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What symptam requires a food hardler to be excluded from the operation?

A. stamach erames

B, sore throat

C. jaundice

B, couighdng - CrC, jaundics

‘What should staff do when receiving a delivery of food and supplies?

A. stk the delivery reatly and irs peet it within 13 hours

B wisieally i pedt all food itemd

€. inspect ren-food items firkt

B stoag it Immediately and irspect it later - CFB. visually inspact all food items

Siraghe ue ghiowis 20e nol reguined whern.,

A cleaning stationary eguipment

B, handhing cocked faoD

€. thae food harvdler hus 3 latex sensithiny

B washing produce - Or 0 Washing prodisoe

wWhat must food handlars do whan handling ready-to-gat Toed?

A e Bare hands

B, werar single-use gloves

€, wearanapmon

D. sariipe their hards - O7 B wear single-use glaves

What symptam can indlcate 3 custamar (5 having an aSegic reaction?

A. el arm pain

B, wheering or shestness of Breath

C. appetite loss

B, Coughing bloed - Ol wheesing or sharress of breath

What's more, part of that TestBraindump ServSafe-Manager dumps now are free: https/drive.google.convopen?
id=1jRHe9L70HUQNIY64yHAMAS ASLwiG6Ib

For candidates who are going to prepare for the exam, they may need the training materials. The quality may be their first concern.
ServSafe-Manager exam bootcamp of us is famous for the high-quality, and if you buy fromus, you will never regret. We also pass
guarantee and money back guarantee if you fail to pass the exam. In addition, we adopt international recognition third party for the
payment of ServSafe-Manager Exam Dumps. Therefore, the safety of your money and account can be guarantee. Choose us, and

you will never regret.

ServSafe ServSafe-Manager Exam Syllabus Topics:

Topic Details
¢ THE FLOW OF FOOD: AN INTRODUCTION: This chapter introduces hazards throughout food's
Topic 1 journey and establishes monitoring techniques for time and temperature control.
e THE FLOW OF FOOD: PURCHASING AND RECEIVING: This chapter covers supplier selection,
Topic 2 receiving procedures, and proper storage methods including temperature requirements and organization.
¢ THE SAFE FOOD HANDLER: This chapter addresses how food handlers contammate food and outlines
Topic 3 personal hygiene programs to prevent contamination during handling,
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¢ FOOD SAFETY MANAGEMENT SYSTEMS: This chapter introduces systematic approaches like
Topic 4 HACCEP for identifying hazards, establishing controls, and implementing corrective actions.

¢ FORMS OF CONTAMINATION: This chapter covers biological, chemical, and physical contaminants,
Topic 5 plus deliberate contamination, outbreak response, and food allergen management.

¢ SAFE FACILITIES AND PEST MANAGEMENT: This chapter covers facility requirements for safe
Topic 6 operations, emergency preparedness, and comprehensive pest prevention and control progrars.

¢ THE FLOW OF FOOD: SERVICE: This chapter covers safe holding and serving practices, including time

Topic 7 and temperature controls to prevent contamination during service.

¢ CLEANING AND SANITIZING: This chapter explains cleaning versus sanitizing procedures,
Topic 8 dishwashing methods, and establishing effective schedules throughout the operation.
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We provide a wide range of learning and preparation methodologies to the customers for the ServSafe ServSafe-Manager complete
training, Affer using the ServSafe ServSafe-Manager exam materials, success would surely be the fate of customer because, self-
evaluation, highlight of the mistakes, time management and sample question answers in comprehensive manner, are all the tools which
are combined to provide best possible results. ServSafe-Manager Exam Materials are also offering 100% money back guarantee to
the customers in case they don't achieve passing scores in the ServSafe-Manager exam in the first attempt.

ServSafe Manager Exam Sample Questions (Q67-Q72):

NEW QUESTION # 67
Time as a food safety control is used to hold a time/temperature control for safety (TCS) food at room temperature. It is marked
with a start time of 4 p.m. By 8 p.m. it was not sold or served. What should the food handler do with the food?

A. Throw it out.

B. Cool and store it immediately.
C. Increase heat and serve it.

D. Serve it immediately.

Answer: A

Explanation:
The FDA Food Code allows for '"Time as a Public Health Control" (TPHC), where TCS food can be held without temperature
control for a limited window. For food starting at $135
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