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1. What is the primary function of food safety audits?
A. To increase food prices

B. To evaluate compliance with food safety regulations and
procedures

C. To promote employee satisfaction
D. To enhance the taste of food

2. What is the safe temperature for Poultry (whole)?
A. 65°C for at least 15 seconds
B. 74°C for at least 15 seconds
C. 82°C for at least 15 seconds
D. 90°C for at least 15 seconds

3. What does 'date marking' in food storage refer to?
A. Creating a schedule for food delivery
B. Indicating the date by which food should be consumed
C. Labeling food with its nutritional information
D. Tracking inventory for restaurant supplies

4. How should you accurately check the temperature of food
while cooking?

A. By observing the color change

B. By inserting a food thermometer into the thickest part of the
food

C. By timing the cooking process
D. By testing a small piece of food from the pan

5. How should dry goods be stored to prevent pest
infestation?

A. In open containers on shelves

B. In sealed, airtight containers in a cool, dry place
C. In refrigerated areas

D. In any accessible location
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6. What type of documentation do you need to create for
HACCP?

A. Track the weather patterns.
B. Document cleaning schedules.

C. Documentation refers to policies, procedures, and others for
all steps.

D. Keep financial records.

7. What is the appropriate way to cool hot food?
A. In shallow containers in the refrigerator
B. In a pot in the freezer
C. By leaving it out at room temperature
D. In a closed container in the refrigerator

8. What are the legal consequences of not following food
safety laws in Ontario?

A. Free food for customers

B. Fines, closure of the business, or legal action
C. Increased business license fees

D. No consequences

9. How should hands be properly washed before handling
food?

A. Just rinse with warm water
B. Use cold water for washing

C. Lather well for 20 seconds and clean wrists, palms, back of
hands, and between fingers

D. Use minimal soap for a quick rinse

10. How often should food handlers wash their hands?
A. Only before handling food

B. Before and after handling food, and after using the restroom
C. Once every two hours
D. Only when visibly dirty
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Explanations
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1. What is the primary function of food safety audits?
A. To increase food prices

B. To evaluate compliance with food safety requlations and
procedures

C. To promote employee satisfaction
D. To enhance the taste of food

The primary function of food safety audits is to evaluate compliance with food safety
regulations and procedures. These audits are crucial in the food industry as they help
ensure that food establishments adhere to established safety standards and legal
requirements. By systematically reviewing operations, practices, and documentation,
auditors can identify areas where safety might be compromised, thereby helping to
mitigate the risk of foodborne illnesses and ensure that food is safe for consumption.
This compliance verification is essential for maintaining public health and protecting
consumers. Other options, while they represent important aspects of running a food
business, do not capture the fundamental goal of a food safety audit. For instance,
increasing food prices or enhancing the taste of food are not directly related to the safety
and compliance issues that audits are designed to address, and promoting employee
satisfaction, though beneficial, is not the primary aim of these evaluations. The focus of a
food safety audit is squarely on ensuring that safety protocols are being followed
effectively.

2. What is the safe temperature for Poultry (whole)?
A. 65°C for at least 15 seconds
B. 74°C for at least 15 seconds
C. 82°C for at least 15 seconds
D. 90°C for at least 15 seconds

The safe cooking temperature for poultry, including whole birds, is 74°C (165°F). This
temperature ensures that the poultry is fully cooked, which is vital for eliminating
harmful bacteria such as Salmonella and Campylobacter that can cause foodborne
illnesses. Cooking poultry to this temperature guarantees that any harmful pathogens
present are destroyed, making the food safe for consumption. Achieving 74°C for at least
15 seconds during cooking also ensures that the internal temperature is maintained long
enough for safe consumption, contributing to food safety practices in food handling.
Many health authorities recommend this specific temperature as a critical point in
cooking poultry to prevent illness. Other temperature options are either too low or
higher than necessary. While certain levels might ensure safety under specific
conditions, they do not align with standard guidelines for poultry, which is why 74°C is
recognized as the safe benchmark. This knowledge is crucial for food handlers to ensure
the health and safety of consumers.
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3. What does 'date marking' in food storage refer to?
A. Creating a schedule for food delivery

