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1. What is the cook time range for McNuggets?
A. 35-42 seconds
B. 36-41 seconds
C. 38-43 seconds
D. 32-38 seconds

2. For how long can apple pie be held before it should be
discarded?
A. 1 hour
B. 1.5 hours
C. 2 hours
D. 45 minutes

3. What is the cook time range for a 10:1 beef patty?
A. 30-35 seconds
B. 36-41 seconds
C. 40-45 seconds
D. 45-50 seconds

4. What food safety temperature should cooked shelled eggs
reach?
A. 60 degrees Celsius
B. 65 degrees Celsius
C. 71 degrees Celsius with a gelled centre
D. 75 degrees Celsius

5. What is the closest temperature for cooked beef patties to
ensure safety?
A. 68 degrees Celsius
B. 71 degrees Celsius
C. 74 degrees Celsius
D. 77 degrees Celsius
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6. What color pen should the FSDC be completed in?
A. Pencil
B. Red
C. Blue or black
D. Green

7. What is the 'danger zone' temperature range where
bacteria can breed?
A. 0-4 degrees Celsius
B. 4-60 degrees Celsius
C. 60-75 degrees Celsius
D. 75-100 degrees Celsius

8. What is the air temperature in a hot hold zone (HLZ)?
A. 100 degrees Celsius
B. 104 degrees Celsius
C. 119 degrees Celsius
D. 125 degrees Celsius

9. What is the cook time for grilled chicken?
A. 300 seconds
B. 340 seconds
C. 360 seconds
D. 320 seconds

10. How should equipment be dried after washing?
A. Wiped with a towel
B. Left on a rack
C. Air dried at least 15cm above floor
D. Placed in a hot oven
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Answers
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1. B
2. B
3. B
4. C
5. B
6. C
7. B
8. C
9. B
10. C

6Sample study guide. Visit https://mcdonaldsfoodsafety.examzify.com for the full version

SA
M

PLE



Explanations
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1. What is the cook time range for McNuggets?
A. 35-42 seconds
B. 36-41 seconds
C. 38-43 seconds
D. 32-38 seconds

The cook time range for McNuggets is 36-41 seconds, which is essential for ensuring that
they reach the proper internal temperature for food safety while also achieving the
desired quality and texture. Cooking within this specific timeframe allows the McNuggets
to be thoroughly cooked, ensuring that harmful bacteria are eliminated and the product
is safe to serve to customers.   The timing also affects the final product's crispiness and
flavor; cooking for too long can lead to overcooked and dry nuggets, while cooking for
too short a time could result in an insufficiently cooked item. Adhering to this precise
cooking range not only meets food safety standards but also maintains McDonald's
commitment to providing high-quality food products.

2. For how long can apple pie be held before it should be
discarded?
A. 1 hour
B. 1.5 hours
C. 2 hours
D. 45 minutes

The correct response to how long apple pie can be held before it should be discarded is
based on food safety guidelines that address the holding time for baked goods,
particularly those containing perishable fillings like apple. In food service operations,
maintaining the safety and quality of food is crucial to prevent foodborne illnesses. 
Apple pie, once baked, should be held at a safe temperature to inhibit bacterial growth.
The guidelines typically recommend that baked goods should not be held at room
temperature for more than 1.5 hours. This timeframe allows for maintaining quality
while minimizing the risk of food safety hazards. After this period, the risk of spoilage
increases significantly, and the chances of pathogens proliferating could pose a health
risk to consumers.  While some might consider shorter holding times, such as 1 hour or
45 minutes, these do not take into account the typical operational practices in food
establishments where a slightly longer timeframe is considered acceptable for safety
without compromising quality. Conversely, holding for a longer duration, such as 2
hours, exceeds the recommended limits and increases risks. Thus, the correct holding
time aligns with the established food safety guidelines for maintaining both safety and
quality in served food.
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3. What is the cook time range for a 10:1 beef patty?
A. 30-35 seconds
B. 36-41 seconds
C. 40-45 seconds
D. 45-50 seconds

The cook time range for a 10:1 beef patty is accurately set at 36-41 seconds. This specific
timing is crucial for ensuring that the patties are cooked to the right internal
temperature, providing both food safety and quality. Cooking the patty within this range
helps to effectively kill any harmful bacteria while ensuring that the meat retains its
flavor and juiciness, which are essential for a high-quality product. Adhering to these
cooking times aligns with McDonald's operational standards, which prioritize both
customer safety and satisfaction through consistent food preparation practices.

4. What food safety temperature should cooked shelled eggs
reach?
A. 60 degrees Celsius
B. 65 degrees Celsius
C. 71 degrees Celsius with a gelled centre
D. 75 degrees Celsius

Cooked shelled eggs should reach a temperature of 71 degrees Celsius to ensure they are
safe for consumption while still maintaining a desirable texture, such as having a gelled
center. This temperature is important because it effectively destroys harmful bacteria
that can cause foodborne illnesses, such as Salmonella, while allowing some culinary
flexibility in the texture of the egg.   Reaching this specific temperature guarantees that
the interior of the egg is heated adequately to minimize health risks while allowing for a
level of doneness that many people enjoy. Cooking at temperatures lower than this could
leave the yolk too runny and potentially unsafe, while cooking above this level may lead
to overcooking and an undesirable texture.

