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When we choose to find a good job, there is important to get the ServSafe-Manager certification as you can. There is a fabulous
product to prompt the efficiency--the ServSafe-Manager exam prep, as far as concerned, it can bring you high quality learning
platform to pass the variety of exams. Our product is elaborately composed with major questions and answers. It only takes you 20
hours to 30 hours to do the practice. After your effective practice, you can master the examination point from the ServSafe-Manager
Test Question. Then, you will have enough confidence to pass it.

ServSafe ServSafe-Manager Exam Syllabus Topics:

Topic Details

Topic 1
FOOD SAFETY MANAGEMENT SYSTEMS: This chapter introduces systematic approaches like
HACCP for identifying hazards, establishing controls, and implementing corrective actions.

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 THE FLOW OF FOOD: SERVICE: This chapter covers safe holding and serving practices, including time
and temperature controls to prevent contamination during service.

Topic 4
THE SAFE FOOD HANDLER: This chapter addresses how food handlers contaminate food and outlines
personal hygiene programs to prevent contamination during handling.

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 FLOW OF FOOD: PURCHASING AND RECEIVING: This chapter covers supplier selection,
receiving procedures, and proper storage methods including temperature requirements and organization.

Topic 7
PROVIDING SAFE FOOD: This chapter introduces foodborne illnesses, their causes and transmission,
and establishes the foundational principles for maintaining food safety throughout operations.

Topic 8
FORMS OF CONTAMINATION: This chapter covers biological, chemical, and physical contaminants,
plus deliberate contamination, outbreak response, and food allergen management.
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Your privacy and personal right are protected by our company and corresponding laws and regulations on our ServSafe-Manager
study guide. Whether you are purchasing our ServSafe-Manager training questions, installing or using them, we won’t give away
your information to other platforms, and the whole transaction process will be open and transparent. Therefore, let us be your long-
term partner and we promise our ServSafe-Manager Preparation exam won’t let down.

ServSafe Manager Exam Sample Questions (Q33-Q38):
NEW QUESTION # 33 
A manager should store canned soup that has been recalled in a

A. separate area until it can be returned to the distributor for credit.
B. dry-storage area as long as it is clearly labeled "Do Not Use" in red marker.
C. furnace room, as long as the temperature does not exceed $70
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