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1. When storing raw ground beef and raw salmon, where
should the salmon be stored in the refrigerator?
A. On the top shelf
B. Above the ground beef
C. On the same shelf as the ground beef
D. Below the ground beef

2. What is the proper way to thaw frozen foods?
A. Under warm running water
B. At room temperature
C. In a refrigerator
D. In hot water

3. Liquid waste should
A. be dumped in the sink
B. drain through the sewage line
C. be dumped in the toilet
D. be properly covered and stored near food

4. Hand washing is permitted in these areas EXCEPT?
A. Handwashing sink in the food prep area
B. Restrooms
C. Dishwashing sink
D. Handwashing sink next to the 3 compartment sink

5. What is the maximum temperature allowed for cold foods
in a buffet or salad bar?
A. 50 F
B. 38 F
C. 32 F
D. 41 F
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6. Which type of contamination is caused by food handlers
not washing their hands?
A. Chemical contamination
B. Physical contamination
C. Biological contamination
D. Cross-contamination

7. Which statement about Bi-Metallic stemmed thermometers
is inaccurate?
A. They don't require batteries
B. They are accurate +/- 2 F when calibrated
C. They do not contain mercury
D. They are used for taking surface temperature of foods

8. When should food workers change their gloves?
A. After every task
B. Only when they are torn
C. Before starting a new shift
D. Once a day

9. What should be done with food after it has been cooked?
A. Keep it warm at room temperature
B. Store it in a refrigerator promptly
C. Leave it out to cool
D. Serve it immediately

10. Which method is NOT safe for preserving food?
A. Freezing without proper sealing
B. Canning without proper sterilization methods
C. Refrigerating at incorrect temperatures
D. Air-drying in a clean environment

4Sample study guide. Visit https://aaafoodhandler.examzify.com for the full version

SA
M

PLE



Answers
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1. B
2. C
3. B
4. C
5. D
6. C
7. D
8. A
9. B
10. B
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Explanations
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1. When storing raw ground beef and raw salmon, where
should the salmon be stored in the refrigerator?
A. On the top shelf
B. Above the ground beef
C. On the same shelf as the ground beef
D. Below the ground beef

When storing raw ground beef and raw salmon in the refrigerator, it is essential to
consider food safety and the prevention of cross-contamination. The recommendation is
to store the salmon above the ground beef.  This approach is correct because raw fish,
such as salmon, can potentially contain bacteria that could drip onto other foods.
Therefore, it’s crucial to place raw fish higher in the refrigerator to prevent juices from
the fish from contaminating the ground beef. If the salmon is stored above the ground
beef, any potential drips will fall onto the ground beef, which could lead to foodborne
illness.  Storing the salmon above the ground beef thus helps maintain a safe
environment in the refrigerator, ensuring that the more perishable item does not
contaminate another item that is often cooked to a lower internal temperature. The safe
practice of storing these items in this manner aligns with food safety guidelines to
reduce the risk of foodborne pathogens.

2. What is the proper way to thaw frozen foods?
A. Under warm running water
B. At room temperature
C. In a refrigerator
D. In hot water

Thawing frozen foods in a refrigerator is the safest method because it keeps the food at a
consistent, safe temperature throughout the thawing process. This method helps to
prevent the growth of harmful bacteria that can occur when food is left at room
temperature or exposed to warmer temperatures, as it allows the food to gradually reach
a safe temperature without entering the "danger zone" (between 40°F and 140°F) where
bacteria can multiply rapidly.  Refrigerator thawing also allows for better quality
retention of the food, as it is less likely to lose moisture compared to other methods.
When foods are thawed in a refrigerator, they can be kept for an additional day or two
before cooking, offering flexibility in meal preparation.   Using warm running water or
hot water can rapidly raise the surface temperature of the food, leading to uneven
thawing and potential bacterial growth. Similarly, thawing at room temperature can
create conditions conducive to bacterial growth, especially when large or dense foods
remain in the danger zone for too long.
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3. Liquid waste should
A. be dumped in the sink
B. drain through the sewage line
C. be dumped in the toilet
D. be properly covered and stored near food