B. Indicating the date by which food should be consumed
C. Labeling food with its nutritional information
D. Tracking inventory for restaurant supplies

Date marking in food storage refers to the practice of indicating the date by which food
should be consumed. This is a critical component of food safety because it helps ensure
that food is used within a safe timeframe, preventing the consumption of spoiled or
potentially harmful items. By properly date marking food, food handlers can easily
monitor freshness and reduce the risk of foodborne illnesses. It assists in managing
stock effectively and allows for the implementation of the FIFO (First In, First Out)
method, which is essential for maintaining food quality and safety. The other options
relate to different aspects of food management or storage but do not specifically address
the safety concern of when food should be consumed. For instance, creating a schedule
for food delivery is about timing supply logistics rather than tracking food safety, and
labeling food with its nutritional information pertains to informing consumers about the
contents rather than ensuring freshness. Tracking inventory for restaurant supplies
relates to stock management but does not involve the safe consumption period of
perishable food items.

4. How should you accurately check the temperature of food
while cooking?

A. By observing the color change

B. By inserting a food thermometer into the thickest part of the
food

C. By timing the cooking process
D. By testing a small piece of food from the pan

To accurately check the temperature of food while cooking, it is essential to insert a food
thermometer into the thickest part of the food. This method ensures that you measure
the temperature in the area where the heat takes the longest to penetrate, which is
critical for determining whether the food has reached a safe temperature to kill harmful
bacteria. Using a thermometer is a reliable way to assess the doneness of various foods,
particularly meats, poultry, and casseroles, which can harbor pathogens if not cooked
adequately. The thickest part often corresponds to the center of the food item, where the
temperature may be lowest compared to the outer surfaces. Achieving the appropriate
internal temperature is vital for food safety and to prevent foodborne illnesses. Other
methods such as observing color change or timing the cooking process may not provide
an accurate assessment of whether the food is safely cooked through, leading to potential
risks if pathogens remain. Similarly, testing a small piece of food from the pan does not
guarantee that the entire dish has reached the necessary temperature, especially if the
food item is large or dense. Thus, using a food thermometer is the best practice for
checking cooking temperatures accurately.
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5. How should dry goods be stored to prevent pest
infestation?

A. In open containers on shelves

B. In sealed, airtight containers in a cool, dry place
C. In refrigerated areas
D. In any accessible location

Storing dry goods in sealed, airtight containers in a cool, dry place is the best method for
preventing pest infestation. This approach limits the access of pests such as insects or
rodents to the food supply. When dry goods are kept in airtight containers, it creates a
barrier that greatly reduces the likelihood of pests being able to get in and
contaminating the food. Additionally, the environment of a cool, dry place helps to inhibit
the growth of mold and bacteria, contributing to the overall safety and longevity of the
stored items. Proper storage practices are essential in a food handling context to
maintain food quality and prevent health hazards associated with pest infestations.

6. What type of documentation do you need to create for
HACCP?

A. Track the weather patterns.
B. Document cleaning schedules.

C. Documentation refers to policies, procedures, and others for
all steps.

D. Keep financial records.

The correct answer centers around the essential nature of documentation in the Hazard
Analysis Critical Control Point (HACCP) system. HACCP is a proactive approach designed
to ensure food safety by identifying and mitigating potential hazards in the food
production process. Comprehensive documentation is vital for this system because it
includes policies, procedures, and records related to all steps involved in food handling
and preparation. This documentation not only helps in monitoring critical control points
but also serves as a reference for training and accountability. It ensures compliance with
food safety regulations and provides a traceable path that highlights how food safety
risks are managed. In contrast, tracking weather patterns does not directly relate to the
core requirements of HACCP documentation. While weather can impact certain food
safety decisions, it is not a fundamental component of a HACCP plan. Documenting
cleaning schedules is important, but it falls under one aspect of the wider documentation
needed rather than encompassing the complete scope required by HACCP. Lastly,
keeping financial records, while crucial for business operations, does not relate to food
safety protocols and the structured approach that HACCP mandates. Thus, the broad and

comprehensive nature of documenting policies and procedures accurately reflects the
requirements of a HACCP system.
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7. What is the appropriate way to cool hot food?

