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IntroductionIntroduction
Preparing for a certification exam can feel overwhelming, but with the
right tools, it becomes an opportunity to build confidence, sharpen your
skills, and move one step closer to your goals. At Examzify, we believe
that effective exam preparation isn’t just about memorization, it’s about
understanding the material, identifying knowledge gaps, and building
the test-taking strategies that lead to success.

This guide was designed to help you do exactly that.

Whether you’re preparing for a licensing exam, professional
certification, or entry-level qualification, this book offers structured
practice to reinforce key concepts. You’ll find a wide range of
multiple-choice questions, each followed by clear explanations to help
you understand not just the right answer, but why it’s correct.

The content in this guide is based on real-world exam objectives and
aligned with the types of questions and topics commonly found on
official tests. It’s ideal for learners who want to:

• Practice answering questions under realistic conditions,
• Improve accuracy and speed,
• Review explanations to strengthen weak areas, and
• Approach the exam with greater confidence.

We recommend using this book not as a stand-alone study tool, but
alongside other resources like flashcards, textbooks, or hands-on
training. For best results, we recommend working through each
question, reflecting on the explanation provided, and revisiting the
topics that challenge you most.

Remember: successful test preparation isn’t about getting every question
right the first time, it’s about learning from your mistakes and improving
over time. Stay focused, trust the process, and know that every page you
turn brings you closer to success.

Let’s begin.
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How to Use This GuideHow to Use This Guide
This guide is designed to help you study more effectively and approach
your exam with confidence. Whether you're reviewing for the first time
or doing a final refresh, here’s how to get the most out of your Examzify
study guide:
1. Start with a Diagnostic Review

Skim through the questions to get a sense of what you know and what
you need to focus on. Don’t worry about getting everything right, your
goal is to identify knowledge gaps early.
2. Study in Short, Focused Sessions

Break your study time into manageable blocks (e.g. 30 – 45 minutes).
Review a handful of questions, reflect on the explanations, and take
breaks to retain information better.
3. Learn from the Explanations

After answering a question, always read the explanation, even if you got
it right. It reinforces key points, corrects misunderstandings, and
teaches subtle distinctions between similar answers.
4. Track Your Progress

Use bookmarks or notes (if reading digitally) to mark difficult questions.
Revisit these regularly and track improvements over time.
5. Simulate the Real Exam

Once you're comfortable, try taking a full set of questions without
pausing. Set a timer and simulate test-day conditions to build confidence
and time management skills.
6. Repeat and Review

Don’t just study once, repetition builds retention. Re-attempt questions
after a few days and revisit explanations to reinforce learning.
7. Use Other Tools

Pair this guide with other Examzify tools like flashcards, and digital
practice tests to strengthen your preparation across formats.
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There’s no single right way to study, but consistent, thoughtful effort
always wins. Use this guide flexibly — adapt the tips above to fit your
pace and learning style. You've got this!
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Questions
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1. Which of the following foods are classified as TCS
(Time/Temperature Control for Safety) foods?
A. Fruits and vegetables
B. Pasta and rice
C. Dairy products, meats, eggs, cooked grains, and cut

fruits/vegetables
D. Dried goods and canned foods

2. Which type of food is most often linked to foodborne illness
outbreaks?
A. Fruits and vegetables
B. Dairy products
C. Raw or undercooked animal products
D. Processed foods

3. What temperature should leftover cooked fish be reheated
to?
A. A minimum of 100°C (212°F)
B. A minimum of 60°C (140°F)
C. A minimum of 74°C (165°F)
D. A minimum of 80°C (176°F)

4. What is the minimum internal cooking temperature for
poultry?
A. 65°C
B. 74°C
C. 85°C
D. 60°C

5. Why is it essential to keep surfaces clean and sanitized in
food handling?
A. To maintain aesthetic appeal
B. To prevent the growth of pathogens and cross-contamination
C. To save on cleaning supplies
D. To reduce food preparation time
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6. Which bacteria is commonly associated with undercooked
beef?
A. Salmonella
B. Listeria
C. Escherichia coli (E. coli)
D. Staphylococcus aureus

7. What is an example of physical contamination in food?
A. Ingredients mixing improperly
B. Hair, dirt, or pieces of equipment
C. Cross-contamination between raw and cooked food
D. Bacteria or viruses present in food

8. 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

9. What is an important practice for ensuring food safety
during storage?
A. Store food in large containers
B. Store food at room temperature
C. Keep raw and cooked foods separate
D. Label food with expiration dates

