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1. What is a food recall?
A. A request to return or destroy food products
B. A method to promote new food products
C. A procedure for cooking food
D. A guideline for food storage

2. What role does handwashing play in food safety?
A. It increases food cooking time
B. It reduces the risk of food contamination
C. It enhances food flavor
D. It improves kitchen aesthetics

3. What is the best practice when using cutting boards in food
preparation?
A. Use only one type of cutting board for all foods
B. Use separate boards for raw meats and vegetables
C. Wash boards only once a day
D. Store cutting boards in a sink

4. Which type of water system do many food establishments
rely on?
A. Private well
B. Public water system
C. Rainwater collection
D. River sources

5. What is a common foodborne illness prevention method?
A. Regularly mopping the floors
B. Offering discounts on food items
C. Cooking food to the appropriate temperature
D. Positioning products at eye level

3Sample study guide. Visit https://walmartfood.examzify.com for the full version

SA
M

PLE



6. How can pests be effectively managed in a food handling
environment?
A. By using chemical sprays frequently
B. By filling or closing holes and using tight-fitting doors
C. By leaving windows open for ventilation
D. By keeping food uncovered for quick access

7. Which one of these practices aligns with food safety
standards regarding personal hygiene?
A. Washing hands only at the beginning of the work shift
B. Handwashing before and after handling food
C. Wearing gloves without handwashing
D. Frequent use of hand sanitizers without handwashing

8. Which of the following is a 'don't' for hand-washing sinks?
A. Use for handwashing
B. Block access to the sink
C. Keep it clean
D. Store soaps above the sink

9. When should food-contact surfaces be cleaned?
A. Only once a day
B. Every hour
C. At least every four hours
D. Only if visibly dirty

10. What should be the maximum time food can remain
between 41°F and 165°F when being reheated?
A. Less than one hour
B. Less than two hours
C. Less than three hours
D. Less than four hours
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Answers
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1. A
2. B
3. B
4. B
5. C
6. B
7. B
8. B
9. C
10. B
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Explanations
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1. What is a food recall?
A. A request to return or destroy food products
B. A method to promote new food products
C. A procedure for cooking food
D. A guideline for food storage

A food recall is defined as a request to return or destroy food products that are deemed
unsafe for consumption due to contamination, mislabeling, or other health hazards. This
process is initiated by food manufacturers, retailers, or regulatory agencies when a safety
concern arises. The primary goal of a food recall is to protect consumer health by
ensuring that potentially hazardous food is removed from the market and kept away from
consumers.  The other options provided do not accurately represent what a food recall
entails. Promoting new food products is focused on marketing rather than addressing
safety concerns. The procedure for cooking food pertains to food preparation methods,
while guidelines for food storage relate to best practices to maintain quality and safety
but do not involve the action of recalling unsafe food products. Understanding the
critical nature of a food recall is essential for food safety professionals, as it directly
impacts public health and well-being.

2. What role does handwashing play in food safety?
A. It increases food cooking time
B. It reduces the risk of food contamination
C. It enhances food flavor
D. It improves kitchen aesthetics

Handwashing plays a crucial role in food safety because it significantly reduces the risk
of food contamination. When individuals handle food, their hands can carry various
pathogens, bacteria, and viruses that can be transferred to the food, leading to foodborne
illnesses. By practicing proper handwashing techniques—using soap and water and
washing for at least 20 seconds—one can effectively remove these harmful
microorganisms from their hands.  This preventive measure is particularly important in
food preparation and handling areas, where contamination can easily occur. Ensuring
that hands are clean helps to safeguard the health of consumers by minimizing the
likelihood of transmitting foodborne diseases. Maintaining this practice is a fundamental
part of food safety protocols in both home kitchens and commercial food environments,
aligning with regulations and certifications that emphasize hygiene standards.
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3. What is the best practice when using cutting boards in food
preparation?
A. Use only one type of cutting board for all foods
B. Use separate boards for raw meats and vegetables
C. Wash boards only once a day
D. Store cutting boards in a sink

