
servsafe test 90 questions and answers
ServSafe Test 90 Questions and Answers are critical for those pursuing a career in the food
service industry. The ServSafe certification, developed by the National Restaurant Association, is
essential for food handlers, managers, and anyone involved in food preparation and service. The test
assesses knowledge of food safety practices, ensuring that individuals understand how to prevent
foodborne illnesses and maintain a safe dining environment. In this article, we will explore the
structure of the ServSafe test, its importance, key topics covered, and provide some sample questions
and answers.

Understanding the ServSafe Test

The ServSafe test is designed to evaluate an individual’s knowledge of food safety and sanitation
principles. It is a critical certification for food service workers and managers, particularly in states
where food safety certification is mandated by law. The test consists of 90 multiple-choice questions,
which must be completed within a specific time frame.

Test Structure

The ServSafe exam is divided into several sections, focusing on various aspects of food safety. Here’s
a breakdown of the key areas covered in the test:

1. Foodborne Illness: Understanding the types of foodborne pathogens, their sources, and how to
prevent them.
2. Personal Hygiene: Best practices for personal cleanliness and health that can prevent food
contamination.
3. Sanitation and Safety: Procedures for cleaning and sanitizing food preparation areas and
equipment.
4. Food Storage: Guidelines for properly storing food to prevent spoilage and contamination.
5. Food Preparation: Safe methods of preparing food, including cooking temperatures and cross-
contamination prevention.
6. Pest Management: Strategies for preventing pest infestations in food service establishments.

Importance of ServSafe Certification

Obtaining a ServSafe certification is not just a formality; it carries several significant benefits:

- Legal Requirement: In many states, having a certified food manager is a legal requirement for
operating a food service establishment.
- Enhanced Knowledge: Completing the course and passing the exam ensures that food service
professionals are well-versed in the latest food safety practices.
- Career Advancement: Many employers prefer or require ServSafe certification for management
positions, making it a valuable asset for career growth.
- Customer Confidence: Demonstrating a commitment to food safety can enhance customer trust and



satisfaction.

Key Topics to Study for the ServSafe Test

To prepare for the ServSafe test effectively, it's important to review the core topics thoroughly. Here
are some key areas to focus on:

Understanding foodborne illnesses and their prevention

Personal hygiene practices

Cleaning and sanitizing methods

Safe food storage techniques

Temperature control for food safety

Allergen awareness and management

Sample Questions and Answers

To give you a better idea of what to expect on the ServSafe test, here are some sample questions and
answers. These questions reflect the format and content you may encounter during the actual exam.

Sample Questions

1. What is the most common cause of foodborne illness?
- A) Physical contamination
- B) Chemical contamination
- C) Biological contamination
- D) Temperature abuse
Answer: C) Biological contamination

2. What is the minimum internal cooking temperature for poultry?
- A) 145°F
- B) 155°F
- C) 165°F
- D) 180°F
Answer: C) 165°F

3. Which of the following is a correct practice for hand washing?
- A) Rinse hands with cold water



- B) Use soap and scrub for at least 20 seconds
- C) Dry hands with a shared towel
- D) Use hand sanitizer instead of washing hands
Answer: B) Use soap and scrub for at least 20 seconds

4. What is the proper way to cool a large pot of chili?
- A) Leave it on the counter until cool
- B) Refrigerate immediately in a deep container
- C) Divide into smaller portions and refrigerate
- D) Store in a freezer until solid
Answer: C) Divide into smaller portions and refrigerate

5. Which of the following foods is considered a potentially hazardous food?
- A) Bread
- B) Cooked rice
- C) Fresh vegetables
- D) Honey
Answer: B) Cooked rice

Study Tips for the ServSafe Test

Preparing for the ServSafe test can be daunting, but with the right strategies, you can increase your
chances of success. Here are some effective study tips:

Understand the Exam Format: Familiarize yourself with the structure of the test, including1.
the types of questions and the time limit.

Use Official Study Materials: Invest in the ServSafe Manager book or online resources2.
provided by the National Restaurant Association.

Practice with Sample Questions: Regularly practice with sample questions to build3.
confidence and identify areas needing improvement.

Create a Study Schedule: Allocate specific times for studying each topic to ensure4.
comprehensive preparation.

Join a Study Group: Collaborate with peers to discuss challenging topics and share insights.5.

Take Practice Exams: Simulate the test environment by taking timed practice exams to6.
improve your pacing.

Conclusion

The ServSafe Test 90 Questions and Answers is a vital resource for anyone involved in the food



service industry. Understanding the key topics, familiarizing yourself with the exam format, and
practicing with sample questions can significantly enhance your chances of passing the exam. As food
safety continues to be a top priority in the food service industry, obtaining your ServSafe certification
will not only comply with legal requirements but also improve your knowledge and career prospects.
Whether you are a food handler, manager, or aspiring food service professional, being certified is an
essential step towards ensuring safe dining experiences for all.

Frequently Asked Questions

What is the ServSafe test primarily designed to assess?
The ServSafe test is designed to assess an individual's knowledge of food safety practices and
regulations to ensure safe food handling in food service operations.

How many questions are typically on the ServSafe Food
Protection Manager certification exam?
The ServSafe Food Protection Manager certification exam typically consists of 90 questions.

What topics are covered in the ServSafe test?
The ServSafe test covers topics such as foodborne illnesses, safe food handling, sanitation, personal
hygiene, and food storage practices.

What is the passing score for the ServSafe test?
The passing score for the ServSafe test generally ranges from 75 to 80 out of 100, depending on the
specific exam version.

Is the ServSafe test available in multiple languages?
Yes, the ServSafe test is available in multiple languages, including English, Spanish, Chinese, and
others, to accommodate diverse candidates.

How often should food service employees take the ServSafe
test?
Food service employees should retake the ServSafe test every five years to ensure their knowledge of
food safety practices remains current.

What format does the ServSafe test take?
The ServSafe test is typically administered in a multiple-choice format, with questions that require
selecting the correct answer from given options.



Can you take the ServSafe test online?
Yes, the ServSafe test can be taken online through the official ServSafe website, as well as in-person
at authorized testing locations.

What resources are recommended for preparing for the
ServSafe test?
Recommended resources for preparing for the ServSafe test include the ServSafe Manager Book,
online courses, practice exams, and study guides.
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