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UNIT TEST # 1

CHAPTERS: 1, 2, 3, & 4

Name:  ____________________________
Date:    ____________________________

1. Which type of food would be the most likely to cause a foodborne illness?

A.
Frozen corn

B.
Baked potatoes

C.
Sliced cucumbers

D.
Instant soup mixes

2. Which of the following is a TCS food?

A.
Dinner Roll
B.
Cooked rice

C.
Blueberries
D.
Dried parsley

3. According to the Center for Disease Control and Provention, the five most common risk factors common risk factors that cause foodborne illnesses are failing to cook food adequately, holding food at incorrect temperatures, using contaminated equipment, practicing poor personal hygiene, and

A   Reheating leftover food

B   Serving ready –to-eat food

C   Using single-use, disposable gloves

D   Purchasing food from unsafe sources

4. Raw chicken breast are left out at room temperature on a prep table. What
Is the main that could cause a foodborne illness?

A.
Cross-contamination
B.
Poor cleaning and sanitizing
C.
Poor personnel hygiene
D.
Time and temperature abuse.

5. What is cross-contamination?

A.
The transfer of microorganisms from one food or surface to another

B.
The presence of harmful microorganisms in food

C.
When someone becomes ill after having eaten food containing toxins

D.
When more than two people become sick from eating the same food

6. Which food is a TCS food?
A.
Bread.

B.
Flour                                                                                                                                                                                                                                 
C.
Sprouts
D.  Strawberries
7.  FAT- TOM stands for Food, Acidity, Time, Temperature, Oxygen and

A.
Meat

B.
Moisture

C.
Melatonin.

D.   Management

 8.  Bacteria grow especially well in food that is

A.
moist, contains protein, and has a neutral to slightly acidic pH.

B.
dry, contains protein, and has a low pH.

C.
dry calcium rich, and has a neutral pH.

D.
cool, dry, and metallic.

9.    What practice is useful for preventing viruses from causing foodborne illness?
A.
Cooking food to minimum internal temperature
B.
Quick removal and cleanup of vomit

C.
Excluding staff with Shigella ssp.
D.
Encouraging staff to get flu shots
10.  Which one of the following conditions is necessary for viruses to survive
and reproduce?

A.
They need a living cell to reproduce.

B.
They grow only in food at certain acidity levels.

C.
They grow only in food containing protein.

D.
They grow only at temperatures between 41ºF (5ºC) and 135ºF (57ºC).

11.  A foodborne illness often caused by contaminated chicken and eggs is

A.
Bacillus cereus gastroenteritis.

B.
salmonellosis.

C.
Norovirus gastroenteritis.

D.
cyclosporiasis.

12.  What does the “A” in FAT TOM stand for?

A.
Additives

B.
Alkalinity

C.
Acidity

D.
Activity

13.  Which pathogen is primarily found in the hair, nose, and throat of humans?

A.
Giardia duodenalis

B.
Bacillus cereus

C.
Clostridum botulinum.

D.
Staphylococcus aureus

14.  In which of the following types of food are bacteria most likely to grow?

A.
Calorie-rich food

B.
Moist food

C.
Highly acid food

D.
Dry food

15. Which of the following is a key factor to preventing bacterial growth?

A.
Personal hygiene

B.
Menu evaluation

C.
Time and temperature control

D.
Small quantities of food additives

16.  While commonly linked with contaminated ground beef, what pathogen has also been linked with contaminated produce?

A.
Bacillus cereus

B.
Salmonella spp.

C.
Shiga toxin-producing E. coli

D.
Clostridium perfringens

17.  Which of the following is the leading cause of foodborne illness?

A.
Eating food contaminated with pesticides

B.
Eating food that has been imported from countries where food safety rules 
are not strict

C.
Eating food contaminated with foodborne pathogens

D.
Eating food that is high in sugars and fats

18.  Pathogens are

A.
a thick-walled form of bacteria.

B.
microorganisms that cause food to spoil.

C.
microorganisms that cause illness
D.
a type of fungus.

19.  Which of the following is an example of a spoilage microorganism?

A.
Hepatitis A virus

B.
Fungus
C.
Salmonella spp.

D.
Histamine

20.  The temperature danger zone is the

A.
Temperature range in which hot food should be held.

B.
Temperature range in which most foodborne pathagens grow well.

C.
Temperatures above which it is too hot to cook food.

D.
Temperature range in which foodborne microorganisms are killed.

21. What condition promotes the growth of bacteria?  
A.  High acidity
B.
Low levels of moisture
C.
Food held between 70ºF and 125ºF (21ºC and 52ºC). 

D.  Food with a pH that is highly alkaline

22.  Which of the following is a barrier that controls the growth of
microorganisms in food?

A.
Holding food as long as possible between 41ºF and 135ºF (5ºC and 57ºC)

B.
Increasing the water activity of the food

C.
Making the food more acidic

D.
Adding garlic to food

23.  If fish, such as tuna, has been time-temperature abused, it

A.
must be cooked to a higher temperature than usual.

B.
should be served immediately.

C.
needs to be frozen.

D.
may cause scombroid poisoning.

24.  Which of the following is a toxin that can occur in certain species of fish that has been time-temperature abused?

A.
Ciguatera

B.
Histamine

C.
Fungal

D.
Yeast

25.  Which of the following are examples of physical hazards that can result in
food contamination?

A.
Pesticides and cleaning products

B.
Staples from food packaging and broken glass

C.
Toxins produced by microorganisms

D.
Bacteria and viruses

26. To prevent food contamination, you should never store food with high acidity, such as tomato juice, in

A.
China containers.

B.
Plastic containers.

C.
Copper containers.

D.
Glass containers.

27.  Which of the following is found in predatory reef fish and is not destroyed by cooking?

A.
Histamine
B.
Ciguatoxin

C.
Brevetoxin

D.
Saxitoxin

28.  What practice should be used to prevent seafood toxins from causing a foodborne  illness.

A.  Cooking food to correct internal temperature
B.
Handwashing throughout the day
C.
Purchasing food from approved, reputable suppliers
D.
A physical contaminant

