


Chapter 7 Study Questions

1.  What are the guidelines for holding cold and hot food?






2. When and how can food be held without temperature control?






3. How can you prevent contamination when serving food and in self-serve areas?






4. How can you prevent contamination and time-temperature abuse when serving food off-site or through vending machines?






Disclaimer:  This Serve Safe resource is not endorsed by the National Restaurant Association.  It has been created as a resource for use by the WY SNA membership.


