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Practice Tests and Answer Keys

Diagnostic Test Answer Key
Name 	 Date 

For every question you miss, fill in the box in the “Mark if incorrect” column. The information to the right of this box will tell you 
where to turn in your book for additional information on the questions you missed.

Question Answer Mark if 
incorrect

Heading Manager Book 
page number

1 C Overview of Food Safety Management Systems 8.2

2 D Active Managerial Control 8.3

3 C Corrective Action 8.4

4 A Management Oversight 8.4

5 A The FDA’s Public Health Interventions 8.5

6 D Hot Food 7.4

7 B Emergencies That Affect the Facility 9.11

8 A Deliberate Contamination of Food 2.16

9 D Deliberate Contamination of Food 2.16

!0 C Where to Wash Hands 3.4

!1 A When to Wash Hands 3.6

!2 C How to Wash Hands 3.5

!3 A When to Wash Hands 3.6

!4 B Actions That Can Contaminate Food 3.3

!5 A Work Attire Guidelines 3.15

!6 D Infected Wounds or Boils 3.8

!7 A Work Attire Guidelines 3.15

!8 B Challenges to Food Safety 1.2

!9 A How to Handle Medical Conditions 3.18

@0 C Viruses 2.8

@1 D When to Change Gloves 3.11

@2 C Work Attire Guidelines 3.15

@3 D Work Attire Guidelines 3.15

@4 D Temperature 5.5

@5 A Temperatures for Food Deliveries 5.6



page 2 of 4
©2017 National Restaurant Association Educational Foundation (NRAEF). All rights reserved. ServSafe® is a trademark of the NRAEF. National Restaurant Association® and the arc design are trademarks of the 
National Restaurant Association. Reproducible for instructional use only. Not for individual sale.

Practice Tests and Answer Keys  Diagnostic Test Answer Key

Question Answer Mark if 
incorrect

Heading Manager Book 
page number

@6 D Purchasing 5.2

@7 A Packaging 5.7

@8 D Preventing Cross-Contamination 5.14

@9 A Self-Service Area 7.10

#0 B Storing Cleaning Tools and Supplies 10.15

#1 A Date Marking 5.11

#2 C Recalls 5.4

#3 C Recalls 5.4

#4 A Packaging 5.7

#5 C Cold Food 7.3

#6 B Off-Site Service 7.11

#7 B Cooking Requirements for Specific Types of Food 6.11

#8 C Temperature Requirements for Cooling Food 6.16

#9 C Guidelines for Holding Food 7.2

$0 A Thawing 6.4

$1 B Temperature Requirements for Cooling Food 6.16

$2 A Children’s Menus 6.14

$3 C How to Handle Medical Conditions 3.18

$4 D Chemical Contaminants 2.11

$5 B Biological Contamination 2.3

$6 B FAT TOM-Conditions for Bacteria to Grow 2.4

$7 B Guidelines for Preventing Cross-Contamination between Food 4.3

$8 C Physical Contaminants 2.12

$9 C Allergy Symptoms 2.20

%0 A How to Avoid Cross-Contact 2.23

%1 B The Big Eight Allergens 2.21

%2 C Guidelines for Holding Food 7.2

%3 D Cold Food 7.3

%4 D Guidelines for Holding Food 7.2

%5 C Cold Food 7.3
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Question Answer Mark if 
incorrect

Heading Manager Book 
page number

%6 D Kitchen Staff Guidelines 7.6

%7 C Bare-Hand Contact with Ready-To-Eat Food 3.11

%8 D When to Change Gloves 3.11

%9 A The FDA’s Public Health Intervention 8.5

^0 A Using and Storing Cleaning Tools and Supplies 10.15

^1 D Using and Storing Cleaning Tools and Supplies 10.15

^2 A Using Foodservice Chemicals 10.16

^3 C How and When to Clean and Sanitize 10.4

^4 B How and When to Clean and Sanitize 10.4

^5 D Manual Dishwashing 10.10

^6 C Manual Dishwashing 10.10

^7 B High-Temperature Machines 10.9

^8 A When to Clean and Sanitize 10.6

^9 A Cleaning of Containers 9.9

&0 C Garbage Removal 9.9

&1 D Ventilation 9.8

&2 A Backflow Prevention 9.7

&3 D Floors, Walls, and Ceilings 9.2

&4 C Creating a Master Cleaning Schedule 10.17

&5 A Requirements at a Handwashing Station 9.5

&6 A Cross-Connection 9.6

&7 C Requirements at a Handwashing Station 9.5

&8 A Pest Control 9.13

&9 C Receiving and Inspecting 5.3

*0 C Installing and Maintaining Equipment 9.2
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Mark the question numbers you missed. 

If you missed Then review

!8 Chapter 1	 Providing Safe Food

8 9 @0 $4 $5 $6 $8 $9 %0 %1 Chapter 2	 Forms of Contamination

!0 !1 !2 !3 !4 !5 !6 !7 !9 @1 @2 @3 $3 %7 %8 Chapter 3	 The Safe Food Handler

$7 Chapter 4	 The Flow of Food: An Introduction

@4 @5 @6 @7 @8 #1 #2 #3 #4 &9 Chapter 5	 The Flow of Food: Purchasing Receiving, and Storage

#7 #8 $0 $1 $2 Chapter 6	 The Flow of Food: Preparation

6 @9 #5 #6 #9 %2 %3 %4 %5 %6 Chapter 7	 The Flow of Food: Service

1 2 3 4 5 %9 Chapter 8	 Food Safety Management Systems

7 ^9 &0 &1 &2 &3 &5 &6 &7 &8 *0 Chapter 9	 Safe Facilities and Pest Management

#0 ^0 ^1 ^2 ^3 ^4 ^5 ^6 ^7 ^8 &4 Chapter 10	 Cleaning and Sanitizing


