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. Dishwasher Test. Scere dr1e

i) After washing your hands, which item should be used to dry them?
a) Clean apron
Sanitized wiping cloth
Single use paper towel
d} Common used cloth

c_, 2) While washing dishes by hend, which itemn should you wear?
T a) Cutting g]ove
" b} Oven Mitt
& Rubberglove
d) Nothing

J 3} Wheh shoutd you wash your hands?
——— a} Before you start work
b) After handling non—food items {garbage, money, cleamng chemlcals) - .
¢} After using the restroom K
é AII of the above ‘

. 4 ﬂf you need to move @ heaw iuad, V@u should .ﬁ_ ULL and not PUSH the ohject.

gl True
False

. éj 5) Whlch of the, foll@wxzng could y@u be at rlsk for gettmg bumed fmm?
—_— ) Steam from bollmg pots . . R

b} Ha t_qunds (coffee, soup, tea)

¢} Hot equipment {ovens, pots, chaff ing dlshes) o

d} -

@ Al of the above _ — - ‘
B 6] Al work—related Inluries, accndents or ellnesses shouid be repmrted lmmediateiy to the supemsor on duty :

: & True - . : '
. b) False : S . . AR
QJ 7 What should you du if you spill I!qulds or see a liguid spm? L . o '_ BRSPS

e a) Leave it for someone else to clean-up o SR ' SRR
- b}_- Wait until the end of your shift to clean it
" Flag the spill and clean it lmmedaatety

Q/ d} Not sure :
8) When handling hot items you should?
T a) Wearrubber gloves
b} No need to wear anything
Use anoven mltt or dry cloth towel
: d) Nothrng

‘P[' g) " y@u aré using @ three-compartment smk for cleanmg and samtlzmg, the second sink is used for?
T @ Rlnsmg :
b) ‘Scraping
- ¢) -Washing

d) Sanitizing . : . .
(J b/ 10) What is the proper methed for cleanmg and sanitizing stationary equipment'-‘
a) - Spray with a strong cleaning solution and | wipe with a sanitized cloth
Spray with & sanitizing so!utlon, then rinse W|th clean water and dry ) L
Wash and. rinse, then wipe.or Spray witha chem:cal-sanltlzlng solution. .. e e e
d) Brush off loose soil witha clean cloth then wipe with a sanltlzmg soiutlon ' C




