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1. Which of the following is NOT one of the Big 6 foodborne
pathogens?
A. Salmonella Typhi
B. Shigella
C. Shiga toxin E. Coli
D. Clostridium Botulinum

2. Which practice helps prevent cross-contamination in the
kitchen?
A. Using separate cutting boards for meats and vegetables
B. Washing all produce with soap
C. Using the same knife for all foods
D. Storing raw meats above ready-to-eat foods

3. What is the best method to check the temperature of food
on a buffet line?
A. Insert a thermometer into the food
B. Check with the back of your hand
C. Observe the steam coming off the food
D. Rely on visual inspection only

4. What temperature range is considered the "danger zone"
for food safety?
A. 32°F to 41°F
B. 41°F to 135°F
C. 125°F to 165°F
D. 50°F to 70°F

5. What is the correct order to properly clean and sanitize
food contact surfaces?
A. Scrap, wash, rinse, sanitize, air dry
B. Wash, rinse, scrap, sanitize, air dry
C. Scrap, rinse, wash, sanitize, air dry
D. Wash, sanitize, scrap, rinse, air dry
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6. In a food service environment, what type of sanitizer is
commonly used?
A. Chlorine-based
B. Alcohol-based
C. Pine oil
D. Vinegar

7. Which of these is NOT considered a potential physical
hazard?
A. Fake nails
B. Plastic pieces from packaging
C. Cherry pits
D. Pesticides

8. Employees who come to work with a headache and cough
should be restricted to what type of duties?
A. Prep Food
B. Serve Food
C. Stock Food
D. Wash Dishes

9. What is the total minimum time requirement for washing
hands for food service employees?
A. 15 seconds
B. 20 seconds
C. 30 seconds
D. 45 seconds

10. What constitutes a foodborne outbreak?
A. One person showing symptoms
B. Two or more people showing similar symptoms
C. Three or more people eating at different times
D. Any number of people reporting illness

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

SA
M

PLE



Answers
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1. D
2. A
3. A
4. B
5. A
6. A
7. D
8. C
9. B
10. B
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Explanations
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1. Which of the following is NOT one of the Big 6 foodborne
pathogens?
A. Salmonella Typhi
B. Shigella
C. Shiga toxin E. Coli
D. Clostridium Botulinum

The Big 6 foodborne pathogens are a group of microorganisms that are particularly
notorious for causing severe illness in humans. This group includes Salmonella Typhi,
Shigella, and Shiga toxin-producing E. coli, all of which are known to lead to outbreaks
and significant health risks. Clostridium botulinum, while a serious pathogen responsible
for botulism, is not included in the Big 6.  The pathogens categorized as the Big 6 are
specifically chosen because they are frequently linked to foodborne illness outbreaks and
require strict control measures in food safety practices. Clostridium botulinum does pose
a significant risk, especially in improperly canned or preserved foods, but it operates
under different mechanisms and is monitored through different guidelines than the Big 6
pathogens.   Therefore, the correct response highlights that Clostridium botulinum does
not belong to the group commonly recognized as the Big 6 foodborne pathogens,
differentiating it from those that are closely associated with foodborne illness and
necessitating focused food safety training and awareness.

2. Which practice helps prevent cross-contamination in the
kitchen?
A. Using separate cutting boards for meats and vegetables
B. Washing all produce with soap
C. Using the same knife for all foods
D. Storing raw meats above ready-to-eat foods

Using separate cutting boards for meats and vegetables is a fundamental practice in food
safety that significantly reduces the risk of cross-contamination. Cross-contamination
occurs when harmful bacteria from raw foods, particularly meats, transfer to other foods
that are ready to eat, such as vegetables or fruits. By using distinct cutting boards, one
for raw meats and another for vegetables, any pathogens that may be present on the
surface of the raw meat are contained and do not contaminate the vegetables being
prepared. This strategy is widely recognized and recommended by food safety guidelines
to help ensure safe food handling and preparation practices in the kitchen.   Other
practices, while they might seem relevant, do not effectively mitigate the risk of
cross-contamination as efficiently as using separate cutting boards. For instance,
washing produce with soap is not recommended, as soap residue can cause food
contamination. Additionally, using the same knife for all foods can inadvertently transfer
bacteria from raw meat to ready-to-eat foods, which defeats the purpose of food safety.
Lastly, storing raw meats above ready-to-eat foods is dangerous because any drips or
spills can contaminate those foods.
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3. What is the best method to check the temperature of food
on a buffet line?
A. Insert a thermometer into the food
B. Check with the back of your hand
C. Observe the steam coming off the food
D. Rely on visual inspection only

