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1. What is the recommended procedure for cleaning
non-food-contact surfaces?
A. Wipe with a dry cloth
B. Use a detergent solution, rinse, and then sanitize
C. Only sanitize without prior cleaning
D. Use water alone for cleaning

2. What should be the condition of food that is left out for too
long?
A. It is usually safe to eat
B. It may be acceptable to refrigerate
C. It should be discarded
D. It can be served if reheated

3. What should be done to wax after use in a salon?
A. It can be reused after cleaning
B. It must be discarded
C. It should be heated for tomorrow's use
D. It may be stored in a sealed container

4. What is the prohibition regarding the use of styptic
pencils?
A. They can be used if they are the only option available.
B. They must not touch the skin or wound directly.
C. They are allowed but only with doctor approval.
D. They can be shared among practitioners.

5. What must be provided in all work booths or work rooms?
A. Cleaning supplies
B. Hot and cold water under pressure
C. Only cold water
D. Only hot water
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6. What is a standard requirement for water from drinking
fountains?
A. Must be sparkling
B. Must be properly regulated
C. Must be ice-cold
D. Must be mineral water

7. What are the four key steps to food safety?
A. Clean, separate, cook, and chill
B. Wash, combine, heat, and store
C. Cook, cool, serve, and dispose
D. Store, label, cook, and consume

8. What must be provided for each patron using a head-rest
chair?
A. Disposable covers
B. A clean towel or paper sheet
C. A scented pillow
D. A plastic wrap

9. Which agency is responsible for enforcing food safety
regulations in Mississippi?
A. The Mississippi Department of Agriculture
B. The Mississippi State Department of Health
C. The Mississippi Food Safety Board
D. The Mississippi Bureau of Food Safety

10. What is the recommended method for storing raw meat in
a refrigerator?
A. On the middle shelf
B. In a leak-proof container on the bottom shelf
C. Next to cooked food
D. On the top shelf
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Answers
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1. B
2. C
3. B
4. B
5. B
6. B
7. A
8. B
9. B
10. B
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Explanations
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1. What is the recommended procedure for cleaning
non-food-contact surfaces?
A. Wipe with a dry cloth
B. Use a detergent solution, rinse, and then sanitize
C. Only sanitize without prior cleaning
D. Use water alone for cleaning

The recommended procedure for cleaning non-food-contact surfaces is to use a detergent
solution, followed by rinsing, and then sanitizing. This multi-step process is essential to
ensure that surfaces are thoroughly cleaned of dirt and contaminants before applying a
sanitizing agent.   Using a detergent solution helps to break down and remove soil,
grease, and other residues that may accumulate on surfaces. Rinsing is crucial as it
removes any remaining detergent and debris, ensuring that the surface is free of
residues that could interfere with the effectiveness of the sanitizer. Finally, sanitizing
helps to reduce any remaining microorganisms to safe levels, thereby promoting a
hygienic environment.  This methodical approach not only aids in maintaining hygiene
standards but also aligns with best practices in sanitation to prevent cross-contamination
and ensure safety in food handling areas.

2. What should be the condition of food that is left out for too
long?
A. It is usually safe to eat
B. It may be acceptable to refrigerate
C. It should be discarded
D. It can be served if reheated

Food that has been left out for too long should be discarded because it can become a
breeding ground for harmful bacteria. The U.S. Food and Drug Administration (FDA) sets
a guideline known as the "two-hour rule,” which states that perishable food should not be
left out at room temperature for more than two hours.   When food is left out in the
temperature danger zone (between 40°F and 140°F), bacteria can multiply rapidly,
increasing the risk of foodborne illness. Cooking or reheating does not always eliminate
the toxins that some bacteria produce or render the food safe after it has been
improperly stored. As such, to prevent foodborne illnesses, it is essential to discard any
food that has been left out for too long rather than risking consumption. This practice
aligns with food safety standards and ensures that individuals are not exposed to
potential health hazards.
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3. What should be done to wax after use in a salon?
A. It can be reused after cleaning
B. It must be discarded
C. It should be heated for tomorrow's use
D. It may be stored in a sealed container

In a salon setting, maintaining hygiene and safety is paramount, particularly when it
comes to products like wax that come into direct contact with clients' skin. Discarding
the wax after each use is the best practice to prevent cross-contamination, thus
protecting clients from potential infections or adverse reactions.   Used wax can harbor
bacteria and other pathogens, as it can pick up contaminants from the skin during the
waxing process. Reusing wax, even after cleaning, poses significant risks, as thorough
sterilization may not be achievable. Furthermore, heating wax that has already been used
does not guarantee that it is safe for future applications, and storing it in a sealed
container can still lead to contamination. Therefore, the most responsible and safest
choice is to discard the wax after each session to uphold sanitation standards and ensure
client safety.

4. What is the prohibition regarding the use of styptic
pencils?
A. They can be used if they are the only option available.
B. They must not touch the skin or wound directly.
C. They are allowed but only with doctor approval.
D. They can be shared among practitioners.

