


Chapter 9
Study Questions

1 How do you pick materials and equipment that are safe for use in foodservice operations?






2 What are ways to install and maintain equipment?






3 What are ways to avoid food safety hazards caused by utilities?






4 What are ways to maintain your facility?







5 What are the best ways to handle emergencies?







6 What are ways to prevent and control pests?


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.



