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lVlultiple Choice Test (L point each)

,t :\ How much time should you take to wash your hands with
' a) 1 minute
b) 20 seconds

c) Time does not matter, water temperature does

d) 5 minutes

2) The recommended temperature for your refrigerator is...

a) 45eF

b) 50eF

c) 40eF

d) 20eF

Food handlers must always wash their hands
a) Before starting work
b) Switching between handling raw and ready-to-eat food

c) After going to the restrooms
d) All of the above

b 4) The most important reason for having food handlers wear hair

a) Prevent food from getting into food handlers' hair
sisto

b) Prevent food handlers from contaminating their hands by

c) Keep the food handlers' hair in place

d) None ofthe above

ching their hair

5) Which of these conditions requires immediate corrective
a) Packaged food items are stored at least 6 inches above the

b) lce is being used to cool beef stew in a shallow pan

c) Raw meats are stored on a shelf above ready-to-eat egg sal

d) Raw fish is stored above raw chicken in the walk-in freezer
in the walk-in cooler

6) Bacteria grow best in the temperature "danger zone" which udes temperatures between?

a) 0sF and 100eF

b) 32eF and220sF
c) 41sF and 135eF

d) 39eF and 178sF

'71 After cutting raw chicken, what should be done before the

a) Clean the cutting board with a wet wiping cloth

b) Turn the board over and use the other side

c) Rinse the board with running water

board is used for slicing onions salad?

r \ d) Wash, rinse, and sanitize the board prior to slicing the or
ln\(/ t q) Which of the following is NoT an approve{ methgd to thaw

- 

-' a) ln a microwaV€ ov€rl ..- L e,o )- r [,,r-\ \r+r
b) During the cooking Process
c) Under cool running water
d) On a clean counter, at room temperature

td
t nt /' 7If, {fiping cloths stored submerged in a bucket of sanitizing
't t".-k- W WiPing sPills onlY

5) Washing hands if the hand sinks are too far away

c) Sanitizing the blade of utensils such as knives

d) Maintaining moisture on the wiping cloth
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b) Process through which natural sugars in food become browned and flavorful while cooking
c) Cooking method by which food is browned in fat, then coofted, tightly coved, in liquid at low
d) To plunge food into boiling water briefly, then into cold walter to stop the cooking process

1 20) What temperature should chicken be cooked to?e - a) 145eF

bi lsseF
c) L65sF

d) t75eF
f^
V 21) What temperature should ALL ground meat be cooked to?

a) 145eF

b) 155eF

c) L65eF

d) 77seF
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A 22) What temperature should fish be cooked to?
a) 145eF

b) lsseF
c) 165eFd) 
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27) What are the ipgredients in Holland
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24) WhatNs the p{oce,ss of making clarified butter, and rryhy is clarifie{butter qsedl(3 poiints) \
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