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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.
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.

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. Pair this guide with other Examzify tools like
flashcards, and digital practice tests to strengthen your preparation across formats.

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. What must a food handler do before beginning to work?
A. Put on gloves
B. Wash their hands
C. Check the temperature of food
D. Prepare the cooking area

2. Which method best describes the process for dishwashing in a
three-compartment sink?
A. Scrape and sanitize in sink 1, rinse in sink 2, wash in sink 3
B. Scrape and rinse in sink 1, wash in sink 2, sanitize in sink 3
C. Wash and sanitize in sink 1, rinse in sink 2, air dry on a sanitized surface
D. Scrape and wash in sink 1, rinse in sink 2, sanitize in sink 3

3. What is the purpose of implementing a HACCP plan?
A. To streamline food service operations
B. To identify and manage food safety hazards
C. To reduce food waste in restaurants
D. To create marketing strategies for food businesses

4. What is the role of a food handler during food preparation?
A. Only to prepare food
B. To ensure food is safe and handled properly
C. To serve food to customers
D. To assist in cleaning up after service

5. How should cooked foods be stored to maintain safety?
A. In glass containers with no lid
B. Covered and at safe temperatures
C. In airtight bags on the counter
D. Uncovered in the refrigerator

6. What is the correct way to store raw meat in refrigeration?
A. On the top shelf
B. In the original packaging on the bottom shelf
C. In a bowl covered with plastic wrap
D. On the middle shelf with cooked food

Sample study guide, visit https://ontariofoodhandlercertification.examzify.com
for the full version with hundreds of practice questions 6

SAMPLE



7. What can be a significant factor in determining who is more likely to get
sick from foodborne illnesses?
A. Eye color
B. Blood type
C. Amount of pathogen in food
D. Hair texture

8. What must be avoided when drying equipment cleaned in a mechanized
dishwashing method?
A. Using a towel to dry the equipment
B. Storing equipment at least 15cm off the floor
C. Cleaning the equipment frequently
D. Leaving equipment wet after washing

9. What is a recommended safe cooking temperature for poultry?
A. 70°C
B. 75°C
C. 85°C
D. 90°C

10. What is the correct order for washing dishes?
A. Soak, rinse, wash, and dry
B. Wash, rinse, sanitize, and air dry
C. Rinse, wash, soak, and dish rack dry
D. Wash, soak, air dry, and rinse

Sample study guide, visit https://ontariofoodhandlercertification.examzify.com
for the full version with hundreds of practice questions 7

SAMPLE



Answers
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1. B
2. B
3. B
4. B
5. B
6. B
7. C
8. A
9. B
10. B
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Explanations
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1. What must a food handler do before beginning to work?
A. Put on gloves
B. Wash their hands
C. Check the temperature of food
D. Prepare the cooking area

Washing hands before beginning work is a critical practice for food handlers because it helps to remove harmful
microorganisms that can cause foodborne illnesses. Proper hand hygiene prevents the contamination of food
and surfaces, which is essential in any food handling environment.   When food handlers wash their hands
thoroughly with soap and water, they not only reduce the risk of spreading bacteria but also comply with health
regulations that govern food safety. This practice should occur before any interaction with food, especially after
using the washroom, handling raw foods, or engaging in activities that may transfer contaminants to hands.  The
other actions, while important, do not take precedence over hand washing. Putting on gloves is a good practice,
but gloves do not substitute for clean hands. Checking the temperature of food is necessary for food safety, but
it should come after ensuring hands are clean. Preparing the cooking area is essential for a safe work
environment, yet it also follows the hygiene step of washing hands. Thus, proper hand washing serves as a
foundational practice to ensure overall food safety before any other food handling activities begin.

2. Which method best describes the process for dishwashing in a
three-compartment sink?
A. Scrape and sanitize in sink 1, rinse in sink 2, wash in sink 3
B. Scrape and rinse in sink 1, wash in sink 2, sanitize in sink 3
C. Wash and sanitize in sink 1, rinse in sink 2, air dry on a sanitized surface
D. Scrape and wash in sink 1, rinse in sink 2, sanitize in sink 3

