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1. Why is it important to have a food liability insurance?
A. To cover employee wages during illness
B. To protect against legal claims from foodborne illnesses and

accidents
C. To ensure all food is fresh at all times
D. To cover the costs of food purchases

2. Which of the following is not considered a food contact
surface?
A. Cutting board
B. Food storage containers
C. Freezer walls
D. Cooking utensils

3. If a food handler has a cut or wound on their hands, what is
the recommended action?
A. Ignore it and continue working
B. Cover the cut with a proper bandage and wear gloves
C. Use hand sanitizer only
D. Wash hands with soap without covering the wound

4. Which of the following foods cannot be stored in water or
ice?
A. Fish
B. Vegetables
C. Milk
D. Shellfish

5. What final rinse temperature must a dishwasher using hot
water as a sanitizer achieve?
A. 140°F
B. 165°F
C. 180°F
D. 195°F
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6. What is the maximum temperature for receiving cold food
deliveries?
A. 50°F
B. 41°F
C. 32°F
D. 45°F

7. What is a common symptom of food allergies?
A. Nausea and vomiting
B. Headaches
C. Chest pain
D. Fever

8. What temperature should leftover food be reheated to?
A. 165°F (74°C)
B. 140°F (60°C)
C. 180°F (82°C)
D. 120°F (49°C)

9. What is the last step in the cleaning and sanitizing
process?
A. Rinsing the surface
B. Sanitizing the surface
C. Air drying the surface
D. Cleaning the surface

10. What is the ideal storage temperature for refrigerated
foods?
A. 0°F to 32°F
B. 32°F to 40°F
C. 40°F to 50°F
D. 50°F to 60°F
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Answers
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1. B
2. C
3. B
4. C
5. C
6. B
7. A
8. A
9. C
10. B
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Explanations
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1. Why is it important to have a food liability insurance?
A. To cover employee wages during illness
B. To protect against legal claims from foodborne illnesses and

accidents
C. To ensure all food is fresh at all times
D. To cover the costs of food purchases

Having food liability insurance is crucial for food service establishments because it
provides protection against legal claims that may arise from foodborne illnesses,
accidents, or other incidents related to food safety. This type of insurance can cover legal
fees, settlements, and medical costs associated with claims made by consumers who may
suffer from illness or injury as a result of consuming the food served by the
establishment.   Without this insurance, a business could face significant financial
burdens that could threaten its viability. It serves as an essential safety net, allowing
food service operators to focus on running their business while being protected from
potentially devastating legal repercussions. In an industry where public health and safety
are paramount, having adequate coverage is not just a good business practice; it's often
considered necessary to maintain a responsible and sustainable operation.

2. Which of the following is not considered a food contact
surface?
A. Cutting board
B. Food storage containers
C. Freezer walls
D. Cooking utensils

The correct answer is the freezer walls. Food contact surfaces are defined as surfaces
that directly touch food during the preparation, cooking, or serving processes. Cutting
boards, food storage containers, and cooking utensils all serve that essential function by
coming into direct contact with food items, either holding, chopping, or serving them.  In
contrast, the walls of a freezer do not come into direct contact with food but serve as the
structure that holds the food storage space. While they play a supporting role in food
storage by maintaining a safe temperature, they are not involved in the direct handling
or preparation of food. Therefore, they do not meet the criteria of a food contact surface,
making this option the correct choice.
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3. If a food handler has a cut or wound on their hands, what is
the recommended action?
A. Ignore it and continue working
B. Cover the cut with a proper bandage and wear gloves
C. Use hand sanitizer only
D. Wash hands with soap without covering the wound

When a food handler has a cut or wound on their hands, the most appropriate action to
take is to cover the cut with a proper bandage and wear gloves. This procedure is crucial
for several reasons. First, it helps to prevent any potential contamination of food with
blood or other bodily fluids, which can introduce harmful pathogens to the food.
Covering the wound properly protects both the food and the handler from any risk of
infection and ensures that food safety protocols are upheld.  Wearing gloves over a
properly bandaged wound further acts as an additional barrier, minimizing the likelihood
of the wound making direct contact with food or food preparation surfaces. This practice
aligns with food safety regulations that emphasize personal hygiene and the safe
handling of food.  While hand sanitizers can reduce the presence of some germs, they are
not effective on all types of pathogens, especially if the skin is broken or bleeding. Simply
washing hands with soap does not provide adequate protection if the wound isn't covered,
as pathogens can still escape from the wound. Therefore, the safety of food and the
health of consumers are best maintained by properly covering any cuts or wounds and
using gloves while handling food.