Using separate boards for raw meats and vegetables is essential in preventing
cross-contamination during food preparation. Raw meats can harbor pathogens such as
bacteria that can lead to foodborne illnesses. By using distinct cutting boards for
different types of food, you minimize the risk of these harmful microorganisms
transferring from raw meat to ready-to-eat foods, such as vegetables. This practice is
critical not only for ensuring food safety but also for upholding hygiene standards in food
handling.  The other practices mentioned can create risks. For instance, using only one
type of cutting board for all foods can lead to cross-contamination, as bacteria from raw
meat can contaminate vegetables and other ready-to-eat items. Washing boards only once
a day may not effectively eliminate harmful bacteria, especially after cutting raw meat, as
immediate cleaning after use is recommended. Lastly, storing cutting boards in a sink
can lead to unsanitary conditions, as sinks themselves may harbor bacteria and are often
not cleaned as thoroughly as cutting boards should be.

4. Which type of water system do many food establishments
rely on?
A. Private well
B. Public water system
C. Rainwater collection
D. River sources

Many food establishments rely on a public water system because it is regulated and
managed by local governments to meet health and safety standards. Public water systems
undergo routine testing and treatment to ensure that the water is safe for consumption
and use in food preparation. This reliability is crucial for maintaining food safety, as it
minimizes the risk of contamination that can arise from untreated or poorly managed
water sources.  Using a public water system also typically means that food establishments
have consistent access to a clean and adequate supply of water, which is essential for
various operations such as cooking, cleaning, and sanitation. In contrast, other types of
water sources, such as private wells, rainwater collection, or river sources, may not have
the same level of oversight or safety assurances. This makes public water systems the
preferred choice for ensuring compliance with health regulations and maintaining a safe
environment for both employees and customers.
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5. What is a common foodborne illness prevention method?
A. Regularly mopping the floors
B. Offering discounts on food items
C. Cooking food to the appropriate temperature
D. Positioning products at eye level

Cooking food to the appropriate temperature is a crucial foodborne illness prevention
method. This practice ensures that harmful pathogens, such as bacteria or viruses, are
effectively killed during the cooking process, which greatly reduces the risk of foodborne
illnesses. Each type of food has a specific safe cooking temperature that must be met to
ensure that it is safe to consume. By adhering to these temperature guidelines, food
handlers can help protect customers from illnesses caused by undercooked food.  The
other options, while they may contribute to overall hygiene and customer experience, do
not directly address the key prevention of foodborne illnesses. For example, regularly
mopping floors is essential for maintaining cleanliness but does not ensure that the food
itself is safe to eat. Offering discounts might attract customers but has no bearing on
food safety. Positioning products at eye level is advantageous for marketing but does not
relate to preventing foodborne illnesses. Thus, cooking food properly is the most
effective method to prevent these health risks.

6. How can pests be effectively managed in a food handling
environment?
A. By using chemical sprays frequently
B. By filling or closing holes and using tight-fitting doors
C. By leaving windows open for ventilation
D. By keeping food uncovered for quick access

Effective pest management in a food handling environment focuses on prevention and
control through measures that eliminate breeding grounds and entry points for pests.
Utilizing tight-fitting doors and sealing holes is a key strategy in this approach. By
ensuring that there are no openings where pests can enter, you significantly reduce the
likelihood of infestations. This method is proactive, creating a barrier that deters pests
from accessing food and food preparation areas.  In contrast, frequent use of chemical
sprays can lead to various issues, such as chemical residues on food, potential health
hazards for staff and customers, and pests developing resistance to the chemicals.
Leaving windows open can create an inviting environment for pests, as it provides them
with easier access to the facilities. Additionally, keeping food uncovered poses a serious
risk of contamination from pests, as food can easily become infested or contaminated by
droppings and other pest-related debris.  Thus, sealing entry points effectively addresses
the root causes of pest problems and contributes to a safer and more hygienic food
handling environment.
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7. Which one of these practices aligns with food safety
standards regarding personal hygiene?
A. Washing hands only at the beginning of the work shift
B. Handwashing before and after handling food
C. Wearing gloves without handwashing
D. Frequent use of hand sanitizers without handwashing

