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Understanding the Texas Food Manager Exam: A Complete Guide to 
Success

For anyone working in the food service industry in Texas, becoming a certified Food Manager is not just a career 

milestone—it’s a professional requirement. The Texas Food Manager Exam is the gateway to that certification, 

ensuring that food handlers and managers know how to keep food safe and compliant with state regulations. If 

you’re looking for texas food manager exam answersor simply a roadmap to prepare effectively, you’re in the

right place. This article covers everything from eligibility and exam structure to study strategies, practice questions,

and post �exam steps—all crafted to help you pass with confidence.

Why the Texas Food Manager Exam Matters

Texas is one of the fastest-growing states in the U.S., and its food service sector is booming. Every year, thousands

of restaurants, cafeterias, schools, and food distributors need qualified managers to oversee safe food handling.

The state’s Food Code, enforced by the Texas Department of State Health Services (DSHS), sets strict guidelines

on everything from temperature control to sanitation. The exam confirms that managers understand these

regulations and can implement them in real �world settings.

Passing the exam does more than just earn you a badge—it opens doors to:

•  Higher pay and better job prospects

•  Greater responsibility within your organization

•  Professional credibility and trust from peers and regulators

•  Eligibility to oversee food safety training for employees

Eligibility and Registration

Who Can Take the Exam?

To be eligible, you must:

•  Be at least 18 years old

•  Hold a valid Texas driver’s license or other acceptable identification

•  Have no felony convictions related to food safety or public health

How to Register

Registration is straightforward and can be completed online:

1.  Visit the Texas Department of State Health Services website.

2.  Navigate to the Food Manager Certification section.

3.  Fill out the application form and pay the registration fee (currently $45).

4.  Print or save your confirmation for the exam day.

After registration, you’ll receive a confirmation email with exam dates, locations, and testing centers. Texas offers

multiple testing centers across the state, so you can choose a location convenient for you.



Exam Structure and Content Overview

Format

The exam consists of 60 multiple �choice questions, with a time limit of 90 minutes. Each correct answer earns one

point, and the passing score is 80% (48 out of 60).

Key Topics Covered

Below is a breakdown of the major content areas you’ll encounter:

•  Food Safety Principles: Understanding the fundamentals of foodborne illnesses, hygiene, and contamination.

•  Temperature Control: Proper cooking, holding, and refrigeration temperatures.

•  Sanitation and Hygiene: Cleaning protocols, handwashing, and personal hygiene.

•  Cross �Contamination Prevention: Safe handling of raw and cooked foods.

•  Allergen Management: Identifying allergens, preventing cross �contact.

•  Food Inspection and Documentation: Record �keeping, inspection schedules, and corrective actions.

•  Regulatory Knowledge: Texas Food Code, local ordinances, and federal guidelines.

Study Strategies for the Texas Food Manager Exam

Create a Structured Study Plan

Begin by mapping out a study schedule that spans at least 4–6 weeks. Allocate specific days for reading, practice

tests, and review. Consistency beats cramming—regular, focused study sessions lead to better retention.

Use Official Study Materials

The DSHS provides a study guide and sample questions. These resources align perfectly with exam content and

are updated annually. Supplement them with reputable third �party prep books and online courses that cover the

same material.

Active Learning Techniques

•  Flashcards: Create cards for key terms, temperatures, and regulations.

•  Summarize Sections: Write short summaries after each chapter to reinforce understanding.

•  Teach Back: Explain concepts to a friend or study partner; teaching is a powerful learning tool.

•  Practice Questions: Take full-length practice exams under timed conditions to simulate the real test.

Focus on High �Yield Topics

While you should study the entire curriculum, certain areas tend to appear more frequently:

•  Temperature control (especially holding temperatures for hot and cold foods)

•  Handwashing protocols and personal hygiene standards

•  Allergen labeling and cross �contact prevention

•  Inspection checklists and documentation requirements

Sample Texas Food Manager Exam Questions & Answers

Below are five sample questions that mirror the style and difficulty of the actual exam. Practice with these to gauge

your readiness.

Question 1

What is the minimum internal cooking temperature for ground beef to ensure safety?



1.  145°F (63°C)

2.  155°F (68°C)

3.  165°F (74°C)

4.  175°F (80°C)

Answer: c. 165°F (74°C)

Ground meats have a larger surface area, making them more susceptible to bacterial growth. The Texas Food

Code requires an internal temperature of 165°F (74°C) for all ground meats.

