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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 is the cook temperature range for BACON?
A. 400-450
B. 290
C. 300-350
D. 400

2. How long can opened blue cheese crumbles be kept in use?
A. 24 hours
B. 7 days
C. 120 days
D. 30 days

3. If a bag of Prepped Chicken Salad is opened, how many days is it good for?
A. 1 day
B. 2 days
C. 3 days
D. 4 days

4. What is the cook temperature for Tater Chips?
A. 325°F
B. 350°F
C. 375°F
D. 400°F

5. How long must thawed frozen fillet be used within?
A. 4 days
B. 1 day
C. 7 days
D. 2 days

6. How long can Marinara Sauce be held after heating?
A. 1 hour
B. 2 hours
C. 4 hours
D. 6 hours
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7. What is the hold time for a prepped parmesan when stored in an opened
bag?
A. 24 hrs
B. 7 days
C. 72 hrs
D. 4 hrs in use

8. What is the unopened shelf life of brownies when stored at freezing
temperatures?
A. 1 year
B. 30 days
C. 180 days
D. 7 days

9. What is the shelf life of banana pudding?
A. 60 days
B. 120 days
C. 180 days
D. 90 days

10. What is the hold time for Bacon in a hot holding bin or centerline hot
holding with a false bottom?
A. 1 hour in hot holding bin or 30 minutes in centerline hot holding 1/4 PAN W/

FALSE BOTTOM
B. 2 hours in hot holding bin
C. 45 minutes in centerline hot holding
D. 15 minutes in hot holding bin
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Answers
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1. A
2. A
3. C
4. B
5. A
6. C
7. B
8. A
9. B
10. A
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Explanations
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1. What is the cook temperature range for BACON?
A. 400-450
B. 290
C. 300-350
D. 400

Cooking bacon in the oven works best with hot, even heat that renders fat and crisps the meat quickly. The
recommended oven temperature range is 400-450 degrees Fahrenheit. This range helps the fat render efficiently
while the bacon browns evenly, giving a crisp texture without sides burning or staying underdone. Lower options
like 290 degrees are too cool to render fat promptly, resulting in softer, grease-soaked bacon. A middle range
like 300-350 isn’t hot enough to crisp as well or as quickly. Using a single temperature like 400 can work, but a
range offers flexibility for different thicknesses and oven performance. For best results, bake on a
parchment-lined sheet or a rack in a preheated oven and cook until the bacon reaches your desired level of
crispness.

2. How long can opened blue cheese crumbles be kept in use?
A. 24 hours
B. 7 days
C. 120 days
D. 30 days

Open dairy toppings like blue cheese crumbles are highly perishable. After opening, they should be used within
24 hours to minimize the chance of bacterial growth and maintain quality. Even when kept cold, moisture and air
exposure can let pathogens multiply, so a conservative 24-hour window helps keep food safe on the line.  To
follow this guidance, store opened crumbles in a tightly sealed container or the original packaging, kept in the
coldest part of the refrigerator (not in the door). Label the opening date and discard after 24 hours, regardless of
how it looks. Never leave opened crumbles out at room temperature or on the prep surface for long.  Watch for
spoilage indicators and discard if you notice an off smell, slimy texture, or any mold growth beyond the cheese’s
normal blue veins. This approach protects both safety and quality in every dish you prepare.

3. If a bag of Prepped Chicken Salad is opened, how many days is it good for?
A. 1 day
B. 2 days
C. 3 days
D. 4 days

Opening a bag of Prepped Chicken Salad exposes the product to air and potential contamination, so it must be
used within a limited time. When kept refrigerated at 41°F or below, it should be used within three days of
opening. This window balances safety with quality because bacterial growth is slowed by cold temperatures but
can increase once the package is opened. Keep the bag closed or transfer to a clean covered container, use clean
utensils, and label the date opened. If you notice off smells, a slimy texture, or discoloration, discard
immediately. Do not rely on appearance alone; when in doubt, throw it out.
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4. What is the cook temperature for Tater Chips?
A. 325°F
B. 350°F
C. 375°F
D. 400°F

The main idea is choosing a fry temperature that gives a crisp exterior while cooking the potato inside without
absorbing too much oil. For tater chips, 350°F is the sweet spot. It’s hot enough to quickly set a golden, crisp
crust and brown evenly, yet not so hot that the outside burns before the interior is fully cooked. If you fry at
325°F, the chips tend to take longer to cook, resulting in more oil absorption and a paler, less crisp product. If
you go higher, like 375°F or 400°F, the outside can brown and darken too quickly, risking burnt edges before the
inside is properly cooked. So 350°F provides the best balance for the desired texture and color.

