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1. What should food handlers do before starting work?
A. Talk with colleagues
B. Wash their hands thoroughly
C. Check their phones
D. Take a break

2. Which type of jewelry is allowed for food handlers?
A. Bracelets
B. Plain band rings
C. Wrist watches
D. Necklaces

3. What does pathogen control focus on in a food safety
program?
A. Enhancing flavor in food preparations
B. Reducing the presence of harmful microorganisms
C. Improving the appearance of food
D. Increasing the shelf life of foods

4. Why is it crucial to understand food allergies in a food
handling environment?
A. To ensure all food is bland
B. To prevent allergic reactions
C. To enhance food flavors
D. To comply with local laws

5. Why should food handlers avoid working when they are ill?
A. To avoid confusion in the kitchen
B. To prevent spreading illness to customers and coworkers
C. To keep their uniforms clean
D. To ensure faster food preparation
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6. Which cooking temperature is recommended for whole
muscle meats like steak or roast?
A. 145F
B. 155F
C. 165F
D. 135F

7. When can raw TCS foods be ordered to be under-cooked
according to food safety regulations?
A. When cooked at a high temperature
B. Only with a consumer advisory on the menu
C. When sourced from reputable suppliers
D. Whenever the customer requests it

8. Which type of food should be reheated to 165F within 2
hours?
A. Raw shell eggs for immediate service
B. Fruits and vegetables for hot holding
C. Stuffed foods and TCS foods made in-house
D. Fish and seafood for hot holding

9. Which of the following is NOT an example of a ready-to-eat
food?
A. Cooked food
B. Raw fruits and vegetables
C. Raw poultry
D. Baked goods

10. What does the acronym RTE stand for in food safety?
A. Ready to Eat
B. Right to Eat
C. Regulated to Eat
D. Risks to Eat
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Answers
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1. B
2. B
3. B
4. B
5. B
6. A
7. B
8. C
9. C
10. A
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Explanations
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1. What should food handlers do before starting work?
A. Talk with colleagues
B. Wash their hands thoroughly
C. Check their phones
D. Take a break

Before starting work, food handlers should wash their hands thoroughly. This practice is
essential because handwashing is one of the most effective ways to prevent foodborne
illnesses. When food handlers clean their hands, they remove dirt, germs, and pathogens
that could contaminate food items, kitchen surfaces, and utensils.   Thorough
handwashing involves using soap and water, scrubbing for at least 20 seconds, and
drying hands with a clean towel or air dryer. This practice ensures that food handlers
maintain proper hygiene and comply with health and safety regulations, contributing to
the overall safety of the food being prepared and served. Prioritizing handwashing
reflects a commitment to food safety and public health.

2. Which type of jewelry is allowed for food handlers?
A. Bracelets
B. Plain band rings
C. Wrist watches
D. Necklaces

Food safety regulations allow food handlers to wear certain types of jewelry to prevent
contamination of food products. Plain band rings are permissible because they have a
smooth surface and do not have any stones, crevices, or other attachments that could
harbor dirt or bacteria. They are less likely to catch food particles or fall off, which helps
maintain a safe food handling environment.   On the other hand, bracelets, wrist watches,
and necklaces are generally discouraged or prohibited because they can easily trap food
particles, bacteria, and dirt, creating a risk for cross-contamination. These types of
jewelry can also interfere with proper hand washing and hygiene practices, as they may
prevent food handlers from effectively cleaning their hands and arms. Hence, the
allowance of plain band rings aligns with the principles of maintaining food safety and
hygiene in food handling areas.
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3. What does pathogen control focus on in a food safety
program?
A. Enhancing flavor in food preparations
B. Reducing the presence of harmful microorganisms
C. Improving the appearance of food
D. Increasing the shelf life of foods

