Certified Professional Food
Safety (CP-FS) Practice
Exam (Sample)

Study Guide

BY EXAMZIFY

Everything you need from our exam experts!

Sample study guide. For the full version with hundreds of questions, visit:

https://cp-fs.examzify.com




Copyright © 2026 by Examzify - A Kaluba Technologies Inc. product.

ALL RIGHTS RESERVED.

No part of this book may be reproduced or transferred in any form or by any
means, graphic, electronic, or mechanical, including photocopying,
recording, web distribution, taping, or by any information storage retrieval
system, without the written permission of the author.

Notice: Examzify makes every reasonable effort to obtain accurate,
complete, and timely information about this product from reliable sources.

Sample study guide, visit https://cp-fs.examzify.com
for the full version with hundreds of practice questions



Table of Contents

Copyright ..o e e 1
Table of Contents ...........cccociiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiieeaeens 2
INtroduction ...........ccccciciiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiir e ceeeeae 3
How to Use This Guide ............cccociiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiieniinens 4
L1011 =13 0 ) 1 7 5
ANSWETS ...iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiteteeentaacacosentosentonsncossntosensoscnsanss 8
EXplanations ...........cccoiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiieiiieiieetiacnttnenenes 10

LN T ] 1= 0 1 16




Introduction

Preparing for a certification exam can feel overwhelming, but with the
right tools, it becomes an opportunity to build confidence, sharpen your
skills, and move one step closer to your goals. At Examzify, we believe
that effective exam preparation isn’t just about memorization, it’s about
understanding the material, identifying knowledge gaps, and building
the test-taking strategies that lead to success.

This guide was designed to help you do exactly that.

Whether you’re preparing for a licensing exam, professional
certification, or entry-level qualification, this book offers structured
practice to reinforce key concepts. You’ll find a wide range of
multiple-choice questions, each followed by clear explanations to help
you understand not just the right answer, but why it’s correct.

The content in this guide is based on real-world exam objectives and
aligned with the types of questions and topics commonly found on
official tests. It’s ideal for learners who want to:

¢ Practice answering questions under realistic conditions,
e Improve accuracy and speed,

* Review explanations to strengthen weak areas, and

e Approach the exam with greater confidence.

We recommend using this book not as a stand-alone study tool, but
alongside other resources like flashcards, textbooks, or hands-on
training. For best results, we recommend working through each
question, reflecting on the explanation provided, and revisiting the
topics that challenge you most.

Remember: successful test preparation isn’t about getting every question
right the first time, it’s about learning from your mistakes and improving
over time. Stay focused, trust the process, and know that every page you
turn brings you closer to success.

Let’s begin.
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How to Use This Guide

This guide is designed to help you study more effectively and approach
your exam with confidence. Whether you're reviewing for the first time
or doing a final refresh, here’s how to get the most out of your Examzify
study guide:

1. Start with a Diagnostic Review

Skim through the questions to get a sense of what you know and what
you need to focus on. Your goal is to identify knowledge gaps early.

2. Study in Short, Focused Sessions

Break your study time into manageable blocks (e.g. 30 - 45 minutes).
Review a handful of questions, reflect on the explanations.

3. Learn from the Explanations

After answering a question, always read the explanation, even if you got
it right. It reinforces key points, corrects misunderstandings, and
teaches subtle distinctions between similar answers.

4. Track Your Progress

Use bookmarks or notes (if reading digitally) to mark difficult questions.
Revisit these regularly and track improvements over time.

5. Simulate the Real Exam

Once you're comfortable, try taking a full set of questions without
pausing. Set a timer and simulate test-day conditions to build confidence
and time management skills.

6. Repeat and Review

Don’t just study once, repetition builds retention. Re-attempt questions
after a few days and revisit explanations to reinforce learning. Pair this
guide with other Examzify tools like flashcards, and digital practice tests
to strengthen your preparation across formats.