Question 2

Which of the following is NOT a recommended practice for preventing cross �contamination in a commercial kitchen?

1.  Using separate cutting boards for raw meats and produce

2.  Storing raw meats below ready �to �eat foods in the refrigerator

3.  Cleaning surfaces with a disinfectant after each use

4.  Labeling all storage containers clearly

Answer: b. Storing raw meats below ready �to �eat foods in the refrigerator

Raw meats should always be stored on the bottom shelf to avoid drips onto other foods.

Question 3

According to the Texas Food Code, how long can cooked food be held at 135°F (57°C) before it must be discarded?

1.  4 hours

2.  6 hours

3.  8 hours

4.  10 hours

Answer: c. 8 hours

At 135°F (57°C), food can be held for up to 8 hours. Beyond that, the risk of bacterial growth increases.

Question 4

Which allergen is most commonly associated with severe anaphylactic reactions?

1.  Milk

2.  Egg

3.  Peanuts

4.  Shellfish

Answer: c. Peanuts

Peanuts, tree nuts, and shellfish are the top allergens that can trigger life �threatening reactions.

Question 5

When conducting a food safety inspection, which document should the manager review first?

1.  Employee training records

2.  Food temperature logs

3.  Supplier certificates of analysis

4.  Local health department inspection reports

Answer: d. Local health department inspection reports



Inspection reports provide a baseline for compliance and help identify recurring issues.

Key Concepts to Master

Foodborne Pathogens and Their Control

Understanding the major pathogens—Salmonella, E. coli, Listeria monocytogenes, and Staphylococcus aureus—is

essential. Know their optimal growth temperatures, typical sources, and how to eliminate them through cooking,

holding, and sanitation.

Temperature Control Guidelines

Keep the “Danger Zone” (40°F–140°F / 4°C–60°C) as short as possible. Use calibrated thermometers and maintain

a temperature log for all critical control points.

Sanitation and Personal Hygiene

Employees must wash hands for at least 20 seconds with soap, wear clean uniforms, and avoid working when ill.

Clean surfaces with approved disinfectants and follow a cleaning schedule.

Allergen Management

Implement a written allergen policy, train staff on cross �contact prevention, and label all menu items with allergen

information.

Regulatory Compliance

Familiarize yourself with the Texas Food Code, local health regulations, and federal guidelines from the FDA and

USDA. Stay updated on any amendments.

Exam Day Tips

•  Arrive at least 15 minutes early.

•  Bring a valid photo ID and your registration confirmation.

•  Read each question carefully; eliminate obviously wrong choices first.

•  Manage your time—aim to complete each question in 1.5 minutes.

•  Stay calm; a steady breathing technique can help maintain focus.

After You Pass: What Comes Next?

Certification Issuance

Once you achieve a passing score, the DSHS will issue your Food Manager Certification card. Keep it in a safe

place and renew it annually.

Continuing Education

Texas requires 12 hours of continuing education every two years. This ensures you stay current with evolving food

safety practices.

Leverage Your New Credentials

Use your certification to:

•  Apply for higher �level positions

•  Lead in �house training sessions

•  Consult for other businesses



•  Enhance your résumé and LinkedIn profile

Frequently Asked Questions (FAQs)

Q1: Can I take the exam online?

No. The Texas Food Manager Exam is administered in person at designated testing centers.

Q2: What happens if I fail the exam?

You can retake the exam after a 30 �day waiting period. The registration fee is non �refundable.

Q3: Are there any free study resources?

Yes. The DSHS website offers free study guides and sample questions. Additionally, many community colleges

provide free or low �cost prep courses.

Q4: How long does the certification remain valid?

It is valid for two years. You must complete the required continuing education to renew.

Conclusion

Passing the Texas Food Manager Exam is more than a bureaucratic hurdle—it’s a professional affirmation that you

can safeguard public health in a dynamic food environment. By understanding the exam’s structure, focusing on

high �yield topics, and practicing with realistic questions, you’ll build the confidence needed to succeed. Remember,

the goal is not just to answer the questions correctly but to internalize the principles that keep food safe for

everyone.

Good luck on your journey to certification—your future self and the communities you serve will thank you!
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