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•

Alaska Food Code









Keeping Food Safe

The person in charge must: 

• Be a Certified Food Protection Manager 

• Be onsite during operating hours 

1-26



A certificate must come 
through a source
Accredited by

ANSI - American 
National Standards 
Institute 

CFP - Conference for 
Food Protection



Is the food manager test hard?



Adult Learners..

➢ Learn Why

➢ Bring life experiences

➢ Determine a need to know 
or want to do something

➢ Take a task or problem-
centered approach to 
learning

➢ Be motivated to learn



Strategies

• Prepare Before Exam

• Attend a Manager Training Course

• Focus on Key Concepts

• Use Mnemonics and Memory Aids

• Learn updated information

• Read Test Questions carefully

• Read Answer Options 

• Get Plenty of Rest and Relaxation



Strategies

• Prepare



Strategies

• Attend a Manager Training Course. ...

Examples of Accredited Food Protection Manager exams 





Strategies

• Focus on Key Concepts



Strategies

Use Mnemonics and Memory Aids. ...

• Examples:
• acronym FATTOM 

• phrase “cook it, chill it, throw it, or hold it” 



Strategies

• Learn updated information



Strategies

360training.com

Memorize

Learn Terms



Food Safety Manager Exam includes 

• Management of Food Safety Practices

• Hygiene and Health

• Safe Receiving, Storage and Disposal of Food

• Safe Preparation and Cooking of Food

• Safe Service and Display of Food

• Cleanliness and Sanitation

• Facilities and Equipment



Strategies

As you read test questions:

• Watch for “all-or-nothing” qualifier 
words questions

• no, never, none, every, always, all, only, 
entirely, invariably, and best



Work with a licensed pest control operator (PCO).

Lower the heat in the operation after-hours.

Raise the heat in the operation after-hours.

What is the best way to eliminate pests that have 
entered the operation?

Apply over-the-counter pesticides around the 
operation.

Review

A

B

C

D



As you read test questions:

a) Check for negative words, and prefixes, 
which include:

no, cannot, not, dis-, il-, im-, in-, non-, and un-. 
Example: incorrectly

b) Notice KEY words such as most, least, 
minimum, maximum, correct and best.



What causes most foodborne illnesses 
associated with wild mushrooms?

a. Being stored for too long after being harvested 

b. Not being stored at the correct temperature 

c. Being mistaken for edible ones when harvested 

d. Not being cooked to the correct temperature



A restaurant stores windshield washer fluid for 
their delivery vehicles with other chemicals used 
in the operation. Why can’t it be stored there?

a. It is highly toxic and corrosive to metals.

b. It is more likely to leak.

c. It is not necessary for the maintenance of the facility.

d. It can react with the other chemicals that are stored
there.



How are chemicals most likely to get 
into food?

a. When they are used incorrectly 
b. When they are stored in original containers 
c. When they are purchased from unsafe sources 
d. When they are kept past their expiration date    



As you read answer options:

Check for options that look alike. One of 
them is usually the right answer, and the 
other is meant to distract you.

Foolish or silly options on multiple choice 
tests are usually wrong.

“All of the above” may be correct. If you see 
two correct answers in the options, “all of the 
above” may be a good choice.



A.  Boil the water for 1 minute before use.

B.  Contact the local regulatory authority before use.

C.  Use the water for everything except dishwashing.

D.  Use the water for everything except handwashing.

A broken water main has caused the water in 
an operation to appear brown. What should 
the manager do?



Answer choices by process of 
elimination.

Which is the best cooling procedure before 
refrigerating a large pot of hot soup?

a) Leave the pot of soup uncovered in the ice-water 
bath and stir frequently until the soup cools from 135°F 
to 85°F within four hours.

b) Leave the pot of soup uncovered in the ice-water 
bath, and stir frequently until the soup cools 
from 135°F to 70°F within two hours.



Is a vacuum-packed food safe from 

the growth of bacteria?

a. Yes, because the vacuum destroys all bacteria.

b. Yes, because all bacteria need oxygen to grow.

c. No, because some bacteria will grow without oxygen.

d. No, because the vacuum increases the food’s water            
activity.



Strategies

• Get Plenty of Rest and Relaxation.
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