29.  Which of the following could result in chemical contamination?

A.
A foodservice worker uses dried herbs to flavor a soup she is making.

B.
Orange juice is served to customers in a plastic pitcher.

C.
A foodservice worker sprays insecticide around the food preparation area.

D.
A metal scoop is used to handle ice.

30.  How should chemicals be stored?
A.
Above food
B.
Away from prep areas
C.
In food storage areas
D.
With kitchen were
31  Which of the following statements about toxic wild mushrooms is correct?

A.
Freezing toxic wild mushrooms before cooking them will destroy any toxins.

B.
Cooking toxic wild mushrooms to a temperature of 165ºF (74ºC) for 15 seconds will destroy any toxins.

C.
Using a microwave to cook toxic mushrooms will destroy any toxins.

D.
Cooking toxic wild mushrooms will not destroy any toxins.

32.  What type of toxin is ciguatera toxin
A.
Biological
B.
Chemical
C.
Bactricial 
D.
Microbial
33.  Histamine toxin
A.
Cannot be destroyed by cooking or freezing.

B.
Can be destroyed by cooking fish to the proper minimum internal temperature.

C.
Can be destroyed by freezing.

D.
Is not a foodborne contaminant.

34.  All of the following are types of food commonly associated with food
allergies, except
A.
Eggs and egg products.

B.
Soy and soy products.

C.
Melons.

D.
Peanuts.

35.  Daniel leaves the food-preparation area to answer the phone in the office and to use the restroom. When should he remove his apron?

A.
When leaving the food-preparation area

B.
After he has taken his phone call

C.
After using the restroom

D.
At the end of his shift

36.  An employee may continue to work with food if she has

A.
Diarrhea.

B.
A fever.

C.
A headache.

D.
Vomiting.

37.  Which of the following is the proper method to dry hands and arms after washing them?

A.
Air-dry them.

B.
Wipe hands on a clean apron.

C.
Dry hands with a sanitized wiping cloth.

D.
Use a single-use paper towel or warm-air hand dryer.

38.  When should hand antiseptics be used?
A.
After washing hands
B.
Before washing hands
C.
When soap is unavailable 

D.
When gloves are not being used
39.  What should food handlers do after leaving and returning to the prep areas?
            A.  Put on gloves
B.   Remove their apron 
C.   Wash hands
D.   Apply hand antiseptics
40.  Foodhandlers should be excluded from handling food if they have 

A.
Jaundice.

B.
Short fingernails
C.
Long hair
D.
A headache.

41.  In which of the following circumstances should foodhandlers wash their hands?

A.
Before handling raw meat, poultry, or seafood
B.
After handling raw meat, poultry, or seafood 

C.
After handling dirty dishes
D.
All of the above

42.   An employee wore disposable gloves to form raw ground beef into patties. When she finished, she kept the gloves on while she sliced hamburger buns. Did she follow good food safety practice?

A.
No, she failed to wash her hands and change her gloves after handling the raw meat.

B.
No, she failed to wash her hands before putting the gloves back on to slice the buns.

C.
No, she failed to wash and sanitize her gloves before handling the buns.

D.
Yes, she followed good food safety practice.

43.  Management can play a key role in promoting proper personal hygiene by

A.
Providing hand lotion in handwashing stations.

B.
Providing reusable gloves for foodhandlers.

C.
Modeling proper behavior at all times.

D.
Permitting smoking in food-preparation areas.

44.  An employee reports to work with a cut on his hand. What should he do before working with food?

A.
Wear disposable gloves

B.
Bandage the cut

C.
Properly wash hands

D.
All of the above

45.  Which of the following statements is incorrect?

A.
Foodhandlers may wear plain-band rings.

B.
Clean gloves are a substitute for handwashing.

C.
Employees must never wipe their hands on their aprons, even if the aprons are clean.

D.
Employees must always wash their hands after emptying garbage.

46.  Which piece of jewelry can be worn by a foodhandler
A. Diamond ring

B. Medical bracelet

C. Plain band ring

D. Watch    

47.  Yellowed skin and eyes could indicate that a person has

A.
A cold.

B.
AIDS.

C.
Hepatitis A.

D.
Tuberculosis.

48.  A foodhandler must be excluded from a foodservice establishment if she has

A.
A foodborne illness.

B.
AIDS.

C.
A headache.

D.
Fatigue 

49.  Which of the following is not a step in proper handwashing?

A.
Wetting hands with hot water and applying soap

B.
Vigorously scrubbing hands and arms for 10-15 seconds

C.
Rinsing hands thoroughly under running water

D.
Drying hands and arms on a common cloth towel

50.  What should foodhandlers do if they cut their fingers while preparing food? 

A.
Cover the wound with a bandage

B.
Stay away from food and prep areas

C.  Cover the hand with a glove or finger cot

D.
Cover the wound with a bandage and a glove or finger cot

Test #1 Bonus Question:  One point per correct answer

A –  Controlling Time and Temperature

B – Preventing Cross – Contamination

C – Practicing personal pygiene

D – Purchasing  from approved, reputable suppliers

Match the proper prevention measure above with the pathogen below:
   _____   1.  Shigella ssp.           

   _____   2. Salmonella Typhi

   _____   3. E-coi

   _____   4. Clostridium botulinum

