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ServSafe ServSafe-Manager certification exam opens the doors for starting a bright career in the sector. After passing the ServSafe
ServSafe-Manager test you will easily apply for good jobs in top companies all over the world. ServSafe ServSafe-Manager exam
offers multiple advantages including, high salaries, promotions, enhancing resumes, and skills improvement. Once you pass the
ServSafe-Manager Exam, you can avail all these benefits. If you want to pass the ServSafe ServSafe-Manager certification exam,
you must find the best resource to prepare for the ServSafe ServSafe-Manager test.

Companies can decide whether candidates are ServSafe qualified, or in other words, candidates’ educational background and
relating ServSafe-Manager professional skills. Knowledge about a person and is indispensable in recruitment. That is to say, for
those who are without good educational background, only by paying efforts to get an acknowledged ServSafe-Manager
Certification, can they become popular employees. So for you, the ServSafe-Manager latest braindumps complied by our company
can offer you the best help.
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The customers can immediately start using the ServSafe Manager Exam (ServSafe-Manager) exam dumps of DumpsQuestion after
buying it. In this way, one can save time and instantly embark on the journey of ServSafe-Manager test preparation. 24/7 customer
service is also available at DumpsQuestion. Feel free to reach our customer support team if you have any questions about our
ServSafe-Manager Exam Preparation material.

ServSafe Manager Exam Sample Questions (Q44-Q49):
NEW QUESTION # 44 
Which of the following documents must be kept on file for 90 days after the last product has been sold?

A. Specification written to purveyor
B. Molluscan shellfish identification tags
C. Meat identification code (IMPS)
D. Farmers Market health certificate

Answer: B

Explanation:
Shellfish, specifically molluscan shellfish like oysters, clams, and mussels, are high-risk foods because they can carry pathogens such
asVibrioorHepatitis Adepending on the waters where they were harvested. To ensure traceability in the event of a foodborne illness
outbreak, the FDA Food Code requires that these items be delivered withshellstock identification tags. These tags contain vital
information, including the harvester' s identification number, the date of harvest, and the specific harvest location.1 The regulation
states that these tags must remain attached to the container until it is empty. Once the last shellfish from that specific container is sold
or served,2the Person in Charge (PIC) must write that date on the tag and keep the tag on file for90 days. This 90-day window is
calculated because symptoms of illnesses like Hepatitis Acan take several weeks to appear; the records ensure that investigators can
trace the source of the shellfish back to the specific bed where it was harvested months later. Options B, C, and D are important for
quality or general administrative purposes, but they do not have the same legal "90-day retention" requirement tied to public health

https://drive.google.com/open?id=1mqt38FG1FJdoToqScs2sPZ6mzsxLsPap
https://www.prepawaypdf.com/ServSafe/ServSafe-Manager-practice-exam-dumps.html
https://www.prep4sures.top/ServSafe-Manager-exam-dumps-torrent.html
https://www.dumpsquestion.com/ServSafe-Manager-exam-dumps-collection.html
https://www.verifieddumps.com/ServSafe-Manager-valid-exam-braindumps.html


safety and outbreak investigation. Failure to maintain these tags is a major violation during a health inspection and can result in the
immediate seizure or destruction of the shellfish by the regulatory authority.

NEW QUESTION # 45 
When receiving fresh meat, its temperature at the time of receipt must not be higher than

A. $70
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