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ServSafe Manager Exam Sample Questions (Q79-Q84):

NEW QUESTION # 79
A consumer advisory must be given when an operation serves

A. steamed mussels.
B. poached salmon.
C. roasted pork.

D. raw oysters.

Answer: D

Explanation:

According to the FDA Food Code and ServSafe standards, any establishment that serves raw or undercooked Time/Temperature
Control for Safety (TCS) foods must provide aconsumer advisory. This advisory is a formal notice to guests that consuming raw or
undercooked meats, poultry, seafood, shellfish, or eggs increases the risk of foodborne illness, especially for those with certain
medical conditions.Raw oystersfall directly nto this category because they are a raw shellfish product frequently associated with
pathogens like Vibrio vulnificusandNorovirus.

The advisory consists of two parts: adisclosureand areminder. The disclosure usually involves marking the specific menu item with an
asterisk (*) to indicate that it is raw or undercooked. The reminder is a written statement, usually located at the bottom of the menu,
that explains the health risks associated with those itemns. Steamed mussels (Option A), poached salmon (Option C), and roasted
pork (Option D) are typically cooked to their required minimum internal temperatures, which eliminates the need for an advisory.
For raw oysters specifically, many jurisdictions also require a "Hepatitis A" warning or specific shellfish tags to be maintained.
Managers must ensure that the advisory is clearly visible and legible to all guests before they place their order. This protocol is an
essential component of "Active Managerial Control," shifting some of the risk assessment to the consumer while ensuring they are
fully informed of the biological hazards inherent in raw animal proteins.

NEW QUESTION # 80
Ifit is used frequently, a milkshake mixer must be cleaned and sanitized at least every how many hours?

A0
B. 1
C.2
D.3

Answer: B

Explanation:

According to the ServSafe Manager guidelines and the FDA Food Code, any food-contact surface that is in constant, frequent use
nust be cleaned and sanitized at a mmimum interval of every four hours. This "four- hour rule" is based on the biological reality of
bacterial growth. Under ideal conditions-moist environments with plenty of nutrients, like the milk and sugar residue found in a
milkshake mixer-pathogenic bacteria can multiply to dangerous levels within this timeframe. By mandating a complete cleaning and
sanitizing cycle every four hours, the operation effectively breaks the bacterial growth cycle before it reaches a "log phase" where the
population explodes.

For a milkshake mixer, the process involves more than just a surface wipe. The equipment must be disassembled if necessary,
washed with detergent in hot water, rinsed to remove soap film, and then treated with a chemical sanitizer (such as chlorine or
quaternary ammonium) for the required contact time. Ifthe environment is particularly warm-exceeding $70



