
ServSafe Chipotle Manager
Practice Test (Sample)
Study Guide

Everything you need from our exam experts!

Sample study guide. Visit https://servsafechipotlemgr.examzify.com



Copyright © 2025 by Examzify - A Kaluba Technologies Inc. product.

ALL RIGHTS RESERVED.

No part of this book may be reproduced or transferred in any form or by any
means, graphic, electronic, or mechanical, including photocopying,
recording, web distribution, taping, or by any information storage retrieval
system, without the written permission of the author.

Notice: Examzify makes every reasonable effort to obtain from reliable
sources accurate, complete, and timely information about this product.

1Sample study guide. Visit https://servsafechipotlemgr.examzify.com for the full version

SA
M

PLE



Questions

2Sample study guide. Visit https://servsafechipotlemgr.examzify.com for the full version

SA
M

PLE



1. How often should food contact surfaces be sanitized?
A. Once per day
B. After each use or every four hours when in continuous use
C. Only at the end of the day
D. After every meal service

2. When labeling stored melon balls, what should be
included?
A. Use by date and time
B. Only the date
C. Only the time
D. Food name only

3. Which component of a handwashing station is intended for
disposing of waste?
A. Signage
B. Soap dispenser
C. Garbage container
D. Hand drying method

4. What is the role of the FDA in food safety?
A. To inspect food products before sale
B. To provide guidelines and regulate food safety standards
C. To enforce food safety laws at restaurants
D. To educate the public about food safety

5. What does it indicate if a food handler wearing gloves
places a chicken breast on the grill and then places lettuce
and tomato on a bun?
A. Time-temperature abuse
B. Cross-contamination
C. Good personal hygiene
D. Food safety
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6. True or False: Fish cooked in a microwave must be cooked
to a minimum internal temperature of 145°F (63°C).
A. True
B. False
C. Only if it’s frozen
D. Only if served raw

7. What practice helps in maintaining proper hygiene in food
management?
A. Cooking meat to a higher temperature than required
B. Encouraging employees to share utensils
C. Regularly disinfecting kitchen surfaces
D. Using the same cloth to wipe different areas

8. What part of the food should a thermometer probe be
inserted into for an accurate reading?
A. The edges of the food.
B. The center of the food.
C. The thickest part of the food.
D. The surface of the food.

9. What is the proper distance for food to be stored above the
floor in a pantry?
A. At least 4 inches (10 cm)
B. At least 6 inches (15 cm)
C. At least 8 inches (20 cm)
D. At least 10 inches (25 cm)

10. From where should food be purchased for safe handling?
A. Local markets
B. Approved suppliers
C. Convenience stores
D. Directly from farmers
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Answers
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1. B
2. A
3. C
4. B
5. B
6. A
7. C
8. C
9. B
10. B
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Explanations
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1. How often should food contact surfaces be sanitized?
A. Once per day
B. After each use or every four hours when in continuous use
C. Only at the end of the day
D. After every meal service

Food contact surfaces should be sanitized after each use or every four hours when in
continuous use to ensure the highest level of safety and hygiene in food handling. This
practice is vital because these surfaces can harbor harmful bacteria and pathogens that
can contaminate food, leading to foodborne illnesses. By sanitizing surfaces frequently,
especially after they come into direct contact with food, the risk of cross-contamination
is minimized.  Regular sanitation breaks during continuous use also help maintain
cleanliness, particularly in busy environments like restaurants where food is prepared
and served quickly and frequently. Implementing this routine helps ensure that all
equipment and utensils remain safe for food contact throughout the day, safeguarding
public health.

