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conceptual know edge and hands-
on skills. Material is presented
in a concise manner, focusing on
I ncreasi ng your understandi ng
and retention of examtopics.
Vell regarded for its |evel of
detail, assessnent features,
conpr ehensi ve desi gn scenari os,
and chal | engi ng revi ew questions
and exercises, this official
study qui de hel ps you nmaster the
concepts and techni ques that

wi |l enable you to succeed on
the examthe first tinme. The

of ficial study guide hel ps you
master all the topics on the
CCNA Security exam i ncluding
--Networ ki ng security concepts
--Common security threats
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-- 1 npl ementi ng AAA using |1 OS and
| SE --Bring Your Own Device
(BYOD) --Fundanentals of VPN

t echnol ogy and cryptography
--Fundanental s of |IP security
--Inmpl enmenting | Psec site-to-
site VPNs --1nplenenting SSL

r enot e- access VPNs using G sco
ASA --Securing Layer 2

t echnol ogi es --Network
Foundati on Protection (NFP)
--Securing the managenent pl ane
on Cisco | CS devices --Securing
t he data pl ane --Securing
routi ng protocols and the
control plane --Understanding
firewal | fundanentals

--Impl enenting G sco | OS zone-
based firewalls --Configuring
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basic firewall policies on G sco
ASA --Ci sco | PS fundanental s
--Mtigation technol ogies for e-
mai | - and web-based threats
--Mtigation technol ogies for
endpoi nt threats CCNA Security
210-260 O ficial Cert Cuide is
part of a recomended | earning
path from G sco that includes

si mul ati on and hands-on training
from aut hori zed G sco Learning
Partners and sel f-study products
fromC sco Press. To find out
nore about instructor-|ed

trai ning, e-learning, and hands-
on instruction offered by

aut hori zed C sco Learning
Partners worl dwi de, please visit
http://ww. ci sco.com web/ | earnin
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