Pathogen control is a fundamental component of food safety programs and specifically
emphasizes reducing the presence of harmful microorganisms that can cause foodborne
illnesses. This involves identifying and managing biological hazards, such as bacteria,
viruses, and parasites, that may contaminate food during various stages of handling,
preparation, and storage.  Effective pathogen control strategies include proper cooking
temperatures, avoiding cross-contamination, and maintaining hygiene practices among
food handlers. By focusing on the reduction of harmful microorganisms, food safety
programs aim to protect consumers from potential health risks associated with
foodborne pathogens, ensuring that food served is safe to eat.   This approach is critical
because, unlike enhancing flavor, improving appearance, or extending shelf life—which
may be important for commercial success—they do not directly address the primary
concern of health and safety in food handling and preparation. Therefore, the essence of
pathogen control in food safety centers on minimizing the risks presented by harmful
microorganisms to safeguard public health.

4. Why is it crucial to understand food allergies in a food
handling environment?
A. To ensure all food is bland
B. To prevent allergic reactions
C. To enhance food flavors
D. To comply with local laws

Understanding food allergies in a food handling environment is essential primarily to
prevent allergic reactions. Many individuals have specific food allergies that can trigger
severe and potentially life-threatening reactions when exposed to certain ingredients.
Knowledge about these allergies allows food handlers to identify and avoid
cross-contamination, ensure proper labeling, and communicate effectively about food
ingredients when serving customers.   Recognizing the seriousness of food allergies and
implementing proper practices not only protects the health and safety of customers but
also helps to build trust in the food service establishment. This proactive approach plays
a significant role in maintaining a safe dining environment, emphasizing the importance
of awareness and diligence in food preparation and service.
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5. Why should food handlers avoid working when they are ill?
A. To avoid confusion in the kitchen
B. To prevent spreading illness to customers and coworkers
C. To keep their uniforms clean
D. To ensure faster food preparation

Food handlers should avoid working when they are ill primarily to prevent spreading
illness to customers and coworkers. Illnesses, particularly those that are foodborne, can
easily transfer from an infected individual to the food they handle, leading to
contamination. When food handlers are sick, especially with gastrointestinal issues or
respiratory infections, they pose a significant risk to public health by potentially
transmitting pathogens through the food they prepare or the surfaces they touch.   This
practice is critical in maintaining food safety standards, protecting the health of
customers, and ensuring the overall safety and integrity of the food service environment.
By encouraging food handlers to stay home when feeling unwell, establishments can
minimize the risk of outbreaks, ensure compliance with health regulations, and maintain
a reputation for safe food handling practices.

6. Which cooking temperature is recommended for whole
muscle meats like steak or roast?
A. 145F
B. 155F
C. 165F
D. 135F

The recommended cooking temperature for whole muscle meats, such as steak or roast,
is 145°F. Cooking meat to this temperature is essential for ensuring that any harmful
bacteria present on the surface of the meat are effectively killed, reducing the risk of
foodborne illness. At 145°F, the meat not only reaches a safe internal temperature but
also retains its natural juices and flavor, leading to a more enjoyable dining experience. 
Whole muscle meats have different safety standards compared to ground meats or
poultry, which require higher cooking temperatures to ensure safety. This is because
bacteria are mostly found on the surface of whole cuts and cooking them to 145°F allows
the surface to reach a safe temperature while preserving the quality of the meat. It's
important to let the meat rest after cooking, as this can allow the temperature to rise
slightly and further enhance safety.
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7. When can raw TCS foods be ordered to be under-cooked
according to food safety regulations?
A. When cooked at a high temperature
B. Only with a consumer advisory on the menu
C. When sourced from reputable suppliers
D. Whenever the customer requests it