The correct choice of allowing liquid waste to drain through the sewage line is important
for several reasons. Proper drainage through the sewage line ensures that liquid waste is
disposed of in a manner that minimizes health risks and maintains sanitary conditions.
Sewage systems are designed to handle liquid waste, effectively transporting it away from
food preparation and storage areas, thus preventing contamination of food and surfaces
associated with food handling.  This method of disposal also helps in complying with
environmental regulations and public health standards, aiming to prevent the risk of
disease transmission and cross-contamination. Using the sewage system ensures that
waste is treated and processed appropriately, reducing the risk of pests and unpleasant
odors near food handling areas.  Other options, such as dumping waste in the sink, can
lead to plumbing issues and may not be designed for waste disposal, increasing the
opportunity for contamination. Using the toilet, while it can be a means of disposal for
certain types of waste, is not the standard procedure for liquid waste in a food handling
environment. Properly covering and storing liquid waste near food is counterproductive,
as it poses a significant risk of contamination and does not address the need for effective
waste disposal.

4. Hand washing is permitted in these areas EXCEPT?
A. Handwashing sink in the food prep area
B. Restrooms
C. Dishwashing sink
D. Handwashing sink next to the 3 compartment sink

Hand washing is essential in food safety to prevent foodborne illnesses, and specific sinks
are designated for this purpose to ensure proper hygiene. The dishwashing sink is
primarily designated for washing dishes, utensils, and food contact surfaces, and it
should not be used for hand washing. Using the dishwashing sink for hands can
contaminate clean dishes and utensils with bacteria that can be transferred from hands. 
In contrast, the other locations mentioned, such as the handwashing sink in the food
prep area, restrooms, and the handwashing sink next to the three-compartment sink, are
specifically outfitted and designated solely for hand washing. These areas help separate
personal hygiene practices from food preparation and dishwashing activities, minimizing
the risk of cross-contamination.  Understanding the distinct purposes of these sinks is
vital for maintaining a safe food service environment, which is why hand washing is not
permitted in the dishwashing sink.
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5. What is the maximum temperature allowed for cold foods
in a buffet or salad bar?
A. 50 F
B. 38 F
C. 32 F
D. 41 F

The maximum temperature allowed for cold foods in a buffet or salad bar is 41°F. This
temperature is critical for maintaining food safety and preventing the growth of harmful
bacteria. Cold foods need to be kept below this temperature to ensure they remain safe
for consumption, as temperatures above 41°F can allow bacteria to proliferate rapidly,
increasing the risk of foodborne illnesses.  In a buffet or salad bar setting, it’s essential
to monitor temperatures consistently and ensure that foods are not only stored at the
appropriate temperature but also maintained at that temperature while on display. The
Food and Drug Administration (FDA) and food safety guidelines emphasize this 41°F limit
to help establishments serve food safely to customers.  Any temperatures lower than this,
such as 32°F, are generally safe but can lead to freezing, which is not appropriate for
many cold food items. A temperature of 38°F is good for holding cold foods, but the
maximum safe temperature still is 41°F. Options like 50°F are too high and would
significantly increase the risk of food safety issues.

6. Which type of contamination is caused by food handlers
not washing their hands?
A. Chemical contamination
B. Physical contamination
C. Biological contamination
D. Cross-contamination

Biological contamination occurs when harmful microorganisms such as bacteria, viruses,
or parasites are introduced into food. This type of contamination is directly linked to
improper food handling practices, such as food handlers failing to wash their hands after
using the restroom or handling raw foods. When hands are not washed properly,
pathogens present can easily transfer to food items, leading to foodborne illnesses.   This
specific scenario exemplifies how human actions contribute to the spread of
microorganisms, making it vital for food handlers to practice proper hygiene. In contrast,
other types of contamination, such as chemical or physical contamination, involve
different sources and causes, such as the presence of toxic substances or foreign objects,
rather than the direct transfer of harmful organisms via inadequate handwashing.
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7. Which statement about Bi-Metallic stemmed thermometers
is inaccurate?
A. They don't require batteries
B. They are accurate +/- 2 F when calibrated
C. They do not contain mercury
D. They are used for taking surface temperature of foods