The method that describes the process for dishwashing in a three-compartment sink involves scrubbing items
of food residue, rinsing them to remove any remaining particles, and then properly sanitizing them to ensure they
are safe for use.   In this case, starting with scraping and rinsing in the first sink helps remove large particles of
food debris before they enter the cleaning solution. Following this, the washing occurs in the second sink, where
items are thoroughly cleaned with soapy water to eliminate grease, food, and bacteria. Finally, sanitization
happens in the third sink, which is crucial for eliminating any remaining pathogens that could lead to foodborne
illness.  This method effectively separates the tasks to reduce cross-contamination, ensuring that each step is
performed thoroughly. This sequential process of rinsing first, followed by washing, and then sanitizing is
essential in a food safety context, aligning with health regulations and best practices in food handling.
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3. What is the purpose of implementing a HACCP plan?
A. To streamline food service operations
B. To identify and manage food safety hazards
C. To reduce food waste in restaurants
D. To create marketing strategies for food businesses

The purpose of implementing a HACCP plan is to identify and manage food safety hazards effectively. HACCP,
which stands for Hazard Analysis and Critical Control Points, is a systematic approach designed to ensure food
safety by analyzing potential hazards that could pose risks to food products. This involves examining each stage
of food production, from sourcing raw materials to final service, and establishing critical control points that must
be monitored to mitigate risks.  By defining specific hazards such as biological, chemical, or physical
contaminants, a HACCP plan allows food handlers to put in place preventive measures and monitoring protocols.
This proactive approach helps to ensure that food is safe for consumption, reducing the likelihood of foodborne
illnesses and enhancing overall public health safety.   Other options focus on different aspects of food service
management, such as operational efficiency, waste reduction, and marketing, which, while important in their own
right, do not directly address the primary objective of ensuring food safety, which is the core focus of HACCP.

4. What is the role of a food handler during food preparation?
A. Only to prepare food
B. To ensure food is safe and handled properly
C. To serve food to customers
D. To assist in cleaning up after service

The role of a food handler during food preparation primarily involves ensuring that food is safe and handled
properly. This encompasses a variety of responsibilities, including maintaining hygiene practices, preventing
cross-contamination, and understanding safe food temperatures. Food handlers must be vigilant about personal
cleanliness, as well as the cleanliness of food preparation surfaces and equipment.   Ensuring food safety
involves knowing how to store, thaw, cook, and serve food appropriately to minimize the risk of foodborne
illness. This includes understanding how long food can safely be held at certain temperatures and the
importance of using separate utensils and surfaces for different types of food, particularly raw meats and
ready-to-eat items.   While food preparation does include elements such as cooking and serving, the cornerstone
of a food handler’s role is the implementation of safety protocols to protect the health of consumers. This
substantial responsibility is paramount in any food service operation, as it helps to maintain public health
standards and ensures compliance with food safety regulations.
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5. How should cooked foods be stored to maintain safety?
A. In glass containers with no lid
B. Covered and at safe temperatures
C. In airtight bags on the counter
D. Uncovered in the refrigerator

Cooked foods should be stored covered and at safe temperatures to maintain safety. This practice is essential
for preventing bacterial growth and ensuring food remains safe for consumption. When food is covered, it
minimizes exposure to airborne contaminants and potential allergens, and it helps retain moisture, which can
prevent spoilage.   Storing foods at safe temperatures, specifically below 4°C (40°F) for refrigeration or above
60°C (140°F) for hot holding, is critical in inhibiting the growth of pathogens that can cause foodborne illnesses.
By ensuring that cooked foods are both covered and kept at the recommended temperatures, you significantly
reduce the risk of contamination and ensure that the food stays safe for your customers or family.  In contrast,
the other storage methods mentioned present risks. For instance, storing cooked foods in glass containers
without lids can lead to contamination. Keeping foods in airtight bags on the counter exposes them to
temperatures conducive to bacterial growth. Likewise, storing foods uncovered in the refrigerator allows for
contamination from other items and can lead to drying out or spoilage.

6. What is the correct way to store raw meat in refrigeration?
A. On the top shelf
B. In the original packaging on the bottom shelf
C. In a bowl covered with plastic wrap
D. On the middle shelf with cooked food