5. How long must thawed frozen fillet be used within?
A. 4 days
B. 1 day
C. 7 days
D. 2 days

When fish fillet has thawed, you’re dealing with a product that is more perishable than when it’s frozen. The
safe-use window after thawing is four days when the fillet is kept in the refrigerator at 41°F (5°C) or lower. This
period guards against quality loss and the risk of bacterial growth that can occur once the ice is gone but the
product is still stored. Using thawed fillet within four days helps ensure the fish remains safe to eat and still
tastes good. If you notice any off smell, sliminess, or discoloration, discard it. If the fillet was thawed using rapid
methods like warm water or microwaving, it should be cooked and used immediately rather than stored for days.

6. How long can Marinara Sauce be held after heating?
A. 1 hour
B. 2 hours
C. 4 hours
D. 6 hours

Holding sauce after heating must stay hot to prevent bacteria from growing. The safe hot-hold guideline is to
keep marinara at 140°F (60°C) or hotter and to limit the holding time to four hours. After four hours, even if the
temperature remains high, the risk of foodborne illness increases and the sauce should be discarded or reheated
to 165°F and started on a fresh hold cycle. This four-hour window balances safety with practicality in service.
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7. What is the hold time for a prepped parmesan when stored in an opened
bag?
A. 24 hrs
B. 7 days
C. 72 hrs
D. 4 hrs in use

Holding prepped parmesan in an opened bag relies on how long a hard, low-moisture cheese stays safe in the
fridge. Parmesan can stay safe to use for about seven days when it’s kept cold (41°F/5°C or lower) and tightly
resealed to limit air and moisture exposure. That’s why seven days fits best here. The other times don’t align
with refrigerated storage: 24 hours is too short for opened parmesan in the fridge, 72 hours isn’t the typical
guidance for this ingredient, and four hours in use applies to foods left out at room temperature during service. If
you notice mold, off smell, or slimy texture, discard.

8. What is the unopened shelf life of brownies when stored at freezing
temperatures?
A. 1 year
B. 30 days
C. 180 days
D. 7 days

Freezing slows or halts spoilage and preserves quality, especially for baked goods kept unopened in their sealed
packaging. When brownies are stored at freezing temperatures with the package intact, they can maintain best
quality for about one year. The zero-degree or subzero environment prevents microbial growth and minimizes
moisture loss and freezer burn, keeping the brownies usable for a long time. When you’re ready to use them,
thaw safely in the refrigerator or at room temperature, and avoid thawing and refreezing.

9. What is the shelf life of banana pudding?
A. 60 days
B. 120 days
C. 180 days
D. 90 days

Shelf life is how long a prepared dessert like banana pudding can be kept safe and still taste good under proper
storage. When banana pudding is kept frozen with constant freezer temperatures, it can be held for about four
months. That four-month guideline—120 days—reflects the maximum recommended period for long-term
storage in a freezer. The important part is to avoid temperature fluctuations: keep it at 0°F (-18°C) or lower, and
never refreeze after thawing. If it ever thaws, its safety and quality decline quickly, so it should be used promptly
or discarded.
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10. What is the hold time for Bacon in a hot holding bin or centerline hot
holding with a false bottom?
A. 1 hour in hot holding bin or 30 minutes in centerline hot holding 1/4 PAN W/

FALSE BOTTOM
B. 2 hours in hot holding bin
C. 45 minutes in centerline hot holding
D. 15 minutes in hot holding bin

Hold times for bacon in hot holding depend on how heat is maintained and how much food is being held. The
goal is to keep the bacon at or above the safe holding temperature (typically 135°F) without letting it sit too long,
which could allow bacteria to grow or quality to deteriorate.  In a hot holding bin, the bacon can stay longer
because the mass and the way heat is applied help retain warmth more evenly. That setup supports up to about
an hour of holding time for bacon, so you can serve it safely within that window while keeping it hot.  When
you’re using centerline hot holding with a false bottom and only a 1/4 pan, the configuration changes heat
dynamics. The false bottom and smaller pan mean there’s less food mass and more surface area exposed to
airflow, which tends to cool the food faster. That’s why the safe holding window is shorter—about 30
minutes—before the bacon should be used or discarded.  So, the best match of holding times given the
equipment is 1 hour for a hot holding bin and 30 minutes for centerline hot holding with a false bottom. Longer
times like 2 hours, 45 minutes, or 15 minutes don’t align with these holding configurations and safety guidelines.
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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://zaxbyscookholdtimes.examzify.com

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