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A COMPREHENSIVE GUIDE TO THE SERVSAFE TEST: 90 QUESTIONS AND ANSWERS
TO BOOST YOUR CONFIDENCE

Preparing for the ServSafe Manager exam can feel like a daunting task, especially when you know
the test requires you to answer a wide range of questions covering food safety principles, sanitation
practices, and hazard prevention. Many candidates searching for the "Servsafe Test 90 Questions
and Answers" are looking for a way to simulate the real exam experience while gaining a solid
understanding of the material. This article provides a structured overview of what you can expect
from a  typical  90-question  exam,  along  with  insights  into  key  topics,  sample  questions,  and
strategies to help you succeed. Whether you are a restaurant manager, a kitchen supervisor, or a
food handler aiming for certification, this guide will help you approach the test with confidence.

Understanding the ServSafe Manager
Exam Structure
The ServSafe Manager exam is designed to assess your knowledge of food safety concepts as
outlined by the FDA Food Code. The test consists of 90 multiple-choice questions, and you are
typically given up to two hours to complete it. A passing score is generally 70 percent, meaning you
need to answer at least 63 questions correctly. The questions cover several core content areas,
including:

Foodborne illnesses and contamination
Time and temperature control
Cross-contamination and prevention
Cleaning and sanitizing
Personal hygiene and health policies
Facility management and pest control

Understanding  the  structure  of  the  exam is  the  first  step  toward  effective  preparation.  When  you
search for "Servsafe Test 90 Questions and Answers," you are likely looking for a realistic preview of
the types of scenarios the exam presents. The questions are often scenario-based, requiring you to
apply food safety principles to real-world situations rather than simply recall facts.

Key Topics Covered in the 90-Question
Exam
FOODBORNE ILLNESSES AND CONTAMINATION

A significant portion of the exam focuses on the causes of foodborne illnesses, including biological,
chemical, and physical hazards. You will need to recognize the most common pathogens such as
Salmonella, E. coli, Hepatitis A, and Norovirus. Questions often ask about the symptoms associated
with these illnesses, the foods most commonly linked to them, and the populations at highest risk.
For example, you might be asked which group of people is most vulnerable to severe complications
from foodborne illness.  The answer would include young children,  elderly individuals,  pregnant
women, and people with compromised immune systems.
In a 90-question format, you can expect several questions that test your ability to identify the
difference  between  a  food  allergy  and  a  foodborne  illness,  as  well  as  how  to  prevent  allergic
reactions  through  proper  labeling  and  cross-contact  prevention.

TIME AND TEMPERATURE CONTROL

One of the most critical areas of the ServSafe exam is time and temperature control. This includes
understanding the temperature danger zone, which ranges from 41°F to 135°F. Questions will ask
about  proper  cooking temperatures  for  different  types  of  food,  such as  poultry,  ground meat,  and
seafood. You will also be tested on hot and cold holding temperatures, cooling procedures, and
reheating guidelines.
For instance, a common question might read: “At what minimum internal temperature must chicken
be cooked?” The correct answer is 165°F, held for at least 15 seconds. Another question might ask
about the maximum amount of time food can remain in the temperature danger zone before it must
be discarded, which is four hours. Mastering these temperature requirements is essential for passing
the Servsafe Test with 90 questions and answers that focus on time and temperature control.

CROSS-CONTAMINATION AND PREVENTION

Cross-contamination occurs when harmful microorganisms transfer from one surface or food to
another. The exam covers how to prevent this through proper storage practices, color-coded cutting
boards,  and  effective  cleaning  protocols.  You  will  need  to  know  how  to  store  food  correctly  in  a
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refrigerator, such as placing raw meat on the bottom shelf to prevent juices from dripping on ready-
to-eat foods.
Questions in this section often require you to identify the correct order for washing, rinsing, and
sanitizing dishes, or to choose the best way to prevent allergens from contaminating a meal. Expect
scenarios where you must decide the appropriate action when a food handler accidentally touches
raw chicken and then reaches for a clean utensil. The correct response would involve washing hands
and changing gloves before handling any other food.

CLEANING AND SANITIZING

The  difference  between  cleaning  and  sanitizing  is  a  fundamental  concept  on  the  exam.  Cleaning
removes visible dirt and debris, while sanitizing reduces the number of microorganisms to safe
levels. You will need to know the correct concentration of sanitizer solutions, how to test them, and
the proper contact time required for effective sanitization.
A typical question might ask: “What is the correct concentration for a chlorine sanitizer solution used
on food contact surfaces?” The answer is between 50 and 100 parts per million. Another question
may ask about the proper method for cleaning and sanitizing a cutting board that has been used for
raw meat. You should know that the board must be washed, rinsed, and sanitized after each use.
These details are frequently highlighted in study guides for the Servsafe Test 90 Questions and
Answers review.

PERSONAL HYGIENE AND HEALTH POLICIES

Food handler hygiene is a major component of the exam. You will be tested on proper handwashing
techniques,  when hands must be washed, and the rules for  glove use.  The exam also covers
exclusions  and  restrictions  for  sick  employees.  For  example,  a  food  handler  diagnosed  with
Norovirus or Hepatitis A must be excluded from the operation, while a handler with a sore throat and
fever may be restricted from working with food.
Questions in this section often present a scenario where a food handler reports feeling ill. You may
need to decide whether the employee should be sent home, assigned to non-food tasks, or allowed
to continue working with gloves. Knowing the specific symptoms that require exclusion is critical for
answering these questions correctly.