There’s no single right way to study, but consistent, thoughtful effort
always wins. Use this guide flexibly, adapt the tips above to fit your pace
and learning style. You've got this!
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Questions




1. True or False: Food service workers infected with Hepatitis
A can perform other tasks in a food service establishment.
A. True

B. False
C. Only if they wear gloves
D. Only in non-food areas

2. How often should food thermometers be calibrated?
A. Every month
B. Each time they are used
C. Only once a year
D. They do not need calibration

3. Which of the following symptoms is NOT typically

associated with the intoxication caused by Staphylococcus
aureus?

A. Vomiting
B. Fever

C. Diarrhea
D. Cramps

4. What is the most reliable way to ensure seafood has not
been temperature abused before receipt?

A. Buying from local fishermen

B. Using reputable suppliers

C. Inspecting the seafood personally

D. Storing seafood at ambient temperature

5. Which of the following is essential to measure when
determining proper cooking temperature?

A. The surface temperature of the food

B. The temperature in multiple parts of the food
C. The temperature outside the cooking vessel
D. The temperature of the cooking equipment
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6. What lighting level is required in a walk-in freezer?
A. 5 foot candles (54 lux)
B. 10 foot candles (110 lux)
C. 20 foot candles (215 lux)
D. 30 foot candles (320 lux)

7. What is a key benefit of maintaining a low humidity level in
food storage areas?

A. It enhances flavor
B. It reduces spoilage and mold growth

C. It increases shelf life of frozen food
D. It prevents nutrient loss

8. What is the maximum amount of time hot food can be held
without temperature control?

A. 1 hour

B. 2 hours

C. 3 hours

D. Up to 4 hours

9. Why is it important to have two sets of utensils in a
kitchen?

A. To make cooking more efficient

B. To prevent cross-contamination between raw and cooked
foods

C. To save space in storage

D. To ensure utensils are always clean

10. Is it true that the PIC must be able to state the 7 HACCP
principles?

A. True

B. False

C. Depends on the establishment size
D. Only for certified establishments
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Explanations




1. True or False: Food service workers infected with Hepatitis
A can perform other tasks in a food service establishment.

A. True

B. False

C. Only if they wear gloves
D. Only in non-food areas

The statement is false. Food service workers infected with Hepatitis A should not perform
any tasks in a food service establishment, regardless of the area or whether they are
wearing gloves. Hepatitis A is a highly contagious viral infection that can be transmitted
through food and beverages when an infected person handles these items. The virus can
be present in the feces of an infected individual, and even gloves do not prevent the risk
of cross-contamination if proper hygiene practices are not followed. Therefore, the best
practice to ensure food safety is to exclude infected workers from any responsibilities
that involve contact with food or food preparation areas. This helps protect both the
health of the workers and the safety of the food being served to customers. Ensuring that
food service workers do not handle food when infected with Hepatitis A is critical in
preventing outbreaks and maintaining public health standards in food service
environments.

2. How often should food thermometers be calibrated?
A. Every month

B. Each time they are used
C. Only once a year

D. They do not need calibration

Food thermometers should be calibrated each time they are used to ensure accurate
temperature readings. This is vital for food safety, as proper cooking temperatures are
essential in reducing the risk of foodborne illnesses. Calibration checks before each use
help to confirm that the thermometer is functioning correctly and is providing accurate
measurements, which is crucial when checking the doneness of foods or ensuring that
foods are held at safe temperatures. In some environments, such as kitchens where
thermometers might be subjected to extreme conditions or frequent use, calibration
before each use ensures that any potential discrepancies are addressed immediately.
Regular calibration contributes to maintaining high food safety standards and adheres to
best practices recommended by food safety authorities.
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3. Which of the following symptoms is NOT typically

associated with the intoxication caused by Staphylococcus
aureus?