The practice of handwashing before and after handling food is crucial for maintaining
food safety standards related to personal hygiene. This practice helps to minimize the
risk of cross-contamination, which can occur when harmful bacteria from one food item
or surface are transferred to another, potentially leading to foodborne illnesses.  
Washing hands before handling food ensures that any contaminants on the hands are
removed, while handwashing afterward is essential to eliminate any bacteria or
pathogens that may have been transferred during the food preparation process. This
two-step approach is vital in establishing safe food handling practices in any food service
environment, adhering to the guidelines set by health authorities.   In contrast, other
practices, such as washing hands only at the beginning of a shift, do not provide
sufficient protection throughout the day, as hands can become contaminated multiple
times during food preparation. Wearing gloves without washing hands first can also be
problematic, as it may not prevent contaminants from being transferred if the hands
were not clean to begin with. Similarly, relying solely on hand sanitizers without proper
handwashing is insufficient because sanitizers do not remove dirt or grease and are less
effective against certain pathogens.

8. Which of the following is a 'don't' for hand-washing sinks?
A. Use for handwashing
B. Block access to the sink
C. Keep it clean
D. Store soaps above the sink

Blocking access to hand-washing sinks is crucial to maintaining proper hygiene practices
in food safety. Hand-washing sinks are designated specifically for washing hands,
ensuring that food handlers can clean their hands easily and effectively to prevent
contamination in food preparation areas. If a sink is blocked, it may lead to individuals
not washing their hands, which increases the risk of spreading pathogens and foodborne
illnesses.  Keeping these sinks accessible promotes a culture of hygiene in the workplace,
encouraging consistent hand-washing practices among employees. Options that promote
proper use, cleanliness, and appropriate storage of supplies around the sink support food
safety, but blocking access undermines these efforts and poses a significant risk to food
safety.
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9. When should food-contact surfaces be cleaned?
A. Only once a day
B. Every hour
C. At least every four hours
D. Only if visibly dirty

Food-contact surfaces should be cleaned at least every four hours to ensure safe food
handling and to prevent the risk of cross-contamination. Regular cleaning helps to
remove food residues, bacteria, and other contaminants that can accumulate over time,
especially in environments where food is being prepared or handled frequently.
Maintaining cleanliness of these surfaces is crucial for food safety, as it directly impacts
the health and safety of consumers.  Cleaning more often than this interval, such as every
hour, may be excessive depending on the nature of the food preparation, while cleaning
only once a day does not provide sufficient safeguards. Additionally, relying solely on
visual inspection for cleanliness can lead to oversight of harmful bacteria or pathogens
that may not be visible, thus increasing the risk of foodborne illness. Therefore, the
practice of cleaning food-contact surfaces every four hours strikes an effective balance
between maintaining hygiene and practicality in food service operations.

10. What should be the maximum time food can remain
between 41°F and 165°F when being reheated?
A. Less than one hour
B. Less than two hours
C. Less than three hours
D. Less than four hours

When reheating food, it is crucial to ensure that it is done safely to prevent any potential
foodborne illnesses. The maximum time that food should remain in the temperature
danger zone—between 41°F and 165°F—should be less than two hours. This time frame is
significant because, within this temperature range, bacteria can multiply rapidly,
increasing the risk of food contamination.  The two-hour guideline helps limit the time
that food is potentially unsafe to consume. Keeping the duration under two hours
ensures that the food can be quickly brought back up to a safe temperature. Once food is
in this temperature range, especially when reheating, it is essential to move it out of this
danger zone as quickly as possible to ensure food safety.  Longer durations could allow
harmful bacteria to grow, which can pose serious health risks. While some guidelines
might suggest slightly longer durations, the consensus in many food safety practices
emphasizes keeping that time under two hours as a preventative measure against
foodborne illness. This is why the selected answer is appropriate for maintaining food
safety.
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