FACILITY MANAGEMENT AND PEST CONTROL

The  final  key  area  includes  topics  like  proper  facility  design,  ventilation,  lighting,  and  pest
prevention. You will need to know how to maintain a clean and sanitary facility, including garbage
disposal, drainage, and pest control measures. Questions may ask about the best way to prevent
pests from entering a food establishment, such as sealing cracks, installing screens, and maintaining
a pest control log.
Another common question involves the proper storage of chemicals. Chemicals should be stored
away from food,  in  a  designated area,  and clearly  labeled.  Mixing chemicals  or  storing them

incorrectly can lead to contamination and serious health risks. Understanding these safety protocols
is essential for both the exam and real-world food service management.

Sample Questions and Answers for the
ServSafe 90-Question Exam
To  help  you  prepare,  here  are  several  sample  questions  that  reflect  the  style  and  content  of  the
actual exam. Use these to gauge your understanding and identify areas that may need further
review.

SAMPLE QUESTION 1: CROSS-CONTAMINATION

Question: A food handler notices that raw ground beef is stored on the top shelf of the walk-in
cooler above a case of pre-washed lettuce. What should the food handler do?
Answer: Move the raw ground beef to a lower shelf to prevent any drips from contaminating the
lettuce. Raw meat should always be stored below ready-to-eat foods.

SAMPLE QUESTION 2: TIME AND TEMPERATURE

Question: A large batch of chili has been cooked and needs to be cooled for service the next day.
What is the correct cooling method?
Answer: The chili should be cooled from 135°F to 70°F within two hours, and then from 70°F to
41°F within an additional four hours. Using shallow pans, an ice bath, or a blast chiller can help
achieve this.

SAMPLE QUESTION 3: PERSONAL HYGIENE

Question: When must a food handler wash their hands?
Answer: Handwashing is required after using the restroom, after touching raw food, after handling
trash, after taking a break, after eating or drinking, after sneezing or coughing, and after touching
any part of the body.

SAMPLE QUESTION 4: CLEANING AND SANITIZING

Question: What is the correct way to test the concentration of a sanitizer solution?
Answer: Use a test kit or test strip designed for the specific sanitizer being used. The strip should
be dipped into the solution and compared to the manufacturer's chart to ensure the concentration is
within the safe range.
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SAMPLE QUESTION 5: FOOD ALLERGIES

Question: A customer reports having a severe allergy to peanuts. What steps should be taken to
prepare their meal safely?
Answer: Wash hands and change gloves before preparing the meal. Use separate utensils and
cutting boards that have not been exposed to peanuts. Verify ingredients to ensure no peanut
products are used, and clearly label the meal to alert serving staff.
These sample questions represent just a small fraction of what you will encounter in the full 90-
question exam. Using a resource that provides a broad "Servsafe Test 90 Questions and Answers"
set can help you become familiar with the phrasing and logic of the official test.

Effective Study Strategies for the ServSafe
Exam
Passing the ServSafe Manager exam requires more than just reading a textbook. Here are several
strategies to help you make the most of your study time:

Take practice exams regularly. Repetition is key to retaining information. Practice exams1.
help you identify weak areas and build test-taking stamina. Aim to complete at least two full-
length practice tests before the actual exam.
Focus on your weak areas. If you consistently miss questions about time and temperature,2.
dedicate extra study sessions to that topic. Use flashcards, charts, and diagrams to help you
memorize critical temperatures and procedures.
Study in short, focused intervals. Instead of cramming for hours, break your study time3.
into 30- to 45-minute blocks. This improves retention and reduces mental fatigue.
Use real-world scenarios. When reviewing questions, imagine yourself in the situation4.
described. Applying the concepts to actual kitchen or restaurant settings makes the
information more relevant and memorable.
Join a study group or discussion forum. Talking through questions with others can help5.
clarify confusing topics and provide multiple perspectives on difficult material.
Review the ServSafe coursebook. This is your primary source of information. Make sure6.
you read each chapter, complete the end-of-chapter quizzes, and revisit sections where you
score low.

Common Mistakes to Avoid on the

ServSafe Exam
Even well-prepared candidates can make avoidable errors. Here are some common pitfalls and how
to avoid them:

Reading too quickly. Many questions contain subtle wording that changes the correct
answer. Slow down and read each question twice before selecting an option.
Confusing cleaning and sanitizing. Remember that cleaning removes visible soil, while
sanitizing reduces pathogens. Both are required for food safety.
Forgetting the temperature danger zone. This is one of the most tested concepts. Always
keep in mind that the danger zone is between 41°F and 135°F.
Overlooking allergen management. With increasing awareness of food allergies, the exam
places more emphasis on allergen cross-contact. Do not skip this section.
Not using test strips. Questions about sanitizer concentration often appear. Know how to
use test strips and the correct ppm ranges for chlorine, iodine, and quaternary ammonium.

Why Thorough Preparation Matters
Earning your  ServSafe Manager  certification is  not  just  about  passing a  test.  It  demonstrates  your
commitment  to  food  safety  and  your  ability  to  protect  customers  from  foodborne  illnesses.
Restaurants  and  food  service  operations  that  employ  certified  managers  are  better  equipped  to
prevent outbreaks, maintain health inspection scores, and build trust with their guests. By investing
the time to prepare thoroughly for the 90-question exam, you are investing in your career and the
well-being of those you serve.
When searching for "Servsafe Test 90 Questions and Answers," you are taking a proactive step
toward  success.  Use  the  information  in  this  guide  as  a  foundation,  and  supplement  it  with  official
ServSafe study materials, video tutorials, and interactive quizzes. The more you practice, the more
confident you will feel on exam day.

Conclusion
The ServSafe Manager exam with 90 questions and answers is a comprehensive assessment of your
food safety knowledge. By understanding the exam structure, mastering the key content areas, and
using effective study strategies, you can approach the test with confidence. Remember to focus on
practical application, learn from sample questions, and avoid common mistakes.