2. When labeling stored melon balls, what should be
included?
A. Use by date and time
B. Only the date
C. Only the time
D. Food name only

When labeling stored melon balls, including both the use-by date and time is essential
for food safety. This information helps ensure that the product is consumed or disposed
of within a safe timeframe, minimizing the risk of foodborne illness. The use-by date tells
staff when the product should be discarded to maintain quality and safety, while the time
provides a more precise indication of how long the product has been in storage, which is
particularly important for perishable items like melon balls. Together, these details
support effective inventory management and adherence to safety standards in food
handling.   Just providing the date or time alone does not give a complete picture of the
product's safety and freshness. Simply noting the food name does not assist staff in
tracking food safety compliance or managing inventory appropriately.
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3. Which component of a handwashing station is intended for
disposing of waste?
A. Signage
B. Soap dispenser
C. Garbage container
D. Hand drying method

The correct answer is that the component of a handwashing station intended for
disposing of waste is the garbage container. A handwashing station is designed to
facilitate proper hand hygiene, and having a garbage container is essential to ensure that
any materials used during the handwashing process, such as paper towels or other
disposables, can be discarded appropriately. This helps maintain cleanliness and
prevents cross-contamination within the food preparation area.  The presence of a
garbage container also encourages staff to properly dispose of waste rather than leaving
it around the handwashing station, which can lead to increased risks of contamination.
By keeping a dedicated space for garbage, a facility can ensure that the handwashing
area remains hygienic and functional at all times.   While signage may provide
instructions on proper handwashing techniques, soap dispensers are there to provide the
necessary soap for effective cleaning, and hand drying methods are important for
removing moisture to prevent the spread of pathogens, none of these options are
specifically for waste disposal.

4. What is the role of the FDA in food safety?
A. To inspect food products before sale
B. To provide guidelines and regulate food safety standards
C. To enforce food safety laws at restaurants
D. To educate the public about food safety

The role of the FDA, or the Food and Drug Administration, in food safety primarily
involves providing guidelines and regulating food safety standards. This includes
establishing regulations that help ensure the safety, quality, and proper labeling of food
products in the United States. The FDA sets forth guidelines that food manufacturers and
establishments must follow to handle food safely, which is foundational for preventing
foodborne illnesses.  While the FDA does have a broad influence on various aspects of
food safety, their primary function is not to inspect food products before sale, which is
usually the responsibility of state and local regulatory agencies. Similarly, while they may
collaborate in educating the public about food safety, that isn't their main directive –
rather, it's about creating and enforcing standards that all food products must meet.
Enforcement of food safety laws at restaurants typically falls under local health
departments, which carry out inspections and compliance checks based on the standards
set by the FDA. Thus, the FDA's core responsibilities lie in the formulation of guidelines
and regulatory frameworks to safeguard public health regarding food consumption.
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5. What does it indicate if a food handler wearing gloves
places a chicken breast on the grill and then places lettuce
and tomato on a bun?
A. Time-temperature abuse
B. Cross-contamination
C. Good personal hygiene
D. Food safety

When a food handler wearing gloves handles raw chicken and then uses the same gloves
to place ready-to-eat foods, such as lettuce and tomato, on a bun, it indicates
cross-contamination. Cross-contamination occurs when harmful bacteria or pathogens
from raw food items are transferred to cooked or ready-to-eat foods.   This scenario is
concerning because the raw chicken can harbor harmful bacteria like Salmonella or
Campylobacter, which can contaminate the vegetables and the bun through contact with
the same gloves. Proper food safety practices dictate that food handlers must change
gloves or wash their hands thoroughly between handling raw foods and ready-to-eat foods
to prevent such contamination. This practice is essential for ensuring food safety and
preventing foodborne illnesses.

6. True or False: Fish cooked in a microwave must be cooked
to a minimum internal temperature of 145°F (63°C).
A. True
B. False
C. Only if it’s frozen
D. Only if served raw

Cooking fish in a microwave requires it to reach a minimum internal temperature of
145°F (63°C) to ensure that it is safe for consumption. This temperature is essential for
killing harmful bacteria and parasites that can be present in fish, contributing to
foodborne illnesses. The United States Food and Drug Administration (FDA) sets this
standard for many types of seafood to guarantee safety, regardless of the cooking
method, including microwave cooking. Therefore, it is important to verify that the
internal temperature reaches this level to ensure that the fish is properly cooked and
safe to eat. Other options do not adequately address the safety concerns related to
cooking fish.
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7. What practice helps in maintaining proper hygiene in food
management?
A. Cooking meat to a higher temperature than required
B. Encouraging employees to share utensils
C. Regularly disinfecting kitchen surfaces
D. Using the same cloth to wipe different areas

