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1. How often must cutting boards be sanitized during the
day?

A. Once a day

B. At least three times a day
C. Every time they are used

D. Only when they appear dirty

2. Where must the "First Aid Choking" poster be displayed?
A. In the kitchen only
B. In the bathroom
C. In each designated eating area
D. At the entrance of the establishment

3. What type of bacteria are known to cause disease in
humans?

A. Beneficial bacteria
B. Pathogenic bacteria
C. Fermentative bacteria

D. Environmentally friendly bacteria

4. Most viral food-borne diseases are the result of:
A. Cooking food too thoroughly
B. Cross-contamination
C. Poor personal hygiene practice
D. Consuming expired food

5. Which food item is most likely to harbor harmful bacteria
if not stored properly?

A. Canned goods
B. Dry pasta

C. Cooked rice
D. Vegetables
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6. Who is responsible for conducting restaurant inspections
in NYC?

A. Local Law Enforcement
B. Bureau of Food Safety and Community Sanitation

C. The New York State Health Department
D. The Fire Department of New York

7. What situation may lead to backflow contamination in
drinking water?

A. Separate drain lines
B. A cross connection
C. A suction break

D. Low water pressure

8. Can employees and customers share the same bathroom
facilities?

A. Yes, it is permitted
B. No, they must have separate bathrooms

C. Only if customers do not walk through food areas
D. Only in specific circumstances

9. Which of the hazards is HACCP mostly concerned with?
A. Chemical

B. Physical
C. Biological
D. Radiological

10. Which of the following procedures is NOT an effective
rapid cooling technique?

A. Placing on the counter overnight
B. Using ice water bath

C. Dividing into smaller portions

D. Using blast chillers
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1. How often must cutting boards be sanitized during the
day?

A. Once a day

B. At least three times a day
C. Every time they are used

D. Only when they appear dirty

The requirement for sanitizing cutting boards is fundamentally based on food safety
practices designed to prevent cross-contamination and ensure hygienic food preparation
environments. The correct answer, indicating that cutting boards must be sanitized at
least three times a day, reflects a proactive approach to food safety. This frequency helps
to eliminate any bacteria or pathogens that may accumulate on cutting boards during
use, especially when switching between different types of food, such as raw meat and
vegetables. Regular sanitization of cutting boards throughout the day minimizes the risk
of cross-contamination, which is crucial for preventing foodborne illnesses. In situations
where food preparation is high-volume or involves multiple ingredients, more frequent
sanitization is advised. This ensures that the cutting boards remain clean and safe for
food preparation, aligning with health regulations aimed at maintaining public safety in
food handling environments.

2. Where must the "First Aid Choking" poster be displayed?
A. In the kitchen only
B. In the bathroom
C. In each designated eating area
D. At the entrance of the establishment

The "First Aid Choking" poster must be displayed in each designated eating area because
this is where the risk of choking is most prevalent. Customers and staff alike need to
have immediate access to this critical information while dining or serving food.
Displaying it in these areas ensures that anyone who is eating can see the steps to take in
the event of a choking emergency. This enhances safety and can lead to a swift response,
potentially saving a life. Placing the poster in the kitchen or bathroom might not
provide the immediate visual access needed during an emergency when someone is
actually eating. Displaying it at the entrance may not be effective, as individuals may not
pay attention to it before they enter the eating area, where the need for such information
is most likely to arise. Therefore, consistency in placing the poster in areas where food is
consumed is vital for quick and effective action during emergencies.
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3. What type of bacteria are known to cause disease in
humans?

A. Beneficial bacteria
B. Pathogenic bacteria

C. Fermentative bacteria
D. Environmentally friendly bacteria

Pathogenic bacteria are the type of bacteria specifically known to cause disease in
humans. These microorganisms have the ability to invade host tissues, evade the immune
system, and produce toxins that can lead to illness. Common examples of pathogenic
bacteria include Salmonella, E. coli, and Listeria, all of which are notorious for causing
foodborne illnesses. In contrast, beneficial bacteria play a crucial role in various
processes, such as digestion and protecting against harmful pathogens. Fermentative
bacteria are involved in the fermentation process for food production, like yogurt and
sauerkraut, and are generally not associated with disease. Environmentally friendly
bacteria can refer to microorganisms that contribute to ecological balance and soil
health, rather than being agents of disease. Therefore, understanding the role of
pathogenic bacteria is essential for food safety and public health, particularly in
managing and preventing foodborne illnesses.

4. Most viral food-borne diseases are the result of:
A. Cooking food too thoroughly
B. Cross-contamination
C. Poor personal hygiene practice

D. Consuming expired food

Most viral food-borne diseases are primarily the result of poor personal hygiene
practices. This stems from the fact that viruses, such as norovirus and hepatitis A, are
often transmitted through contaminated hands, surfaces, or food. Food handlers who do
not practice proper hygiene, such as failing to wash their hands after using the restroom
or before handling food, can easily spread these viruses to the food they prepare or serve.
When employees do not maintain good personal hygiene, the likelihood of food
contamination increases significantly. This is especially critical in food service
environments where multiple items of food are handled and prepared. Regular
handwashing, wearing clean clothing, and maintaining cleanliness are essential in
preventing the transmission of viruses. The other options, while related to food safety,
do not play as direct a role in the transmission of viral food-borne diseases as poor
personal hygiene. Cooking food too thoroughly can kill bacteria but does not affect
viruses. Cross-contamination is more related to bacterial diseases, although it can also
carry viruses, but the initial spread often relates directly back to hygiene practices.
Lastly, consuming expired food can result in food spoilage or bacterial growth, but not
specifically in the transmission of viral infections.
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5. Which food item is most likely to harbor harmful bacteria
if not stored properly?