Raw TCS (Time/Temperature Control for Safety) foods can be ordered to be under-cooked
only with a consumer advisory on the menu. This is crucial for food safety because it
informs customers about the risks associated with consuming under-cooked foods, such
as the potential for foodborne illnesses. A consumer advisory provides essential
information, ensuring that customers are aware of the risks and can make informed
choices about their food.  The presence of a consumer advisory is a preventative measure
mandated by food safety regulations that helps protect consumers while allowing them
the option to enjoy under-cooked dishes. This advisory must clearly state that certain
foods may be raw or under-cooked and that consuming them poses a risk of foodborne
illness.  Other options such as cooking at high temperatures, sourcing from reputable
suppliers, or fulfilling customer requests do not provide the necessary safety assurances
required by regulation. While sourcing food from reputable suppliers is important for
overall food safety, it does not mitigate the risks associated with under-cooking.
Additionally, high-temperature cooking is not applicable in this case, as it contradicts the
notion of under-cooking, and simply taking a customer’s request without an advisory
does not ensure they are properly informed about potential hazards.

8. Which type of food should be reheated to 165F within 2
hours?
A. Raw shell eggs for immediate service
B. Fruits and vegetables for hot holding
C. Stuffed foods and TCS foods made in-house
D. Fish and seafood for hot holding

Reheating food to a temperature of 165°F within 2 hours is necessary to ensure that any
bacteria that may have developed during storage or preparation are effectively destroyed,
thus minimizing the risk of foodborne illness. Stuffed foods and Time/Temperature
Control Safety (TCS) foods made in-house are particularly critical to reheat to this
temperature because they often contain multiple ingredients and moisture, which can
create an environment conducive to the growth of pathogens if not handled properly.  
TCS foods, such as those containing meats, dairy, and certain vegetables, require
stringent temperature controls to ensure safety. By reheating these foods to 165°F, you
ensure that they reach a safe internal temperature throughout, eliminating potential
harmful bacteria. This practice helps restaurants and food handlers follow safety
protocols that protect public health, as well as comply with food safety regulations
required by health departments.   Fruits and vegetables for hot holding, raw shell eggs
for immediate service, and fish and seafood for hot holding do not have the same
rigorous reheating requirements. Therefore, they are not subjected to the same strict
reheating protocols as stuffed and TCS foods. This aligns with food safety practices
focused on minimizing risks associated with foodborne pathogens.
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9. Which of the following is NOT an example of a ready-to-eat
food?
A. Cooked food
B. Raw fruits and vegetables
C. Raw poultry
D. Baked goods

Ready-to-eat foods are items that can be consumed without further preparation or
cooking. This includes foods that are fully cooked, processed, or prepared to the point
that they are safe to eat without any additional handling.   Cooked food, baked goods, and
raw fruits and vegetables all fit within the category of ready-to-eat foods. Cooked food is
safe to eat immediately after preparation, baked goods like bread or pastries can be
eaten as they are, and raw fruits and vegetables typically require no cooking and can be
consumed directly.  On the other hand, raw poultry does not fall under the category of
ready-to-eat foods. It must be properly cooked to a safe internal temperature to eliminate
harmful bacteria such as Salmonella or Campylobacter, which can cause foodborne
illnesses. As such, raw poultry requires further preparation before it is safe for
consumption, making it the correct answer as the item that is NOT a ready-to-eat food.

10. What does the acronym RTE stand for in food safety?
A. Ready to Eat
B. Right to Eat
C. Regulated to Eat
D. Risks to Eat

The acronym RTE stands for "Ready to Eat," which refers to foods that are prepared and
packaged for consumption without the need for further cooking or preparation. These
items are crucial in food safety because they are at a higher risk of contamination, given
that they are typically consumed without additional cooking that could kill harmful
pathogens. Knowing which foods are classified as RTE helps food handlers understand
the necessary safety practices to prevent foodborne illnesses, such as proper storage,
temperature control, and hygiene practices.  The other interpretations of RTE do not
accurately reflect common food safety terminology and principles. Terms like "Right to
Eat," "Regulated to Eat," and "Risks to Eat" do not have established meanings within the
food safety context and, therefore, do not convey the crucial aspect of food items that are
ready for immediate consumption. Understanding this definition is essential in the food
industry, particularly in settings where food safety is a priority, such as restaurants and
food service operations.
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