Storing raw meat correctly is crucial for preventing cross-contamination and ensuring food safety. The best
practice is to keep raw meat in its original packaging and place it on the bottom shelf of the refrigerator. This
method is recommended because it minimizes the risk of juices from the raw meat dripping onto other foods,
which could lead to contamination.   The bottom shelf is the coldest part of the refrigerator, making it ideal for
keeping raw meats at a safe temperature. Keeping raw meat in its original packaging helps maintain its
freshness and prevents exposure to air, which can lead to spoilage. Additionally, storing it on the bottom shelf
keeps it separated from ready-to-eat foods, thereby reducing the likelihood of cross-contamination that can
cause foodborne illnesses.   Other storage methods may not provide the same level of safety or may increase the
risk of contamination. For instance, storing raw meat on the top shelf or the middle shelf alongside cooked food
can lead to spills and contamination of those foods. Using a bowl covered with plastic wrap may not provide
enough protection against cross-contamination and doesn’t address the risk of drippage either.
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7. What can be a significant factor in determining who is more likely to get
sick from foodborne illnesses?
A. Eye color
B. Blood type
C. Amount of pathogen in food
D. Hair texture

The amount of pathogen in food is indeed a significant factor in determining who is more likely to get sick from
foodborne illnesses. Higher levels of pathogens can increase the likelihood of someone becoming ill because the
severity of the illness often correlates with the dosage of the harmful organism consumed.   Foodborne
pathogens such as bacteria, viruses, and parasites can cause illness depending on various factors, including the
type of pathogen and the amount present in the food consumed. If the levels are low, a healthy immune system
may fend off the pathogens, but higher amounts can overwhelm the immune response, leading to illness.   Other
factors, such as individual susceptibility (based on age, health status, etc.), can also play a role, but the
concentration of pathogens is a direct indicator of potential risk. Certain demographic groups such as the
elderly, young children, or those with weakened immune systems might be more vulnerable, but regardless of
susceptibility, higher pathogen levels are more likely to result in illness across the population.

8. What must be avoided when drying equipment cleaned in a mechanized
dishwashing method?
A. Using a towel to dry the equipment
B. Storing equipment at least 15cm off the floor
C. Cleaning the equipment frequently
D. Leaving equipment wet after washing

Using a towel to dry equipment that has been cleaned through a mechanized dishwashing method can introduce
the risk of cross-contamination. Towels may harbor bacteria or other contaminants that can transfer to the
dishware or kitchen tools, undermining the sanitization effort achieved through the dishwashing process.   In
contrast, when dishwashing equipment, it's the practice of air drying that is emphasized to maintain hygiene
standards. Air drying ensures that any residual moisture evaporates without risk from contaminated surfaces.
This makes it crucial to handle the cleaned equipment properly, allowing it to dry thoroughly without human
interference, which can compromise the sanitation achieved by the dishwasher.   Maintaining proper storage of
equipment, such as keeping it 15cm off the floor and ensuring frequent cleaning, contributes positively to
hygiene practices rather than detracting from them. Leaving equipment wet after washing would also pose a
risk, as standing water can promote bacterial growth; thus, air drying is preferable.

9. What is a recommended safe cooking temperature for poultry?
A. 70°C
B. 75°C
C. 85°C
D. 90°C

The recommended safe cooking temperature for poultry is 75°C. This temperature is essential as it ensures that
harmful bacteria, such as Salmonella and Campylobacter, which are commonly found in poultry, are effectively
killed. Cooking poultry to at least this temperature significantly reduces the risk of foodborne illness. It is
important for food handlers to monitor the internal temperature of poultry using a food thermometer, as visual
cues alone are not reliable indicators of safety. While other temperatures listed may seem adequate for different
types of food, 75°C specifically meets the requirements set by food safety guidelines for poultry, making it the
correct choice.
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10. What is the correct order for washing dishes?
A. Soak, rinse, wash, and dry
B. Wash, rinse, sanitize, and air dry
C. Rinse, wash, soak, and dish rack dry
D. Wash, soak, air dry, and rinse

The correct order for washing dishes is to wash, rinse, sanitize, and then air dry. This process ensures that any
food residue, grease, and bacteria are effectively removed from the dishes.  Starting with washing helps to
physically remove dirt and food particles from the surface. It is important to use a proper dishwashing detergent
during this step to break down oils and food residues. Following the wash, rinsing removes any detergent and
loose debris, ensuring clean surfaces.  Sanitizing is a crucial step that follows rinsing. It involves applying a
sanitizing solution that kills any remaining germs or bacteria, providing an extra layer of safety, particularly
important in food handling. Finally, air drying is recommended because it allows any remaining moisture to
evaporate and reduces the risk of cross-contamination from drying utensils with a towel.  The other options do
not follow this effective sequence, which emphasizes cleanliness and food safety in dishwashing practices.
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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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