A. Canned goods
B. Dry pasta

C. Cooked rice
D. Vegetables

Cooked rice is particularly susceptible to harboring harmful bacteria if it is not stored
properly due to its moisture content and nutrient composition. When rice is cooked, it
becomes a favorable environment for bacteria, particularly Bacillus cereus, which can
survive the cooking process. If cooked rice is left at room temperature for too long after
cooking, bacteria can multiply rapidly, leading to foodborne illness. In contrast, canned
goods, dry pasta, and most vegetables have lower risks for harboring bacteria when
stored correctly. Canned goods are sealed and preserved to prevent bacterial growth, dry
pasta is shelf-stable because it contains minimal moisture, and vegetables, while needing
refrigeration to maintain freshness, do not typically grow harmful bacteria as quickly as
cooked rice does once it has been prepared. Therefore, understanding the proper storage
and handling of cooked rice is crucial in preventing foodborne illness.

6. Who is responsible for conducting restaurant inspections
in NYC?

A. Local Law Enforcement

B. Bureau of Food Safety and Community Sanitation
C. The New York State Health Department
D. The Fire Department of New York

The Bureau of Food Safety and Community Sanitation is responsible for conducting
restaurant inspections in NYC. This bureau operates under the New York City
Department of Health and Mental Hygiene, ensuring that food establishments adhere to
health and safety regulations. They conduct regular inspections to monitor compliance
with sanitation standards, food handling practices, and overall safety within food service
establishments. This agency's focus is essential for public health, as it works to prevent
foodborne illnesses and ensure that the food served to the public is safe for consumption.
By maintaining high standards in restaurants and other food service operations, the
Bureau plays a critical role in safeguarding the health of city residents and visitors.
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7. What situation may lead to backflow contamination in
drinking water?

A. Separate drain lines
B. A cross connection

C. A suction break
D. Low water pressure

Backflow contamination in drinking water occurs when a reversal of flow allows
contaminants to enter a potable water system. A cross connection is a specific type of
link between a drinking water supply and a source of contamination, such as a sewage
line or chemical feed line. When there is a drop in water pressure, due to heavy demand
or a broken main, water can flow back through this cross connection into the clean
supply, bringing with it harmful substances or pathogens. This highlights the
importance of maintaining proper plumbing and preventing cross connections in any
system that supplies drinking water. Understanding this concept helps food handlers and
other professionals ensure the safety and integrity of water used in food preparation and
other activities.

8. Can employees and customers share the same bathroom
facilities?
A. Yes, it is permitted
B. No, they must have separate bathrooms
C. Only if customers do not walk through food areas
D. Only in specific circumstances

Having separate bathroom facilities for employees and customers is crucial for
maintaining hygiene and safety standards in a food handling environment. This
separation helps to minimize the risk of cross-contamination, ensuring that food safety
practices are upheld within the establishment. Employees may have different hygiene
requirements and practices when handling food, which might be distinct from those of
customers. By providing separate restrooms, establishments can better control and
monitor cleanliness in food preparation areas, reducing the likelihood of foodborne
illnesses. This regulatory requirement not only protects the health of patrons but also
helps establishments comply with local health department regulations, which is
particularly important in a city like New York where food safety is strictly enforced.
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9. Which of the hazards is HACCP mostly concerned with?
A. Chemical
B. Physical
C. Biological

D. Radiological

HACCP, which stands for Hazard Analysis Critical Control Point, primarily focuses on
biological hazards, as these are the leading cause of foodborne illnesses. Biological
hazards encompass a range of pathogens, including bacteria, viruses, and parasites,
which can contaminate food and pose significant health risks. The HACCP system is
designed to identify critical points in the food processing and preparation stages where
these biological hazards can occur and to implement measures to control them
effectively. By concentrating on biological hazards, HACCP emphasizes preventative
strategies rather than relying solely on inspection and testing after the fact. This
proactive approach helps ensure food safety from the very beginning of the food handling
process, ultimately protecting public health. Other types of hazards, such as chemical,
physical, and radiological, are also important in food safety but are not the primary focus
of HACCP. While chemical hazards involve harmful substances like pesticides and
cleaning agents, and physical hazards can include foreign objects like glass or metal,
biological hazards remain the most critical concern within the HACCP framework.

10. Which of the following procedures is NOT an effective
rapid cooling technique?

A. Placing on the counter overnight
B. Using ice water bath

C. Dividing into smaller portions
D. Using blast chillers

The procedure of placing food on the counter overnight is not considered an effective
rapid cooling technique because it allows food to remain in the temperature danger
zone—typically between 41°F and 135°F—where harmful bacteria can multiply rapidly.
Rapid cooling methods are designed to lower food temperatures quickly to prevent the
growth of these pathogens. Effective cooling techniques include using an ice water bath,
which rapidly cools the food by immersing it in ice and water; dividing food into smaller
portions, which exposes more surface area to cooler temperatures; and using blast
chillers, which can significantly reduce the temperature of food very quickly and safely.
These methods promote rapid cooling, thus ensuring food safety and minimizing the risk
of foodborne illness.
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