A. In shallow containers in the refrigerator
B. In a pot in the freezer

C. By leaving it out at room temperature
D. In a closed container in the refrigerator

The appropriate way to cool hot food is by placing it in shallow containers in the
refrigerator. This method facilitates quicker and more efficient cooling. Shallow
containers allow for a greater surface area and promote faster heat dissipation, which
helps reduce the temperature of the food to safe levels within the required time frame.
This practice is crucial for preventing the growth of harmful bacteria, which can thrive in
the temperature range known as the "danger zone" (between 4°C and 60°C or 40°F and
140°F). Cooling hot food in a pot in the freezer may seem like an efficient method, but it
can lead to uneven cooling and possible freezer burn. Leaving food out at room
temperature poses significant health risks, as it allows food to remain in the danger zone
for too long, increasing the risk of bacterial growth. Lastly, cooling food in a closed
container in the refrigerator could trap heat and humidity, slowing down the cooling
process and potentially leading to food safety issues. So, using shallow containers
ensures a safe and effective cooling process.

8. What are the legal consequences of not following food
safety laws in Ontario?

A. Free food for customers
B. Fines, closure of the business, or legal action

C. Increased business license fees
D. No consequences

The legal consequences of not following food safety laws in Ontario can indeed include
fines, closures of businesses, or legal action. This is because food safety regulations are
put in place to protect public health and ensure that food served to consumers is safe to
eat. When these regulations are violated, the government agency responsible for food
safety can take serious measures to address the non-compliance. Fines may be imposed
as a financial penalty for violations, which serve both as a punishment for the offending
business and as a deterrent to prevent future violations. In more severe cases, if a food
business operates in a manner that poses a significant risk to public health, it may be
ordered to shut down temporarily or permanently until they comply with regulations.
Legal action can also be taken against the business, which may result in further penalties
or other repercussions depending on the nature of the violations. This framework is
crucial for maintaining trust in the food service industry and ensuring that consumers
have confidence in the safety and quality of what they are consuming. The other choices
imply minimal or no consequences for violations, which does not align with the
enforcement practices and public health priorities established under food safety laws.
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9. How should hands be properly washed before handling
food?

A. Just rinse with warm water
B. Use cold water for washing

C. Lather well for 20 seconds and clean wrists, palms, back of
hands, and between fingers

D. Use minimal soap for a quick rinse

Using soap and lathering well for 20 seconds while cleaning all areas of the hands,
including the wrists, palms, back of the hands, and between the fingers, is the proper
method for handwashing before handling food. This thorough approach ensures the
removal of dirt, bacteria, and viruses, significantly reducing the risk of foodborne
illnesses. The CDC and health authorities recommend this comprehensive technique as it
promotes effective hygiene, which is crucial in food safety practices. Rinsing alone,
whether with warm or cold water, or using minimal soap does not adequately eliminate
pathogens, making them ineffective methods for preparing hands for food handling.

10. How often should food handlers wash their hands?
A. Only before handling food

B. Before and after handling food, and after using the restroom
C. Once every two hours

D. Only when visibly dirty

Hand washing is a critical component of food safety, and it is essential for food handlers
to maintain proper hygiene to prevent foodborne illnesses. The correct practice involves
washing hands before and after handling food, as well as after using the restroom. This
routine ensures that any contaminants that may have been transferred to the hands
during food preparation or personal hygiene activities are effectively removed. By
washing hands before handling food, food handlers reduce the risk of introducing
harmful bacteria and pathogens to the food they are preparing. After handling food,
washing again helps eliminate any potential contamination that may occur during the
process. Additionally, washing hands after using the restroom is crucial, as this is a
primary way that pathogens can spread. Overall, this comprehensive hand-washing
routine is vital in maintaining a safe food handling environment and protecting public
health.
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