The statement regarding bi-metallic stemmed thermometers being used for taking
surface temperature of foods is inaccurate because these thermometers are designed
primarily to measure the internal temperature of food, not the surface temperature. They
work by having a metal stem that conducts heat, allowing you to insert it into the
thickest part of the food, where it can accurately gauge the internal temperature, which
is critical for ensuring food safety.  In contrast, the other statements correctly describe
the nature of bi-metallic stemmed thermometers. They do not require batteries, making
them user-friendly and reliable in various environments, including outdoor settings or
during power outages. They are also accurate within a tolerance of +/- 2 degrees
Fahrenheit when properly calibrated, ensuring that they provide a reliable indication of
food temperatures. Additionally, they do not contain mercury, making them safer to use
compared to some other types of thermometers that may pose a risk if broken.

8. When should food workers change their gloves?
A. After every task
B. Only when they are torn
C. Before starting a new shift
D. Once a day

Changing gloves after every task is crucial in food safety to prevent cross-contamination.
Different tasks often involve contact with various food items or surfaces that may harbor
harmful bacteria or allergens. By changing gloves frequently, food workers minimize the
risk of transferring pathogens from one food item or preparation area to another, thus
protecting the health of consumers.  For example, if a worker handles raw meat and then
proceeds to prepare a salad without changing gloves, there is a high chance of
cross-contaminating the salad with harmful bacteria. Regular glove changes are a key
practice in maintaining safe food handling standards and ensuring that food remains
safe for consumption.   In contrast, options that suggest changing gloves only when they
are torn, before starting a new shift, or once a day do not adequately address the risk of
cross-contamination that can occur during the preparation and handling process. These
practices could lead to serious safety issues in food handling.

11Sample study guide. Visit https://aaafoodhandler.examzify.com for the full version

SA
M

PLE



9. What should be done with food after it has been cooked?
A. Keep it warm at room temperature
B. Store it in a refrigerator promptly
C. Leave it out to cool
D. Serve it immediately

Storing cooked food in a refrigerator promptly is important for food safety and
preventing the growth of harmful bacteria. Once food has been cooked, it enters what is
often referred to as the "danger zone," which is a temperature range between 40°F and
140°F (4°C and 60°C) where bacteria can multiply rapidly. By immediately refrigerating
the cooked food, you can reduce the risk of foodborne illness.  Proper storage involves
placing the food in shallow containers to allow it to cool quickly and evenly. This practice
helps maintain a safe temperature and prolongs the shelf life of the food. Doing so also
ensures that when the food is reheated or consumed later, it remains safe for eating.  
While serving food immediately can be suitable under certain circumstances, it is not
always feasible, especially for larger quantities. Keeping food warm at room temperature
or leaving it out to cool poses risks, as these practices allow food to remain in the danger
zone for extended periods. Therefore, prompt refrigeration of cooked food is a crucial
step in maintaining food safety.

10. Which method is NOT safe for preserving food?
A. Freezing without proper sealing
B. Canning without proper sterilization methods
C. Refrigerating at incorrect temperatures
D. Air-drying in a clean environment

Canning without proper sterilization methods is indeed not a safe method for preserving
food. This process is crucial for preventing the growth of harmful bacteria, particularly
Clostridium botulinum, which can lead to botulism, a serious foodborne illness. Proper
sterilization ensures that all potential pathogens are destroyed and that the canned food
is safe for consumption. If containers are not adequately sterilized, they can retain
dangerous bacteria, leading to food spoilage and health risks.  In contrast, while freezing
without proper sealing, refrigerating at incorrect temperatures, and air-drying in a clean
environment can present risks, they may not be as immediately dangerous as improper
canning. Freezing without sealing can lead to freezer burn, negatively affecting food
quality but not necessarily making it unsafe. Similarly, incorrect refrigeration can allow
food to enter the temperature danger zone for harmful bacterial growth, though this is
typically a slower process compared to the immediate risks posed by improperly canned
foods. Air-drying in a clean environment can be a safe preservation method as long as
hygiene practices are followed and the food is adequately dried. Thus, the focus on
proper sterilization in canning makes it uniquely critical for food safety.

 v-1755326169 | Page 12Sample study guide. Visit https://aaafoodhandler.examzify.com for the full version

SA
M

PLE


