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ServSafe Food Manager Practice Exam

Using food colorng 1o make groend beel appear fresher is

a Not allowed by the CDC

b Not allowed by lhe regulatory authority.

c. Allowed wath a retal food lcense

d. Allowed Il a HACCP plan is in place. - comecl answers« «b. Mol allowed by
the megulalony authonity

Freezing food keeps B sale because freezing

a. Allows food to be stored for several years

b Destioys chemscal contamenants & lood.

c. Provides an easy way 1o transport raw food.

d. Slows the growth of pathogens in fopd. - comect answerse «d. Slows the
growth ol pathogens in food.

Later in the shit a food handler compliing about 8 sore throal and féver. What
shoultl the manager do wih the food thal the food handier prepared eater in
the day?

a., Serve i

b Theow if ot

c. Freeze il

d. Donate i - comect amswers««b. Throw it oul

Fresh fuits and vegetables must be washed

a, After being cud

b, Before beng cul

€ In sanstizing sobution

d. If they are organic, - comecl answers« «b. Before being cut

Food that has NOT been honstly presented must be

8 Thiown oul

b Relabeled.

t. Repurposed

d. Frozen, - correcl answers« «a. Thrown oul

Whal agency is responsible for inspecting meal, poultry, egg, hruits and
vegetables thal are shipped acioss stale lines?

a. FDA

b, USDA.
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The ServSafe ServSafe-Manager certification is on trending nowadays, and many IT aspirants are trying to get it. Success in the
ServSafe-Manager test helps you land well-paying jobs. Additionally, the ServSafe ServSafe-Manager certification exam is also
beneficial to get promotions in your current company. But the main problem that every applicant faces while preparing for the
ServSafe-Manager Certification test is not finding updated ServSafe ServSafe-Manager practice questions.

DumpsValid will give you confidence to pass ServSafe ServSafe-Manager test. Our Exam Preparation Material provides you
everything the candidates will need to get the ServSafe-Manager certification. Our ServSafe ServSafe-Manager will provide you
with exam questions with verified answers that reflect the actual exam. These questions and answers will help you to do preparation
for taking a certification examination. High quality and Value for the ServSafe-Manager Exan: 100% guarantee to Pass Your
ServSafe ServSafe-Manager examand get your certification.
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Results

The ServSafe Manager Exam (ServSafe-Manager)questions are in use by many custorrers currently, and they are preparing for their
best future daily. Even the students who used it in the past to prepare for the ServSafe ServSafe-Manager Certification Exam have
rated our practice questions as one of the best. You will receive updates till 365 days after your purchase, and there is a 24/7
support system that assists you whenever you are stuck in any problem or issues.

ServSafe Manager Exam Sample Questions (Q63-Q68):

NEW QUESTION # 63
A shipment of unbroken shell eggs should be rejected when the

A. egg shells are soiled.

B. white of the egg clings to the yolk.
C. yolk does not break easily.

D. eggs are not Grade A.

Answer: A

Explanation:

Receiving criteria for shell eggs are strict because eggs are a TCS food and can be a source ofSalmonella.

According to ServSafe receiving standards, shell eggs must be clean and unbroken upon delivery. If theegg shells are soiled-meaning
they have traces of manure, dirt, or feathers-the shipment must be rejected.

Soiled shells indicate poor sanitary conditions at the farm or during packing, and the dirt on the outside of the shell can easily
contaminate the egg when tt is cracked or contaminate the hands of the food handler.

The quality of the egg (Option A), such as Grade AA, A, or B, is a matter of preference and recipe requirement rather than safety.
A yolk that does not break (Option B) or a white that clings to the yolk (Option D) are actually signs of high-quality, fresh eggs; as
eggs age, the whites become thinner and the yolks break more easily. From a safety perspective, the manager must verify that the
eggs are received at an ambient air temperature of $45
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