10. If a food handler has any lesions or wounds on their
hands, what should they do?
A. Continue working and wear gloves
B. Notify their supervisor and not handle food
C. Use a bandage and continue to handle food
D. Cover with tape and keep working
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Answers
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1. C
2. C
3. C
4. B
5. B
6. C
7. B
8. B
9. C
10. B
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Explanations
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1. Which of the following foods are classified as TCS
(Time/Temperature Control for Safety) foods?
A. Fruits and vegetables
B. Pasta and rice
C. Dairy products, meats, eggs, cooked grains, and cut

fruits/vegetables
D. Dried goods and canned foods

TCS foods, or Time/Temperature Control for Safety foods, require careful handling to
prevent the growth of harmful bacteria. The correct choice highlights dairy products,
meats, eggs, cooked grains, and cut fruits and vegetables, all of which are perishable and
can support the rapid growth of pathogens if not stored or cooked properly.   Dairy
products such as milk and cheese, meats, and eggs provide the moisture and nutrients
that bacteria thrive on. Cooked grains can also become a breeding ground for bacteria if
left at unsuitable temperatures. Cut fruits and vegetables, once exposed to air and
bacteria, can also spoil quickly.   In contrast, fruits and vegetables that are whole and
uncut typically have a longer shelf life and don't present the same level of risk, while
dried goods and canned foods are shelf-stable and less likely to harbor pathogens when
stored correctly. Pasta and rice, though they can be considered high-risk once cooked,
don't generally fall into the TCS category unless they are prepared and held for extended
periods. Thus, the classification of TCS foods is focused on items that are particularly
susceptible to spoilage and foodborne illness if not properly managed.

2. Which type of food is most often linked to foodborne illness
outbreaks?
A. Fruits and vegetables
B. Dairy products
C. Raw or undercooked animal products
D. Processed foods

Raw or undercooked animal products are most often linked to foodborne illness
outbreaks due to the presence of harmful pathogens such as bacteria, viruses, and
parasites that can thrive in uncooked meats, poultry, seafood, and eggs. These pathogens
include Salmonella, E. coli, and Listeria, all of which pose significant health risks when
consumed. The methods of processing and handling these products can also contribute
to contamination if safe food practices are not followed.  While fruits and vegetables,
dairy products, and processed foods can certainly be involved in foodborne illness cases,
raw or undercooked animal products consistently have a higher frequency of being
implicated due to their inherent risks. Proper cooking techniques and temperature
control are essential in reducing these risks, making it crucial for food handlers to be
knowledgeable about safe food preparation practices.

Sample study guide, visit https://ontariofoodhandlercertification.examzify.com
for the full version with hundreds of practice questions 12

SA
M

PLE



3. What temperature should leftover cooked fish be reheated
to?
A. A minimum of 100°C (212°F)
B. A minimum of 60°C (140°F)
C. A minimum of 74°C (165°F)
D. A minimum of 80°C (176°F)

When reheating leftover cooked fish, it should reach a minimum internal temperature of
74°C (165°F). This temperature is crucial as it ensures that harmful bacteria that may
have developed during storage are destroyed, reducing the risk of foodborne illness. Fish
can be particularly susceptible to contamination from pathogens, so following this
guideline helps maintain food safety standards.   Reaching this specific temperature also
ensures that the flavor and texture of the fish are preserved, making it safe and enjoyable
to eat. In food safety practices, the 74°C (165°F) guideline is a standard threshold for
reheating many types of previously cooked foods, reinforcing the importance of thorough
reheating in safe food handling procedures.

4. What is the minimum internal cooking temperature for
poultry?
A. 65°C
B. 74°C
C. 85°C
D. 60°C

The minimum internal cooking temperature for poultry is 74°C. This temperature is
critical because it ensures that harmful bacteria commonly found in poultry, such as
Salmonella and Campylobacter, are effectively killed, reducing the risk of foodborne
illnesses. Cooking poultry to this precise temperature allows for the safe consumption of
the meat, as it guarantees that it has been heated thoroughly throughout, reaching a
level that is sufficient to kill pathogens that can cause food poisoning.  Maintaining this
temperature during cooking is essential for food safety practices in food handling and
preparation, as poultry is particularly susceptible to contamination. Proper cooking at
this temperature also contributes to achieving the desired texture and flavor of the meat,
ensuring that it is not only safe to eat but also palatable.
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5. Why is it essential to keep surfaces clean and sanitized in
food handling?
A. To maintain aesthetic appeal
B. To prevent the growth of pathogens and cross-contamination
C. To save on cleaning supplies
D. To reduce food preparation time

Keeping surfaces clean and sanitized in food handling is crucial primarily to prevent the
growth of pathogens and to avoid cross-contamination. In a food preparation
environment, surfaces can easily become contaminated with harmful bacteria, viruses, or
allergens that can lead to foodborne illnesses. By regularly cleaning and sanitizing
surfaces, food handlers minimize the risk of these pathogens being transferred to food
items, which is essential for ensuring the safety of the food being prepared and served. 
Sanitization specifically involves using chemical or physical methods to reduce the
number of pathogens on surfaces to safe levels. This process is particularly important in
areas where raw foods are prepared, as these can harbor significantly higher levels of
harmful microorganisms. By maintaining a clean and sanitized environment, food
handlers play a vital role in safeguarding public health and adhering to food safety
regulations.