Using a thermometer to check the temperature of food on a buffet line is the most
effective and reliable method for ensuring food safety. This approach allows for a precise
measurement of the food's internal temperature, which is crucial in determining whether
it has reached the safe serving temperature, thus minimizing the risk of foodborne
illnesses.  Thermometers designed for food use can provide accurate readings, and using
them helps to verify that hot foods are maintained at or above 135°F (57°C) and cold
foods are kept at or below 41°F (5°C). By ensuring that these temperatures are met, food
service operators can help prevent the growth of harmful bacteria that thrive in the
temperature danger zone.  Other methods such as checking with the back of the hand,
observing steam, or relying solely on visual inspection do not provide accurate
temperature readings. The back of the hand may provide a subjective sense of heat but
lacks precision. Observing steam can indicate that food is hot, but it does not confirm
whether the food has reached a safe temperature. Visual inspection may help in
assessing presentation and freshness but cannot determine temperature, risking the
safety of the food being served. Therefore, utilizing a thermometer is the best practice
for ensuring food safety and quality on a buffet line.

4. What temperature range is considered the "danger zone"
for food safety?
A. 32°F to 41°F
B. 41°F to 135°F
C. 125°F to 165°F
D. 50°F to 70°F

The "danger zone" for food safety is identified as the temperature range in which harmful
bacteria can grow rapidly in food. This range is generally accepted to be between 41°F
and 135°F.   At temperatures below 41°F, the growth of most bacteria is significantly
slowed down, and food can be safely held without many risks of foodborne illnesses.
Similarly, temperatures above 135°F can also effectively keep food safe because they are
hot enough to kill most bacteria. Therefore, the range of 41°F to 135°F is critical for food
safety, as it poses a higher risk for bacterial growth and consequently increases the
likelihood of foodborne illnesses if foods are held within this range for extended periods. 
Other temperature ranges provided in the options do not fall within this critical danger
zone and therefore are not associated with the same risks regarding food safety and the
potential for bacteria to multiply.
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5. What is the correct order to properly clean and sanitize
food contact surfaces?
A. Scrap, wash, rinse, sanitize, air dry
B. Wash, rinse, scrap, sanitize, air dry
C. Scrap, rinse, wash, sanitize, air dry
D. Wash, sanitize, scrap, rinse, air dry

The correct order to properly clean and sanitize food contact surfaces is to first scrap,
then wash, rinse, sanitize, and finally air dry. This sequence is crucial for ensuring that
all food residues and contaminants are effectively eliminated from surfaces that come in
contact with food.  Starting with scraping is important because it removes any leftover
food particles before washing. Cleaning with soap and water comes next, which is vital
for breaking down grease, grime, and any other residues. Rinsing is performed afterward
to remove any soap and dislodged particles. After the surfaces are cleaned and rinsed,
sanitizing is essential to kill any remaining bacteria or pathogens that could cause
foodborne illnesses. Air drying is the final step, allowing surfaces to dry completely
without the risk of contamination from towels or cloths, which can reintroduce harmful
microorganisms.  This methodical approach helps maintain food safety standards and
ensures that the surfaces are not only clean but also safe for food preparation and
handling.

