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Responsible Serving of Alcohol:
Approved or recommended in most states.*

®
Responsible Serving for Food Handlers:
Approved or recommended in most states.*
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*Counties and cities may have additional
local requirements. See website for updates!

Credentials

‘ Rserving® has over 16 years of
excellence in online
hospitality training.
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Responsible Serving of Alcohol, Food & Tobacco




Rserving provides
online training RSC]:VI g
forthe Responsﬂ':le Serving®
Responsible Serving®

of food, alcohol, and tobacco.

We have certified thousands of sellers,
servers, and bartenders nationwide.

Why Online Training?

Rserving®training is available
online 24/7 so students can
train at their convenience.
Our interactive courses
provide the best learning
experience possible, using:

o Self-paced lessons

» Course audio

« Video demonstrations

« Real life scenarios

o Electronic flashcards

o Instant test results
We provide the knowledge and education you
need in the time and speed you want using a
convenient online format.

Customer Support

Call us at 605-427-2000. We are available
12 hours a day Monday through Friday and
8 hours on Saturdays, or email us anytime

. ®
at support@Rserving.com.

Credentials

. ®
Rserving has over
16 years of excellence
in online training.

Courses

Responsible Serving®of Alcohol
Get your Responsible Serving of Alcohol
License for your state.

o Approved in most states

« Teaches responsible alcohol serving
techniques

 May result in reduced liquor liability
insurance rates for businesses

« Convenient - available 24/7

o Affordable

Food Safety for Handlers

Learn everything
you need to know
to work as a safe

food handler.

ACCREDITED
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Additional Courses
« Bartender Mixology
» Waiter/Waitress Course
o Advanced Wine Knowledge
« Liquor Knowledge

¢ Club Drugs
« Gratuity Secrets G‘((

« CFM - Certified Food Manager%

o CFM Recertification

Employer Accounts

Get your whole staff certified through an
employer account using Rserving’s easy
Learning Management System.

1 Sign up for a free employer account

2 Enroll employees at discounted prices

3 Track employee progress

Employer
1

[Employee 1] [Employee 2| |[Employee 3]
|

In %
Progress . e

4 Verify employee scores
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5 Archive/Print employee certificates

Certificate of Completion
Sample Student ANS’
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