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In order to let you have a general idea about our ServSafe-Manager test engine, we have prepared the free demo in our website.
The contents in our free demo are part of the ServSafe-Manager real materials in our study engine. We are confident enough to give
our customers a chance to test our ServSafe-Manager Preparation materials for free before making their decision. You are really
welcomed to download the free demo in our website to have the firsthand experience, and then you will find out the unique charm of
our ServSafe-Manager actual exam by yourself.

ServSafe ServSafe-Manager Exam Syllabus Topics:

Topic Details

Topic 1
THE FLOW OF FOOD: PREPARATION: This chapter addresses safe preparation techniques, proper
cooking requirements, and critical procedures for cooling and reheating food.

Topic 2
THE SAFE FOOD HANDLER: This chapter addresses how food handlers contaminate food and outlines
personal hygiene programs to prevent contamination during handling.

Topic 3
FORMS OF CONTAMINATION: This chapter covers biological, chemical, and physical contaminants,
plus deliberate contamination, outbreak response, and food allergen management.
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Topic 4
THE FLOW OF FOOD: PURCHASING AND RECEIVING: This chapter covers supplier selection,
receiving procedures, and proper storage methods including temperature requirements and organization.

Topic 5
THE FLOW OF FOOD: SERVICE: This chapter covers safe holding and serving practices, including time
and temperature controls to prevent contamination during service.

Topic 6
CLEANING AND SANITIZING: This chapter explains cleaning versus sanitizing procedures,
dishwashing methods, and establishing effective schedules throughout the operation.

Topic 7
SAFE FACILITIES AND PEST MANAGEMENT: This chapter covers facility requirements for safe
operations, emergency preparedness, and comprehensive pest prevention and control programs.
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Our ServSafe ServSafe-Manager demo products hold the demonstration for our actual products, demos are offered at no cost only
for raising your confidence level. Procure the quality of our product in advance, unsighted featured becomes reveal with our
ServSafe-Manager Demo products. Free Private Cloud Monitoring and Operations with demos respond to all kind of worries that
customers have in their mind while going for actual purchase.

ServSafe Manager Exam Sample Questions (Q45-Q50):
NEW QUESTION # 45 
The water temperature in the first compartment of a three-compartment sink should be at least:

A. $110
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