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Good product and all-round service are the driving forces for a company. Our Company is always striving to develop not only our
ServSafe-Manager study materials, but also our service because we know they are the aces in the hole to prolong our career.
Reliable service makes it easier to get oriented to the exam. If our candidates fail to pass the ServSafe-Manager Exam unfortunately,
you can show us the failed record, and we will give you a full refund.

Our company is a professional certificate study materials provider. We have occupied in this field for years, we are in the leading
position of providing exam materials. ServSafe-Manager training materials of us is high-quality and accurate, for we have a
profession team to verify and update the ServSafe-Manager answers and questions. We have received many good feedbacks from
our customers for helping pass the exam successfully. Furthermore, we provide you free update for one year after purchasing
ServSafe-Manager exam dumps from us.

>> Updated ServSafe-Manager Demo <<

ServSafe-Manager - Authoritative Updated ServSafe Manager Exam Demo
You will get your hands on the international ServSafe-Manager certificate you want. Perhaps you can ask the people around you
that ServSafe-Manager study engine have really helped many people pass the exam. Of course, you can also experience it yourself.
Next, allow me to introduce our ServSafe-Manager Training Materials. First, our ServSafe-Manager practice briandumps have
varied versions as the PDF, software and APP online which can satify different needs of our customers. Secondly, the price is quite

https://www.vceengine.com/ServSafe-Manager-vce-test-engine.html
https://www.validtorrent.com/ServSafe-Manager-valid-exam-torrent.html
https://www.troytecdumps.com/ServSafe-Manager-troytec-exam-dumps.html
https://www.torrentvce.com/ServSafe-Manager-valid-vce-collection.html


favourable.

ServSafe Manager Exam Sample Questions (Q27-Q32):
NEW QUESTION # 27 
Food that is honestly presented is

A. held under a bright light to enhance appearance.
B. mixed with food coloring to appear fresher.
C. offered in a way that is not misleading.
D. certified by National Sanitation Foundation (NSF).

Answer: C

Explanation:
The concept ofHonest Presentationis a regulatory requirement found in the FDA Food Code. It mandates that food must be offered
to the customer in a way that does not mislead or misinform them about its true nature or quality. This means that guests must be able
to judge the appearance, color, and quality of the food accurately. Providing food that is "honestly presented" (Option D) ensures
that the consumer is making an informed choice based on the actual condition of the product.
Specifically, the Food Code prohibits several practices that mask the age or quality of food. For example, using colored over-
wraps, lights (Option C), or additives like sulfites and food coloring (Option A) to make old meat look red or wilted vegetables look
green is a violation of this principle. Food that has been treated this way cannot be "honestly" evaluated by the guest for safety.
Furthermore, if a menu describes a product as
"fresh" when it was actually frozen, or "wild-caught" when it was farm-raised, it violates honest presentation standards. For a Food
Protection Manager, this principle also extends to labeling; all ingredients must be accurately disclosed to protect those with allergies.
Maintaining integrity in how food is displayed and described is not just an ethical practice; it is a safety measure that prevents guests
from consuming potentially spoiled or misrepresented items.

NEW QUESTION # 28 
Which food container is suitable for transporting time/temperature control for safety (TCS) food?

A. Aluminum foil pan without a cover
B. Metal pan with aluminum foil cover
C. Heavy, plastic-coated produce box with cover
D. Chemical bucket with tight-fitting lid

Answer: B

Explanation:
When transporting TCS food off-site-such as for catering or delivery to a satellite kitchen-the containers used must befood-grade,
leak-proof, and able to be tightly covered. Ametal pan with an aluminum foil cover(or a tight-fitting lid) is a suitable choice because
the metal is non-absorbent and durable, and the cover protects the food from physical contaminants, pests, and splashing during
transit.
Using an uncovered pan (Option A) is a major violation as it exposes food to environmental hazards. A produce box (Option B) is
not suitable for prepared TCS foods because the cardboard or plastic coating may not be easily cleanable or leak-proof enough for
cooked items, and it is not intended for multi-use with cooked foods. A chemical bucket (Option D) is extremely dangerous; even if
it is cleaned, chemical residues can leach into the food, causing toxic-metal or chemical poisoning. Only containers explicitly labeled
as
"food-safe" should be used. Furthermore, during transport, these containers should be placed inside insulated carriers to maintain
safe temperatures ($135


