Food Safety Test -  Study Guide

1. What are the six conditions pathogens need to grow?
2. Define the following terms:

a. TCS food

b. cleaning

c. sanitizing

d. pathogen
e. thermometers – (bi-metallic stemmed, infrared)
f. thermometer calibration & required temperatures
3. List all of the common allergens

4. What are the high risk populations and why?
5. Three categories of food safety hazards – provide examples for each

6. Temperature danger zone (where pathogens grow well)

7. What is the process and total time for handwashing?
8. When are food handlers not allowed to work with or around food?  When are food handlers not allowed to be in the foodservice operation?  
9. Maximum temperature for storing cold TCS food

10. What is FIFO used for?

11. What is the maximum amount of time that ready-to-eat, potentially hazardous food prepped in-house can be stored?

12. What two things should be on the label for food that is not stored in its original container?

13. Order for storing ready-to-eat food, meat, fish, and poultry in the refrigerator

14. Where should foodservice cleaning chemicals be stored?
15. Correct order for cleaning and sanitizing utensils and/or food-contact surfaces (5 steps)

16. Steps to prevent or avoid cross-contact with allergens

17. Required for hand care for food preparation
18. Proper methods for thawing food – Also, what is the risk for thawing food at room temperature?
19. What should foodhandlers do after prepping food and before using the restroom?

20. Examples of situations when hands should be washed

21. What are the three basic rules for an Integrated Pest Management program?
22. Time and temperature for the two-stage cooling process

23. How do you ensure that a sanitizer solution has been mixed correctly?
