FOOD SAFETY/HACCP TRAINING EXAM
1.  Critical control points (CCPs) are food handling procedures where a loss in control may result in         an unacceptable health risk.


TRUE     FALSE

2.  Which of the following is not a CCP?


A) Chilling a piece of meat that has just been cooked.

B) Checking the temperatures of a refrigerator where milk and other dairy products are stored.


C) Mopping the floor.


D) Keeping soup/chili at or above 140( while holding on the serving line.

3.  An eighteen-pound roast beef has just been cooked to an internal temperature of 175(.  It           needs to be chilled and stored in the refrigerator for later use.  The BEST way to assure that it            chills quickly enough is to...

    
A)  Put it in the freezer whole and go home for the night

B)  Cut it into 3-inch thick pieces to ensure rapid cooling, monitor and record temperature                        decline on HACCP form to make sure food is cooled to < 70( F in 2 hours and to <  41( F in 4 additional hours. 


C)  Monitor its internal temperature every 30 minutes and record on the HACCP form.


D)  Both A and B

4.  Which of the following items should be recorded on the HACCP form daily?


A) Freezer and refrigerator temperatures


B) Internal temperatures of cooking and cooling meats


C) Temperatures of chili and soup on the serving line


D) Concentration of sanitizing solution


E) All of the above

5.  How long can a hazardous food be left in the danger zone of 42-139( before it must be            discarded?


A) 4 hours total including all phases of preparation


B) Until it smells bad


C) It depends on how hot it was cooked

6.  If a problem is found during HACCP monitoring, the employee should...

A) Throw away the food involved but don’t tell anyone because the Public Health 
                       inspectors will get mad.

B) Note the problem and write down how the problem was fixed in block 12 of the 
                      HACCP form


C) Just serve the food anyway and hope that nobody gets sick from it.

7.  How hot should pork be cooked before serving?


A) 145(

B) 155(

C) 150(
8.  How hot should poultry be cooked?


A) 155(

B) 160(

C) 165(
9.  How hot should water be to wash dishes by hand with soap?


A) 160(

B) 171(

C) 190(
10.  All CCPs that apply to a food facility should be documented daily.


TRUE     FALSE

11.  What does sanitize mean?


A) To clean thoroughly


B) To remove all debris


C) To clean and remove all disease producing organisms

12.  If you feel sick before going to work or while at work you should..


A) Work slowly


B) Go home


C) Tell your supervisor


D) Keep working

13.  Food preparation tables must have the following done after each meal period:


A) Wash with hot, soapy water


B) Wash with plain water


C) Wipe with a clean dry cloth


D) Wash with hot, soapy water and sanitize

14.  How often should you sanitize a cutting board?


A) Daily


B) Every 12 hours


C) Before and after each use


D) Weekly

15.  We can keep flies, roaches and rodents out of our kitchens by...


A) Keeping kitchens clean


B) Covering the food


C) Repairing the screens and doors


D) All of the above

16.  You should always inspect every delivery even if the Food Inspectors already did?


TRUE     FALSE

17.  How should potentially hazardous foods be thawed?


A) In a refrigerator at 41( F


B) As part of the cooking process


C) At room temperature as long as the surface temperature does not exceed 41(

D) All of the above

18.  Previously prepared foods should always be reheated to at least ______ before serving.


A) 140( F 


B) 200( F


C) 165( F

19.  Potentially hazardous foods (leftovers) should be used within 3 days, but must be used or discarded within 7 days.


TRUE     FALSE

20.  Water in the final rinse section of the multi-tank mechanical dishwasher should be _____ F in order for dishware to be sanitized.


A) 180 - 194(

B) 170( or higher


C) 75 - 120(
21.  Equipment can be sanitized by using a chemical sanitizer of 100ppm chlorine.


TRUE     FALSE

22.  Wipe cloths used for food contact surfaces such as work tables and counter tops must be stored in a sanitizing solution of 100ppm chlorine when not in use.


TRUE     FALSE

23.  For the chemical dishwashing method (three compartment sink handwashing), dishware must be submerged in a chlorine sanitizing solution for no less than _______


A) 1 minute


B) 10 seconds


C) 5 minutes


D) 30 minutes

24.  Cold potentially hazardous foods should always be stored in a refrigerator at a temperature of...


A) 28 - 41(F


B) 41 - 140(F


C) 140( or less


D) 165( or more

