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HM #26
‘When an operation is notified of a food itemrecall, what is the best action for the Person in Charge (PIC) to take?

A. Post a sign in the operation warning customers of the recall.
B. Separate recalled food from other food and equipment.

C. Close the operation immediately.

D. Report the recall to the FDA.
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A food recall happens when a manufacturer or a government agency (FDA or USDA) determines that a product is unsafe due to
contamination, undeclared allergens, or mislabeling. Once a manager is notified of a recall, the immediate priority is to prevent the
product from reaching the consumer. According to the ServSafe Manager protocol, the PIC mustseparate the recalled food fromall
other food, equipment, utensils, linens, and single-service items.

The recalled product should be clearly labeled "Do Not Use" and "Do Not Discard" to prevent it from being accidentally prepared
or thrown away before the recall process is finalized. It is best to store it in a designated, secure area away from the regular Flow of


https://www.japancert.com/ServSafe-Manager.html
https://www.jpexam.com/ServSafe-Manager_exam.html
https://www.it-passports.com/ServSafe-Manager.html
https://www.xhs1991.com/ServSafe-Manager.html

Food. Reporting the recall to the FD3A (Option A) is typically unnecessary as the FDA usuaMly initiates or is already aware of the
recall. Closing the operation (Option B) is only required if the recalled item was so pervasive that the entire facility is contaminated or
if it caused an imminent health hazard. Posting a sign (Option D) might be required by local law in some cases, but the

"best" immediate safety action is the physical isolation of the product. The PIC should then follow the specific instructions provided in
the recall notice, which may involve returning the product for credit or disposing of it in a manner that ensures it cannot be consumed.

HE #27
A cook checks the temperature of soup being held for service, and it is $130



