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Knowledge is defined as intangible asset that can offer valuable reward in future, so never give up on it and our ServSafe-Manager
exam preparation can offer enough knowledge to cope with the exam effectively. To satisfy the needs of exam candidates, our
experts wrote our ServSafe-Manager practice materials with perfect arrangement and scientific compilation of messages, so you do
not need to study other numerous materials to find the perfect one anymore. Our ServSafe-Manager Exam Quiz will offer you the
best help. And our ServSafe-Manager training material will never let you down.

ServSafe ServSafe-Manager Exam Syllabus Topics:

Topic Details

Topic 1
PROVIDING SAFE FOOD: This chapter introduces foodborne illnesses, their causes and transmission,
and establishes the foundational principles for maintaining food safety throughout operations.

Topic 2
THE FLOW OF FOOD: PREPARATION: This chapter addresses safe preparation techniques, proper
cooking requirements, and critical procedures for cooling and reheating food.

Topic 3
FORMS OF CONTAMINATION: This chapter covers biological, chemical, and physical contaminants,
plus deliberate contamination, outbreak response, and food allergen management.

Topic 4
FOOD SAFETY MANAGEMENT SYSTEMS: This chapter introduces systematic approaches like
HACCP for identifying hazards, establishing controls, and implementing corrective actions.

Topic 5
THE FLOW OF FOOD: AN INTRODUCTION: This chapter introduces hazards throughout food's
journey and establishes monitoring techniques for time and temperature control.

Topic 6
THE SAFE FOOD HANDLER: This chapter addresses how food handlers contaminate food and outlines
personal hygiene programs to prevent contamination during handling.
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and pay successfully, you do not have to worry about receiving our learning materials for a long time. We assure you that you only
need to wait 5-10 minutes and you will receive our ServSafe-Manager Exam Questions which are sent by our system. When you
start learning, you will find a lot of small buttons, which are designed carefully. You can choose different ways of operation according
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ServSafe Manager Exam Sample Questions (Q23-Q28):
NEW QUESTION # 23 
NSF International is an organization that

A. provides safety data sheets.
B. writes the Food Code.
C. enforces food safety regulations.
D. evaluates and tests foodservice equipment.
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Answer: D

Explanation:
NSF International(formerly the National Sanitation Foundation) is an independent, non-profit organization that develops standards
for the design, construction, and "cleanability" of commercial foodservice equipment.
When a piece of equipment, such as a refrigerator, prep table, or dishwasher, carries theNSF mark, it means the item has been
evaluated and tested to ensure it meets rigorous public health standards. For example, NSF- certified equipment must have smooth,
non-absorbent surfaces, be easy to disassemble for cleaning, and be free of "dead spaces" where food bits or bacteria can hide.
Managers should always look for the NSF or ANSI (American National Standards Institute) mark when purchasing new equipment.
The FDA Food Code (Option A) is written by the FDA. Safety Data Sheets (Option C) are provided by chemical manufacturers to
comply with OSHA requirements. Enforcement of regulations (Option D) is the responsibility of state and local health departments.
Using NSF-certified equipment is a proactive safety measure because it ensures that the physical tools in the kitchen are designed to
prevent contamination and can be effectively sanitized. During a health inspection, the inspector will check that commercial-grade,
certified equipment is being used; household-grade appliances are generally prohibited because they are not durable or "cleanable"
enough for high-volume commercial use.

NEW QUESTION # 24 
A label on foods prepared and packaged onsite for retail sales must list which information?

A. A list of all ingredients used in descending order by weight
B. Use-by dates that are 5 days after product prep
C. Inspection score of the prep facility
D. A copy of the recipe used to prep the product

Answer: A

Explanation:
When a food establishment packages food for retail sale (such as a "grab-and-go" cooler), it must comply with strict labeling
requirements mandated by the FDA Food Code. The label must include the common name of the food, the quantity (weight), the
name and place of business of the manufacturer, and, crucially, alist of all ingredients in descending order by weight. This
transparency is vital for consumer safety, particularly regarding food allergies.
The label must also clearly identify any of theBig 9 major allergenscontained in the food. If an ingredient (like bread) contains other
sub-ingredients, those must also be listed. Option A is incorrect because the specific recipe is proprietary and not required for a
safety label. Option C is incorrect as inspection scores are public record but not required on food labels. Option D is incorrect
because the standard shelf life for TCS food is 7 days, not 5, and the specific date must be calculated based on the earliest expiring
ingredient. Proper labeling allows guests to make informed decisions and protects the establishment from liability in the event of an
allergic reaction. Managers must verify that every packaged item is accurately labeled before it is placed in the retail area to ensure
compliance with both federal and local health laws.

NEW QUESTION # 25 
What is the FDA Food Code recommendation for fingernail maintenance for ungloved food preparation employees?

A. False nails are permitted as long as they are firmly affixed.
B. Nails must be professionally maintained and polished.
C. Nails must be unpolished, short, and smoothly trimmed.
D. Nails may be unpolished, long, and buffed until gleaming.

Answer: C

Explanation:
Personal hygiene standards for food handlers are strictly defined in the FDA Food Code and ServSafe materials because the hands
are the most common vehicle for transmitting pathogens to food. For employees who are not wearing gloves, fingernail maintenance
is a critical safety factor. The recommendation is that nails must be keptunpolished, short, and smoothly trimmed. There are several
biological and physical safety reasons for this requirement. First, long nails are difficult to clean effectively; pathogens likeE. colior
Noroviruscan easily become trapped in the space beneath the nail (the subungual region) and survive even thorough handwashing.
Second, nail polish and false nails (Option D) are prohibited because they pose a physical hazard risk. Polish can chip and fall into
the food, and false nails can break off or lose their adhesive, ending up in a customer's meal. Furthermore, polish can hide the
presence of dirt or grime under the nails, making it impossible for a manager to verify if a worker's hands are truly clean. "Smoothly
trimmed" nails are required to prevent the snagging or tearing of single-use gloves when they are worn, as a punctured glove offers



no protection. While some jurisdictions may allow polish or false nails if gloves are worn at all times, the standard recommendation
for "ungloved" preparation (and the safest practice overall) is the "short and natural" look.
Managers must conduct daily hygiene checks to ensure staff are complying with this rule. Proper nail care is a simple but effective
barrier in the defense against foodborne illness, emphasizing that every detail of a food handler's appearance has a direct impact on
the safety of the food being served.

NEW QUESTION # 26 
In a cooler, which item should be stored on the bottom shelf?

A. Salmon steaks
B. Raw poultry
C. Raw pork
D. Ground beef

Answer: B

Explanation:
According to the ServSafe Manager curriculum and the FDA Food Code, refrigerated storage follows a strict
"top-to-bottom" hierarchy based on the minimum internal cooking temperatures of each food. This organization is a vital preventative
measure against cross-contamination. Pathogens from raw animal proteins can drip or leak onto other foods; therefore, the food that
requires the highest cooking temperature to kill those pathogens must be placed at the very bottom. Raw poultry, which includes
whole or ground chicken and turkey, must be cooked to a minimum internal temperature of $165
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