A. Vomiting
B. Fever

C. Diarrhea
D. Cramps

Staphylococcus aureus is known for causing food poisoning due to the production of
toxins that can lead to rapid onset of symptoms. Common symptoms of Staphylococcal
food poisoning include vomiting, diarrhea, abdominal cramps, and nausea. When
assessing the list of symptoms provided, fever is notably absent from the typical
presentation of Staphylococcus aureus food poisoning. The reason fever is not commonly
associated with this type of foodborne illness is that the toxins produced by
Staphylococcus aureus primarily trigger gastrointestinal symptoms without eliciting a
significant immune response that would elevate body temperature. In contrast, vomiting,
diarrhea, and abdominal cramps are directly linked to the toxins irritating the stomach
and intestines. Thus, identifying fever as the symptom not commonly associated with
Staphylococcal food intoxication aligns with the recognized profiles of these types of
foodborne illnesses.

4. What is the most reliable way to ensure seafood has not
been temperature abused before receipt?

A. Buying from local fishermen
B. Using reputable suppliers

C. Inspecting the seafood personally
D. Storing seafood at ambient temperature

Using reputable suppliers is the most reliable way to ensure seafood has not been
temperature abused before receipt because established suppliers have protocols and
practices in place to maintain proper temperature controls throughout the supply chain.
They typically understand the importance of food safety and are more likely to comply
with regulations and best practices for storage and transportation, thereby reducing the
risk of temperature abuse. Reputable suppliers often provide documentation such as
temperature logs or HACCP (Hazard Analysis Critical Control Points) plans that can give
confidence that the seafood was handled properly. This traceability assures that they
have systems in place to monitor conditions and ensure quality and safety, which is
critical given the higher risk associated with seafood due to potential pathogens. While
buying from local fishermen might seem appealing, it does not guarantee temperature
controls are followed, as individual practices can vary widely. Personal inspection of
seafood helps but can only identify surface conditions and may not reveal if seafood has
been improperly stored at any point before receipt. Storing seafood at ambient
temperature is not a safe practice and contradicts the need for proper temperature
control to prevent spoilage and foodborne illness.
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5. Which of the following is essential to measure when
determining proper cooking temperature?

A. The surface temperature of the food
B. The temperature in multiple parts of the food

C. The temperature outside the cooking vessel
D. The temperature of the cooking equipment

Measuring the temperature in multiple parts of the food is essential for determining
proper cooking temperature because it ensures that the food has reached a safe internal
temperature throughout its entirety. Different areas of food can cook unevenly, especially
in larger or denser items, or when they are stacked or layered. Checking multiple spots,
especially the thickest or densest areas, helps to confirm that harmful pathogens have
been killed and that the food is safe to eat. This approach minimizes the risk of
foodborne illness, as relying on a single measurement may miss cold spots where
bacteria can survive. Monitoring several locations gives a more accurate assessment of
the overall cooking process and helps ensure consistent safety in food preparation.

6. What lighting level is required in a walk-in freezer?
A. 5 foot candles (54 lux)
B. 10 foot candles (110 lux)
C. 20 foot candles (215 lux)
D. 30 foot candles (320 lux)

The correct lighting level required in a walk-in freezer is 10 foot candles (110 lux). This
illumination level is established to ensure safety and functionality within these
environments, allowing employees to adequately see and perform tasks without the risk
of accidents or errors. Adequate lighting is crucial in a walk-in freezer, as employees
need to navigate safely, check inventory, and perform maintenance as needed. This level
of brightness is also in accordance with federal and local guidelines for food safety,
ensuring that employees can carry out their duties effectively while minimizing the risk
of injury. Lower lighting levels could lead to challenges in visibility, potentially
compromising safety and efficiency in food handling and storage procedures.
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7. What is a key benefit of maintaining a low humidity level in
food storage areas?