6. Which bacteria is commonly associated with undercooked
beef?
A. Salmonella
B. Listeria
C. Escherichia coli (E. coli)
D. Staphylococcus aureus

Escherichia coli (E. coli), particularly the strain E. coli O157:H7, is commonly associated
with undercooked beef. This specific strain of E. coli can cause severe foodborne illness
characterized by symptoms such as abdominal cramps, diarrhea, and vomiting. It is often
linked to contaminated or improperly cooked ground beef, as the bacteria can be present
in the intestines of cattle and can contaminate the meat during processing.   Unlike other
bacteria listed, E. coli is particularly notorious for its association with meat products due
to the way beef is processed and cooked. While pathogens like Salmonella and Listeria
can also be associated with foodborne illnesses, they relate to different sources and types
of foods. Staphylococcus aureus is often linked with improperly handled foods due to
temperature abuse, rather than directly tied to undercooked beef. Understanding these
associations is crucial for food safety practices, especially when handling and preparing
beef dishes.
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7. What is an example of physical contamination in food?
A. Ingredients mixing improperly
B. Hair, dirt, or pieces of equipment
C. Cross-contamination between raw and cooked food
D. Bacteria or viruses present in food

Physical contamination in food refers to the presence of foreign objects that can
accidentally get into food products, making them unsafe for consumption. The correct
answer highlights common examples of physical contaminants, such as hair, dirt, or
pieces of equipment. These items can inadvertently fall into food during the preparation
or serving processes, posing risks such as injury or illness to consumers.   For instance,
hair falling into a dish might not only ruin the appearance and quality of the food but
could also cause discomfort or health issues for individuals who consume it. Similarly,
small parts from tools or equipment can lead to serious injuries.   In contrast, the other
options mention different types of contamination. Ingredients mixing improperly
pertains to quality issues rather than the introduction of foreign objects.
Cross-contamination between raw and cooked food involves biological contamination, as
it often relates to the transfer of harmful microorganisms. Lastly, bacteria or viruses
present in food are also forms of biological contamination, focusing on pathogens rather
than physical foreign substances. Therefore, option B accurately identifies a situation
categorized as physical contamination.

8. 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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9. What is an important practice for ensuring food safety
during storage?
A. Store food in large containers
B. Store food at room temperature
C. Keep raw and cooked foods separate
D. Label food with expiration dates

Keeping raw and cooked foods separate is crucial for food safety during storage because
it helps to prevent cross-contamination. Raw foods, particularly meats, can carry harmful
bacteria that could contaminate other foods, especially those that are ready to eat, such
as cooked meals, salads, or fruits. When these items are not stored separately, such as in
the same container or on the same shelf, the risk of spreading bacteria from raw to
cooked foods increases significantly, leading to foodborne illnesses.  This practice not
only safeguards the health of consumers by minimizing the likelihood of foodborne
pathogens spreading from raw to cooked items but also helps maintain the integrity of
the food, ensuring that cooked foods remain safe for consumption. Proper separation
during storage is a key component of overall food safety and effective food handling
practices.  Other storage options like using large containers or labeling food with
expiration dates contribute to overall food safety and efficiency, but they do not
specifically address the critical concern of preventing contamination between raw and
cooked foods. Storing food at room temperature is generally not recommended, as it can
lead to the growth of harmful bacteria, further highlighting the importance of proper
food storage practices.

10. If a food handler has any lesions or wounds on their
hands, what should they do?
A. Continue working and wear gloves
B. Notify their supervisor and not handle food
C. Use a bandage and continue to handle food
D. Cover with tape and keep working

When a food handler has lesions or wounds on their hands, the safest course of action is
to notify their supervisor and refrain from handling food. This guideline is crucial for
maintaining food safety and preventing contamination. Open wounds or lesions can
harbor harmful bacteria, which may transfer to food, leading to potential foodborne
illnesses. By notifying a supervisor, the food handler ensures that appropriate measures
can be taken, such as reassigning tasks or allowing time for healing.  While wearing
gloves or covering wounds may seem like a quick fix, these methods do not eliminate the
risk of contamination. Gloves can puncture or wear down, and a bandage or tape may not
fully seal a wound, further increasing the risk. Prioritizing food safety means that any
food handler with a wound should avoid direct contact with food until the issue is
properly addressed. This practice protects not only the food being prepared but also the
health of consumers.
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Next StepsNext Steps
Congratulations on reaching the final section of this guide. You've taken
a meaningful step toward passing your certification exam and advancing
your career.

As you continue preparing, remember that consistent practice, review,
and self-reflection are key to success. Make time to revisit difficult
topics, simulate exam conditions, and track your progress along the way.

If you need help, have suggestions, or want to share feedback, we’d love
to hear from you. Reach out to our team at hello@examzify.com.

Or visit your dedicated course page for more study tools and resources:

https://ontariofoodhandlercertification.examzify.com

We wish you the very best on your exam journey. You've got this!
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