5. What is the closest temperature for cooked beef patties to
ensure safety?
A. 68 degrees Celsius
B. 71 degrees Celsius
C. 74 degrees Celsius
D. 77 degrees Celsius

The closest temperature for cooked beef patties to ensure safety is 71 degrees Celsius.
Cooking beef patties to this temperature is crucial because it effectively kills harmful
bacteria, such as E. coli and Salmonella, which can cause foodborne illnesses if not
destroyed. The 71 degrees Celsius standard is based on food safety guidelines established
by health authorities, which recommend specific temperatures to mitigate the risk of
contamination.  While some may argue for higher temperatures, cooking to at least 71
degrees Celsius strikes a balance between ensuring food safety and preserving the
quality and juiciness of the meat. This method of cooking also helps facilitate proper
doneness without compromising flavor or texture, making it ideal for maintaining
customer satisfaction at establishments like McDonald's.
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6. What color pen should the FSDC be completed in?
A. Pencil
B. Red
C. Blue or black
D. Green

The FSDC, or Food Safety and Quality Daily Checklist, should be completed in blue or
black ink as these colors provide clear visibility and permanence. This is important for
maintaining accurate records that can be easily read and referenced in the future. Blue
or black pens ensure that the writing is bold enough to be legible in various lighting
conditions and ensures that the documentation complies with industry standards, which
often prefer these colors for their professional appearance and less likelihood of fading
over time.  Using pencil is not advisable since it can smudge easily and can be erased,
compromising the integrity of the records. Red ink is typically reserved for highlighting
or marking errors rather than for primary documentation, as it can create confusion
regarding the importance of the information. Green, while usable for certain annotations,
is not standard practice for primary entries, as it may not be as common or recognizable
for critical documentation tasks.

7. What is the 'danger zone' temperature range where
bacteria can breed?
A. 0-4 degrees Celsius
B. 4-60 degrees Celsius
C. 60-75 degrees Celsius
D. 75-100 degrees Celsius

The 'danger zone' refers to the temperature range in which bacteria can grow and
multiply rapidly, posing a risk to food safety. This range is identified as 4-60 degrees
Celsius (39-140 degrees Fahrenheit). Within this temperature range, many pathogenic
bacteria thrive, increasing the likelihood of foodborne illness.   Temperatures below 4
degrees Celsius slow down bacterial growth significantly, while temperatures above 60
degrees Celsius typically kill bacteria. Therefore, food should be kept outside of the
danger zone as much as possible to ensure safety. Proper cooking, refrigeration, and
holding of food at safe temperatures are crucial practices to prevent bacterial
proliferation.
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8. What is the air temperature in a hot hold zone (HLZ)?
A. 100 degrees Celsius
B. 104 degrees Celsius
C. 119 degrees Celsius
D. 125 degrees Celsius

The appropriate air temperature in a hot hold zone (HLZ) is crucial for ensuring that
food remains safe to consume and retains its quality. The correct answer indicates that
the air temperature in a hot hold zone is set at 119 degrees Celsius. This temperature is
ideal for keeping prepared foods hot and preventing the growth of harmful bacteria. A
temperature of 119 degrees Celsius ensures that food stays above the critical threshold
necessary to maintain its safety and quality during holding periods.  Maintaining the
temperature in this range also helps to preserve the taste and texture of the food. It is
important that this temperature is consistently monitored to avoid any fluctuations that
could jeopardize food safety. Other temperatures listed, such as 100 degrees Celsius, 104
degrees Celsius, and 125 degrees Celsius, either do not meet the recommended
guidelines for a hot hold zone or may exceed the optimal conditions, potentially leading
to decreased quality or safety risks.

9. What is the cook time for grilled chicken?
A. 300 seconds
B. 340 seconds
C. 360 seconds
D. 320 seconds

The cook time for grilled chicken is set to ensure that the meat reaches a safe internal
temperature while maintaining its quality and taste. The correct choice provides a cook
time that aligns with food safety standards, allowing the chicken to cook thoroughly
without drying out. This specific time ensures that harmful bacteria are killed,
minimizing the risk of foodborne illness and ensuring consistent product quality across
all servings.   When considering different cook times, it's important to understand that
times that are too short may not effectively eliminate pathogens, while excessively long
times can lead to a loss of moisture and texture. Thus, the chosen cook time strikes a
balance between safety and culinary standards. This adherence to precise cooking times
is integral to maintaining McDonald's commitment to food safety and quality.
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10. How should equipment be dried after washing?
A. Wiped with a towel
B. Left on a rack
C. Air dried at least 15cm above floor
D. Placed in a hot oven

Drying equipment properly after washing is crucial for maintaining food safety
standards. Air drying equipment at least 15 cm above floor level ensures that the items
are not recontaminated by dirty surfaces or particulate matter that may be present on
the floor. This practice allows for optimal airflow around the equipment, facilitating
thorough drying while preventing the accumulation of moisture, which can harbor
bacteria and lead to foodborne illnesses.  Additionally, this method aligns with health
and safety regulations that emphasize the importance of cleanliness and sanitation in
food service environments. By keeping equipment elevated and allowing it to dry
naturally, you support a hygienic setup that minimizes the risk of cross-contamination
and ensures that the equipment is safe to use for food preparation.  Using towels to wipe
equipment can risk transferring bacteria from the towel back onto the cleaned
equipment, while placing items in a hot oven could lead to distorted shapes or damage to
the equipment, as well as pose a safety hazard. Leaving items on a rack without specific
clearance above the floor does not ensure protection from floor contamination. Thus, air
drying the equipment at an appropriate height is the most effective method to promote
food safety.
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