A. It enhances flavor
B. It reduces spoilage and mold growth

C. It increases shelf life of frozen food
D. It prevents nutrient loss

Maintaining a low humidity level in food storage areas is crucial primarily because it
reduces spoilage and mold growth. High humidity levels can create an environment
conducive to the development of mold and bacteria, which can accelerate food spoilage
and decrease the overall safety and quality of food products. By keeping humidity levels
low, moisture is minimized, thereby inhibiting the growth of these microorganisms. This
is particularly important for items that are prone to spoilage, such as bread, fruits, and
vegetables, which can quickly degrade in humid conditions. While enhancing flavor,
increasing shelf life of frozen food, and preventing nutrient loss are important factors in
food storage, they are not directly tied to humidity levels in the same way. Flavor
enhancement is more related to the additives and preparation methods of food rather
than storage conditions. Similarly, nutrient loss is more about temperature control and
the exposure duration to air rather than humidity alone. Therefore, the primary
advantage of low humidity in food storage is its effectiveness in prolonging food
freshness and safety by minimizing spoilage and mold development.

8. What is the maximum amount of time hot food can be held
without temperature control?

A. 1 hour

B. 2 hours

C. 3 hours

D. Up to 4 hours

The maximum amount of time hot food can be held without temperature control is up to
4 hours. This guideline is in place to ensure food safety and prevent the growth of
harmful bacteria that can occur when food is not kept at the proper temperature. When
hot food is held without temperature control, it should be maintained at a temperature of
135°F (57°C) or higher for safe consumption. However, if temperature control is not
possible, the food must be discarded after 4 hours, as this time frame minimizes the risk
of foodborne illness. This time limit helps to reduce the potential for pathogens to
proliferate, ensuring that food remains safe for consumers. Following this guideline
allows food establishments to effectively manage food safety practices while still
providing flexibility in food service operations.
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9. Why is it important to have two sets of utensils in a
kitchen?

A. To make cooking more efficient

B. To prevent cross-contamination between raw and cooked
foods

C. To save space in storage
D. To ensure utensils are always clean

Having two sets of utensils in a kitchen is crucial for preventing cross-contamination
between raw and cooked foods. This practice is essential in food safety, as raw foods,
particularly meat, poultry, seafood, and eggs, can carry harmful pathogens that can
contaminate other food items. If the same utensils are used to prepare both raw and
cooked foods without proper cleaning in between, these pathogens can transfer to the
ready-to-eat items, increasing the risk of foodborne illness. By using separate utensils,
kitchen staff can handle raw foods without the fear of contaminating other foods that are
cooked or ready to be served. This separation is a fundamental principle in maintaining
food safety and hygiene in food preparation environments, which ultimately protects
health and ensures safe food for consumption.

10. Is it true that the PIC must be able to state the 7 HACCP
principles?

A. True

B. False

C. Depends on the establishment size
D. Only for certified establishments

Training in food safety principles, including HACCP (Hazard Analysis Critical Control
Point), is crucial for ensuring food safety in any establishment. The statement that the
Person in Charge (PIC) must be able to state the 7 HACCP principles is not universally
true. While knowledge of these principles is highly beneficial and often required in many
food service environments, it is not mandated that the PIC must explicitly state all seven
principles in every situation. Instead, the PIC should understand the key elements of
HACCP, which focuses on preventing food safety hazards rather than just being able to
recite the principles. Furthermore, the requirements for food safety training can vary by
local regulations and the type of establishment. Smaller establishments or those with
different operational styles may have varying levels of expectations for the PIC’s
knowledge of HACCP. The expectations often hinge on the specific food safety
regulations in the area or the guidelines set by a particular certification program, rather
than a blanket requirement applicable to all food operations. This flexibility in training
requirements supports the answer indicating that it's false to universally assert that the
PIC must explicitly state the seven principles of HACCP.
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Next Steps

Congratulations on reaching the final section of this guide. You've taken
a meaningful step toward passing your certification exam and advancing
your career.

As you continue preparing, remember that consistent practice, review,
and self-reflection are key to success. Make time to revisit difficult
topics, simulate exam conditions, and track your progress along the way.

If you need help, have suggestions, or want to share feedback, we’d love
to hear from you. Reach out to our team at hello@examzify.com.

Or visit your dedicated course page for more study tools and resources:
https://cp-fs.examzify.com

We wish you the very best on your exam journey. You've got this!
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