4. Which of the following foods cannot be stored in water or
ice?
A. Fish
B. Vegetables
C. Milk
D. Shellfish

The food that cannot be stored in water or ice is milk. When milk is stored in water or
ice, it can lead to dilution and potential contamination. Water can introduce harmful
bacteria or other contaminants into the milk, compromising its safety and quality.
Additionally, both water and ice can affect the texture and flavor of milk, making it less
desirable for consumption.  On the other hand, fish, vegetables, and shellfish are often
stored in water or ice to maintain their freshness and prevent spoilage. This method
helps to keep these foods at safe temperatures and slows down the growth of harmful
microorganisms. It is important to ensure that any ice or water used for storage is clean
and safe to prevent cross-contamination, but these foods are generally safe to store in
such conditions.
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5. What final rinse temperature must a dishwasher using hot
water as a sanitizer achieve?
A. 140°F
B. 165°F
C. 180°F
D. 195°F

A dishwasher that uses hot water as a sanitizer must achieve a final rinse temperature of
180°F to ensure effective sanitization. This temperature is critical because it allows for
the proper elimination of bacteria and pathogens on dishes and utensils. The high
temperature ensures that the heat penetrates any residual contaminants that may be
present on the items being washed, effectively killing harmful microbes.  Achieving this
temperature helps in maintaining food safety standards, as it minimizes the risk of
foodborne illnesses that can arise from improper dish sanitization. Hot water sanitizing
methods are particularly effective in commercial kitchens where the volume of
dishwashing requires quick and efficient cleaning processes.

6. What is the maximum temperature for receiving cold food
deliveries?
A. 50°F
B. 41°F
C. 32°F
D. 45°F

The maximum temperature for receiving cold food deliveries is 41°F because this
temperature is crucial for maintaining food safety. At or below this temperature, the
growth of harmful bacteria is significantly slowed down, reducing the risk of foodborne
illnesses. Foods such as dairy products, meats, and seafood, which are particularly
sensitive to temperature fluctuations, must be kept at this standard to ensure they
remain safe for consumption.   Receiving cold food at temperatures above 41°F could
lead to an increase in bacterial growth, compromising the safety of food products and
ultimately affecting consumer health. Therefore, adherence to this temperature guideline
is a critical practice within food safety protocols.

7. What is a common symptom of food allergies?
A. Nausea and vomiting
B. Headaches
C. Chest pain
D. Fever

A common symptom of food allergies is nausea and vomiting. This reaction can occur
shortly after consuming the allergenic food due to the body's immune system mistakenly
identifying certain proteins in the food as harmful. This immune response can trigger the
release of chemicals such as histamine, leading to gastrointestinal symptoms like
nausea, vomiting, cramps, and sometimes diarrhea. Understanding this symptom is
crucial for food handlers and managers, as it highlights the seriousness of food allergies
and the need for proper food labeling and allergen management in food service settings.
Recognizing and responding appropriately to these symptoms can help prevent serious
health risks for individuals with food allergies.
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8. What temperature should leftover food be reheated to?
A. 165°F (74°C)
B. 140°F (60°C)
C. 180°F (82°C)
D. 120°F (49°C)

Leftover food should be reheated to a minimum temperature of 165°F (74°C) to ensure
that any harmful bacteria that may have developed during storage are killed. This
temperature is crucial as it is high enough to eliminate pathogens, which can lead to
foodborne illnesses.   When reheating food, reaching this temperature not only ensures
safety but also helps to maintain the quality and palatability of the food. It is important
for all parts of the food item to reach this temperature to ensure thorough heating.
Hence, adhering to this temperature guideline is vital for safe food handling practices
and public health.

9. What is the last step in the cleaning and sanitizing
process?
A. Rinsing the surface
B. Sanitizing the surface
C. Air drying the surface
D. Cleaning the surface

The last step in the cleaning and sanitizing process is air drying the surface. After
cleaning and sanitizing, it is essential to allow the surfaces to air dry because air drying
prevents the recontamination of the surfaces by dust, debris, and bacteria that may be
present in the environment. Additionally, proper air drying ensures that the sanitizing
solution can effectively eliminate pathogens by allowing it to remain on the surface for
the duration required for efficacy.  While cleaning, rinsing, and sanitizing are critical
steps, air drying is crucial to ensure that no moisture is trapped on the surfaces, as
moisture can harbor bacteria and reduce the effectiveness of the sanitization process. It
is important to avoid wiping surfaces dry with cloths or towels because this can introduce
new contaminants. Thus, proper air drying is the final step in completing the cleaning
and sanitizing process effectively.

10. What is the ideal storage temperature for refrigerated
foods?
A. 0°F to 32°F
B. 32°F to 40°F
C. 40°F to 50°F
D. 50°F to 60°F

The ideal storage temperature for refrigerated foods is between 32°F and 40°F. This
range is crucial for maintaining food safety and quality. At temperatures above 40°F, the
growth of harmful bacteria can accelerate, increasing the risk of foodborne illnesses.
Conversely, temperatures below 32°F may cause some foods, particularly those that
contain moisture, to freeze, which can alter their texture and flavor.  Maintaining
temperatures within this optimal range helps ensure that perishable items remain safe
for consumption while retaining their freshness. Thus, it is essential for food handlers to
monitor and control storage temperatures in refrigerators to prevent spoilage and reduce
health risks associated with improper food storage.
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