6. In a food service environment, what type of sanitizer is
commonly used?
A. Chlorine-based
B. Alcohol-based
C. Pine oil
D. Vinegar

Chlorine-based sanitizers are commonly used in food service environments due to their
effectiveness in eliminating a wide variety of pathogens and their ability to act quickly.
They can be used on food contact surfaces, equipment, and utensils, making them ideal
for maintaining a safe and hygienic environment in establishments where food is
prepared and served.  Chlorine is a powerful oxidizing agent that kills bacteria, viruses,
and fungi upon contact, which is essential in preventing foodborne illnesses. When used
at appropriate concentrations and with proper contact time, chlorine-based sanitizers
effectively reduce the microbial load on surfaces, ensuring that they are safe for food
contact.  In contrast, while alcohol-based sanitizers can be effective against certain
microorganisms, they are less effective in the presence of organic matter and do not have
the same broad-spectrum efficacy as chlorine-based sanitizers. Pine oil and vinegar,
although sometimes used for cleaning and disinfecting, do not have the same level of
acceptance or effectiveness in food service settings compared to chlorine-based options.
Pine oil is not suitable for food contact surfaces, and vinegar, while having mild
antibacterial properties, may not be strong enough for comprehensive sanitation in a
food service environment.
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7. Which of these is NOT considered a potential physical
hazard?
A. Fake nails
B. Plastic pieces from packaging
C. Cherry pits
D. Pesticides

Physical hazards in food safety refer to any objects that can potentially cause harm or
injury to consumers. The correct choice, which is pesticides, is not a physical hazard;
instead, it is classified as a chemical hazard.   Pesticides are chemical substances used to
kill pests that can affect crops. While they can pose significant health risks if ingested in
unsafe quantities, they do not fall within the category of physical objects that might
cause choking or injury.  In contrast, options such as fake nails, plastic pieces from
packaging, and cherry pits are all physical items that can directly interfere with food
safety. Fake nails can break off and end up in food, while plastic from packaging can
contaminate food products. Cherry pits pose a risk of choking and can cause injury if
bitten into. This context highlights the distinction between physical and chemical
hazards in food safety practices.

8. Employees who come to work with a headache and cough
should be restricted to what type of duties?
A. Prep Food
B. Serve Food
C. Stock Food
D. Wash Dishes

Employees who present with symptoms like a headache and cough should be assigned to
duties that pose the least risk of contaminating food and transmitting illness. Stocking
food generally involves handling products that are already packaged and sealed, reducing
direct contact with food that is ready to be served or consumed. It also typically requires
less interaction with other staff and customers compared to food prep or service roles. 
In contrast, responsibilities involving food preparation, serving, or even washing dishes
can increase the risk of spreading germs, as they require closer proximity to food items
and interaction with others. By limiting symptomatic employees to tasks like stocking,
you help mitigate the chance of spreading pathogens or causing foodborne illness while
still allowing them to contribute to operations where their potential impact on food
safety is minimized.
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9. What is the total minimum time requirement for washing
hands for food service employees?
A. 15 seconds
B. 20 seconds
C. 30 seconds
D. 45 seconds

The minimum time requirement for washing hands for food service employees is 20
seconds because this duration has been determined to be effective in removing
pathogens and contaminants. The handwashing process typically involves not only
rinsing with water but also the application of soap to create lather, which effectively
breaks down oils and dirt.   During this 20-second interval, it is essential to scrub all
parts of the hands, including between the fingers and under the nails. Research shows
that washing hands for less than 20 seconds significantly reduces the effectiveness of the
procedure, potentially leaving harmful microorganisms on the skin. Therefore, adhering
to this timeframe is crucial for ensuring food safety and protecting public health.   It is
also important to note that guidelines from health organizations support this duration,
emphasizing its role in preventing foodborne illnesses.

10. What constitutes a foodborne outbreak?
A. One person showing symptoms
B. Two or more people showing similar symptoms
C. Three or more people eating at different times
D. Any number of people reporting illness

A foodborne outbreak is defined as an occurrence in which two or more individuals
experience similar symptoms of illness after consuming the same contaminated food or
beverage. This definition is based on the criteria established by health authorities, which
emphasizes the need for more than one person to report symptoms to establish a link to
a specific food source.   When two or more people develop identical symptoms, it
suggests a common source of contamination, which can prompt investigations by public
health officials to identify the cause and prevent further illness. This collective
presentation of symptoms is vital in establishing patterns that can lead to identifying the
food responsible for the outbreak.  The other options do not meet this specific definition:
one person showing symptoms does not constitute an outbreak, regardless of the illness;
three or more individuals eating at different times does not establish a known link to a
specific food item; and any number of people reporting illness, without the confirmation
of a common source, falls short of the criteria for declaring an outbreak.
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