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What's more, part of that ExamsLabs ServSafe-Manager dumps now are free: https://drive.google.com/open?
id=1EIJsxCt6J9kAtkQsUerJCJyGf878Lklq

If you are preparing for the practice exam, we can make sure that the ServSafe-Manager test practice files from our company will
be the best choice for you, and you cannot find the better study materials than our company'. There are a lot of advantages of our
ServSafe-Manager preparation materials, and you can free download the demo of our ServSafe-Manager training guide to know the
special functions of our ServSafe-Manager prep guide in detail. And you will know the quality of our ServSafe-Manager study prep
as well. We are hopeful that you will like our ServSafe-Manager exam questions.

ServSafe ServSafe-Manager Exam Overview:

Certification Vendor: ServSafe (National Restaurant Association)
Exam Name: ServSafe Food Protection Manager Certification Examination

Exam Number: ServSafe-Manager

Related Certifications:
ServSafe Allergens
ServSafe Alcohol
ServSafe Food Handler

Exam Format: Multiple-choice, Proctored (online or in-person)
Exam Price: $36 USD (exam only)

Certificate Validity Period: 5 years
Passing Score: 75% (68 out of 90 questions)

Available Languages: Korean, French Canadian, Spanish, Simplified Chinese, English, Japanese

https://drive.google.com/open?id=1EIJsxCt6J9kAtkQsUerJCJyGf878Lklq
https://www.practicevce.com/ServSafe/ServSafe-Manager-practice-exam-dumps.html


Real Exam Qty: 90
Exam Duration: 120 minutes

Recommended Training: Official ServSafe Manager Book
ServSafe Manager Online Course

Exam Registration: Pearson VUE Testing Centers
Official Registration

Sample Questions: ServSafe ServSafe-Manager Sample Questions

Exam Way: Online proctored or in-person at approved testing centers; must be supervised by registered
proctor

Pre Condition: No mandatory prerequisites; completion of ServSafe Manager course is highly recommended
Official Syllabus URL: https://www.servsafe.com/ServSafe-Manager
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Purchasing a product may be a caucious thing for all of us, because we not only need to consider the performance of the product but
also need to think about the things after purchasing. Our product will provide free demo for trying, and after you have bought the
product of the ServSafe-Manager exam, we will send you the product by email in ten minutes after we have received the payment.
After you bought the practice materials for the ServSafe-Manager Exam, if you have any question in the process of using, you can
ask the service staff for help by email. Free update for having bought product is also available.

ServSafe ServSafe-Manager Exam Syllabus Topics:

Topic Details

Topic 1
THE FLOW OF FOOD: AN INTRODUCTION: This chapter introduces hazards throughout food's
journey and establishes monitoring techniques for time and temperature control.

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

Topic 6
PROVIDING SAFE FOOD: This chapter introduces foodborne illnesses, their causes and transmission,
and establishes the foundational principles for maintaining food safety throughout operations.

Topic 7
THE FLOW OF FOOD: PREPARATION: This chapter addresses safe preparation techniques, proper
cooking requirements, and critical procedures for cooling and reheating food.

Topic 8
CLEANING AND SANITIZING: This chapter explains cleaning versus sanitizing procedures,
dishwashing methods, and establishing effective schedules throughout the operation.

Topic 9
SAFE FACILITIES AND PEST MANAGEMENT: This chapter covers facility requirements for safe
operations, emergency preparedness, and comprehensive pest prevention and control programs.

ServSafe Manager Exam Sample Questions (Q73-Q78):
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NEW QUESTION # 73 
The minimum internal cooking temperature for scrambled eggs for immediate service is

A. $165
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