The prohibition regarding the use of styptic pencils centers on the principle of hygiene
and safety in health practices. Styptic pencils contain chemicals that are intended to
quickly stop bleeding by constricting blood vessels. However, if these pencils come into
direct contact with the skin or open wounds, they can introduce harmful bacteria or
irritants, potentially leading to infections or adverse reactions.  By ensuring that styptic
pencils do not touch the skin or wounds directly, practitioners maintain a sterile
environment and reduce the risk of contamination during procedures. This guideline
adheres to best practices in sanitation, emphasizing the importance of minimizing the
potential for infection and protecting patient safety.
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5. What must be provided in all work booths or work rooms?
A. Cleaning supplies
B. Hot and cold water under pressure
C. Only cold water
D. Only hot water

In all work booths or work rooms, the requirement for hot and cold water under pressure
is fundamental for maintaining hygiene and sanitation standards. The availability of both
hot and cold water enables workers to properly wash their hands and clean surfaces,
which is crucial in preventing the spread of contaminants and ensuring a safe and
sanitary work environment.   Hot water is essential for effective sanitation, as it helps
dissolve fats, oils, and other substances more efficiently than cold water. Meanwhile, cold
water is also necessary for certain cleaning tasks or when a gentler approach is required.
Having both options available ensures that workers can meet various sanitation needs
depending on the specific task at hand.   Without hot and cold water under pressure,
maintaining proper hygiene standards would be significantly more challenging, which
increases the risk of foodborne illness or contamination in the workplace. This
requirement is in place to safeguard the health of both the workers and the customers
they serve.

6. What is a standard requirement for water from drinking
fountains?
A. Must be sparkling
B. Must be properly regulated
C. Must be ice-cold
D. Must be mineral water

Water from drinking fountains must be properly regulated to ensure that it meets health
and safety standards. Proper regulation includes monitoring the water quality for
contaminants, maintaining the equipment in good condition, and ensuring that the water
is potable, which means it is safe for human consumption. This regulation is crucial to
prevent any health risks associated with drinking water that is not clean or safe.   In
contrast, sparkling, ice-cold, or mineral water are not requirements for drinking
fountains. While some individuals may prefer water at a specific temperature or with
certain characteristics, the primary concern is the safety and quality of the water
provided, rather than its physical properties or enhancements.
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7. What are the four key steps to food safety?
A. Clean, separate, cook, and chill
B. Wash, combine, heat, and store
C. Cook, cool, serve, and dispose
D. Store, label, cook, and consume

The four key steps to food safety are "clean, separate, cook, and chill." This approach is
essential for preventing foodborne illnesses and ensuring food is prepared and stored
safely.  "Clean" emphasizes the importance of washing hands, surfaces, and utensils to
remove contaminants and bacteria that can lead to food poisoning. It's the foundational
step that sets the standard for safety in the kitchen.  "Separate" involves keeping raw
foods, particularly meats, away from ready-to-eat foods to avoid cross-contamination.
This step is crucial in preventing harmful bacteria from spreading to other ingredients. 
"Cook" ensures that food is heated to the appropriate temperature to kill harmful
pathogens. Different foods have specific minimum internal temperatures that must be
reached for them to be safely consumed.  Lastly, "chill" focuses on cooling foods
promptly and keeping them at safe temperatures to slow the growth of bacteria. Proper
refrigeration and freezing practices are vital to maintaining food safety over time. 
Together, these four steps create a comprehensive framework for handling food safely,
making this choice the correct answer.

8. What must be provided for each patron using a head-rest
chair?
A. Disposable covers
B. A clean towel or paper sheet
C. A scented pillow
D. A plastic wrap

For each patron using a head-rest chair, it is essential to provide a clean towel or paper
sheet to ensure hygiene and comfort. This practice is crucial in preventing the spread of
germs and maintaining a sanitary environment in service settings such as salons or spas.
By using a clean towel or paper sheet, it helps protect the patron from direct contact
with surfaces that may not have been cleaned or sanitized after the previous use.  
Additionally, a clean towel or paper sheet can provide a softer, more comfortable
experience for the patron while also ensuring that any bodily oils or hair products do not
transfer between clients. This method aligns with best practices for sanitation,
emphasizing the importance of maintaining cleanliness in environments that cater to
personal care services. While disposable covers, scented pillows, and plastic wraps may
serve specific purposes, they do not adequately address the fundamental need for direct
cleanliness and comfort that a towel or paper sheet provides.
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9. Which agency is responsible for enforcing food safety
regulations in Mississippi?
A. The Mississippi Department of Agriculture
B. The Mississippi State Department of Health
C. The Mississippi Food Safety Board
D. The Mississippi Bureau of Food Safety

The Mississippi State Department of Health is the agency responsible for enforcing food
safety regulations in the state. This department plays a crucial role in safeguarding
public health through the regulation of various health standards, including those
specifically related to food safety. It ensures that restaurants, food manufacturers, and
other food establishments adhere to proper hygiene and safety practices to prevent
foodborne illnesses.  The department conducts inspections, enforces compliance with
food safety laws, and provides guidance to food businesses on safe food handling
practices. By overseeing food safety regulations, the Mississippi State Department of
Health helps protect consumers from health risks associated with improper food
handling and preparation, thereby promoting a safer food environment in the state.

10. What is the recommended method for storing raw meat in
a refrigerator?
A. On the middle shelf
B. In a leak-proof container on the bottom shelf
C. Next to cooked food
D. On the top shelf

Storing raw meat in a refrigerator in a leak-proof container on the bottom shelf is the
recommended method primarily for safety and sanitation reasons. This practice
minimizes the risk of cross-contamination, which is a significant concern in food storage.
When raw meat is stored on the top or middle shelves, juices from the meat could drip
onto other foods, particularly ready-to-eat items like vegetables or cooked meals,
potentially transferring harmful bacteria and increasing the risk of foodborne illnesses. 
Placing raw meat in a leak-proof container ensures that any juices are contained,
reducing the likelihood of contamination. The bottom shelf is often the coldest part of
the refrigerator, which is beneficial for preserving the freshness of raw meat and slowing
the growth of bacteria. This method promotes better hygiene in the refrigerator and
helps maintain the safety of all food items stored within it.
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