Regularly disinfecting kitchen surfaces is a crucial practice in maintaining proper
hygiene in food management because it helps eliminate harmful bacteria, viruses, and
pathogens that can contaminate food. Clean surfaces are essential to prevent
cross-contamination, as food can easily pick up microorganisms from contaminated
surfaces. By ensuring that all food contact surfaces, utensils, and other areas within the
kitchen are regularly disinfected, the risk of foodborne illnesses is significantly reduced,
creating a safer environment for food preparation and service.  In comparison, cooking
meat to a higher temperature than required may ensure that it's safe to eat, but it
doesn’t directly address hygiene practices concerning surfaces and utensils. Encouraging
employees to share utensils can lead to cross-contamination and spread of pathogens,
which is counterproductive to hygiene efforts. Using the same cloth to wipe different
areas can also transfer bacteria rather than eliminate them, further compromising food
safety. Therefore, regular disinfection of kitchen surfaces stands out as the most
effective practice for maintaining proper hygiene in food management.

8. What part of the food should a thermometer probe be
inserted into for an accurate reading?
A. The edges of the food.
B. The center of the food.
C. The thickest part of the food.
D. The surface of the food.

For an accurate temperature reading, the thermometer probe should be inserted into the
thickest part of the food. This is because the thickest section typically has the longest
cooking time and will take the longest to reach the appropriate temperature. By
measuring the temperature in this area, managers can ensure that the entire food item
has reached a safe temperature throughout.   Inserting the probe into the center may not
always provide the best reading if the food is unevenly cooked or if heat is not distributed
uniformly. Similarly, checking the edges or the surface of the food could yield misleading
results, as those areas might heat up faster and may not reflect the temperature of the
innermost parts of the dish. Proper thermometer usage is key to ensuring food safety and
preventing foodborne illnesses.
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9. What is the proper distance for food to be stored above the
floor in a pantry?
A. At least 4 inches (10 cm)
B. At least 6 inches (15 cm)
C. At least 8 inches (20 cm)
D. At least 10 inches (25 cm)

The proper distance for food to be stored above the floor in a pantry is at least 6 inches
(15 cm). This guideline is essential for several reasons related to food safety and
cleanliness.   Firstly, maintaining a distance of 6 inches helps prevent contamination
from dust, dirt, and moisture that can accumulate on the floor. It also aids in protecting
food items from pests and other potential hazards that could be present at ground level.
Furthermore, this height facilitates a better airflow around food products, which can
contribute to maintaining their quality and safety.  While other options might seem
plausible, they do not align with the established food safety standards. Storing food at a
greater height than necessary may be unnecessary and impractical in many situations.
Therefore, the 6-inch standard strikes a balance between safety, practicality, and
compliance with health regulations.

10. From where should food be purchased for safe handling?
A. Local markets
B. Approved suppliers
C. Convenience stores
D. Directly from farmers

Food should be purchased from approved suppliers to ensure safe handling and quality.
Approved suppliers are those that have been verified to meet safety standards set by
local, state, and federal regulations. These suppliers typically undergo inspections and
adhere to strict food safety management practices, reducing the risk of contamination
and foodborne illnesses.  Using approved suppliers provides assurance that the food
products have been handled correctly throughout the supply chain, from production to
distribution. This includes adherence to proper temperature controls, sanitation
standards, and traceability measures. This approach not only enhances food safety but
also builds trust with consumers regarding the quality of the food served.  While local
markets, convenience stores, and farmers may provide fresh produce, they may not
consistently meet the same stringent safety standards as approved suppliers. Hence,
sourcing food exclusively from approved suppliers is essential for maintaining high safety
protocols in food service operations.
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