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Food	Safety	Level	1	Questions	And	Answers	Food	Safety	Level	1	Questions	And	Answers	The	"Food	Safe	Level	1	Practice	Test"	is	designed	for	anyone	looking	to	enhance	their	understanding	of	essential	food	safety	practices.	This	food	safety	level	1	questions	and	answerscovers	key	topics	that	ensure...	Questions:	20|Attempts:	96314	|Last	updated:
Dec	6,	2024	What	is	the	minimum	internal	temperature	for	cooking	poultry	safely?	Making	delicious	food	is	a	work	of	art.	Our	fun	"Food	Safety	MCQ"	is	specially	designed	to	help	you	understand	how	to	cook	and	store	food	properly.	Our	quiz	is	designed	to	assess	compliance	and	understanding	of	Food...	Questions:	10|Attempts:	12473	|Last	updated:
Apr	2,	2025	Food	should	be	rotated	using	the	"First	in,	first	out"	system	to	ensure	that:	(select	all	that	apply)	The	most	in-date	food	is	used	first	There	is	less	chance	for	out-of-date	food	being	used	The	growth	of	bacteria	and	contamination	is	reduced	Food	Safety	Quiz:	Test	Your	Knowledge	Food	Safety	Quiz:	Test	Your	Knowledge	Reimagine	your
understanding	of	food	with	our	comprehensive	food	safety	quiz!	This	interactive	quiz	challenges	your	knowledge	on	crucial	food	safety	practices,	from	proper	handling	and	storage	to	understanding	potential	hazards....	Questions:	50|Attempts:	6830	|Last	updated:	Jan	21,	2025	When	should	product	temperature	be	taken	and	recorded?	Food	Safety
Made	Easy:	Expert-level	Food	Handlers	Card	Practice	Test	Food	Safety	Made	Easy:	Expert-level	Food	Handlers	Card	Practice	Test	Prepare	for	your	Arizona	food	handlers	card	exam	with	our	tailored	practice	test.	This	quiz	is	designed	to	provide	a	comprehensive	review	of	key	food	safety	concepts,	regulations,	and	best	practices.	As	you	answer
various...	Questions:	125|Attempts:	20399	|Last	updated:	Nov	21,	2024	What	order	should	you	use	to	wash	dishes	by	hand?	Rinse,	wash,	sanitize,	and	air	dry.	Sanitize,	wash,	rinse,	pre-scrape	and	towel	dry.	Wash,	rinse,	towel	dry	and	sanitize.	Pre-scrape,	wash,	rinse,	sanitize	and	air	dry.	Are	you	confident	in	your	food	safety	knowledge?	Test	your
skills	with	the	Costco	Food	Safety	Quiz!	This	engaging	quiz	is	designed	to	educate	shoppers	and	home	cooks	alike	on	the	best	practices	for	handling	and	storing	food...	Questions:	10|Attempts:	8692	|Last	updated:	Oct	13,	2024	Which	temperature	range	is	considered	safe	for	storing	perishable	foods	at	Costco?	Passing	the	food	handler	test	or
assessment	is	the	final	step	to	obtaining	a	food	handler	card.	If	you	listened	carefully	and	took	good	notes	while	taking	the	food	handler	course,	you	should	be	able	to	pass	the	test	your	first	time,	but	additional	practice	never	hurts.	Heres	a	10-question	food	handler	practice	test	with	answers	to	help	you	pass	your	food	handler	test	the	first	time.	1.
What	is	the	first	step	when	cleaning	dishes	in	a	three-compartment	sink?	A.	Scrape	off	foodB.	Rinse	with	clean,	warm	waterC.	SanitizeD.	Wash	with	warm,	soapy	water	2.	Which	is	a	sign	of	a	possible	cockroach	infestation?	A.	Dirt	tracks	along	the	wallB.	Gnaw	marks	on	boxes,	pipes,	and	food	packagesC.	Droppings	that	look	like	grains	of	black
pepperD.	Urine	stains	3.	How	can	you	prevent	cross-contact?	A.	Store	ready-to-eat	foods	on	the	top	shelfB.	Cook	food	to	its	minimum	internal	temperatureC.	Store	bread	in	its	original	packageD.	Use	designated	equipment	like	cutting	boards	4.	Which	symptom	must	you	inform	your	manager	about?	A.	ConstipationB.	DiarrheaC.	Low	appetiteD.	Acid
reflux	5.	How	fast	must	you	cool	hot-held	rice	from	70F	to	41F	(21C	to	5C)?	A.	Within	1	hoursB.	Within	2	hoursC.	Within	4	hoursD.	Within	6	hours	6.	Which	is	not	a	safe	method	to	handle	ready-to-eat	foods?	A.	With	tongsB.	With	deli	tissueC.	With	bare	handsD.	With	gloves	7.	Which	of	the	following	is	a	time-temperature	control	for	safety	(TCS)	food?	A.
BreadB.	A	whole	cantaloupeC.	Cooked	riceD.	Beef	jerky	8.	Which	is	an	example	of	a	biological	food	hazard?	A.	A	brightly-colored	bandage	in	foodB.	Storing	dish	detergent	in	a	food	storage	areaC.	Eggs	contaminated	with	SalmonellaD.	Metal	shavings	in	salami	9.	Which	situation	requires	a	food	handler	to	change	gloves?	A.	After	picking	up	a	knife	that
fell	on	the	floorB.	Before	taking	out	the	trashC.	After	assembling	sandwiches	for	two	hoursD.	Before	using	the	bathroom	10.	A	food	handler	must	remove	all	but	which	item	before	working	with	food?	A.	A	plain	wedding	bandB.	A	diamond	ringC.	A	low-profile	watchD.	A	hair	tie	around	the	wrist	Want	more	questions	to	help	you	pass	your	food	handler
test?	1.	A.	Scrape	off	food	Here	are	the	proper	steps	for	using	a	three-compartment	sink:	Scrape	off	or	rinse	away	any	leftover	food	on	the	dishes.	In	the	first	sink,	use	warm	(110F	/	43C),	soapy	water	and	a	brush	to	remove	oil	and	other	food	particles.	Move	the	dishes	to	the	second	sink	and	rinse	them	with	clean,	warm	water	to	remove	any	leftover
detergent.	Move	the	dishes	to	the	third	sink	and	soak	them	in	your	chosen	chemical	sanitizer.	Move	the	dishes	to	the	drainboard	or	a	nearby	drying	rack	and	allow	them	to	air-dry	completely	before	using	or	putting	them	away.	2.	C.	Droppings	that	look	like	grains	of	black	pepper	Other	signs	of	a	cockroach	infestation	include	a	strong	oily	odor	and
capsule-shaped	egg	cases,	which	tend	to	be	brown	or	dark	brown,	leathery,	and	shiny.	Dirt	tracks	along	the	wall,	gnaw	marks	on	boxes,	pipes,	and	food	packages,	and	urine	stains	are	signs	of	a	rodent	infestation.	3.	D.	Use	designated	equipment	like	cutting	boards	Using	designated	equipment	like	a	separate	cutting	board	and	microwave	reduces	the
risk	of	cross-contact,	which	occurs	when	a	food	allergen	transfers	from	one	surface	or	food	to	another.	The	other	choices	are	ways	to	prevent	cross-contamination.	4.	B.	Diarrhea	Other	symptoms	that	may	indicate	a	foodborne	illness	that	you	must	report	to	your	manager	include	a	sore	throat	with	fever,	vomiting,	and	jaundice,	which	is	the	yellowing
of	the	skin	and	eye	whites.	5.	C.	Within	4	hours	Using	the	two-stage	cooling	process,	cool	foods	from	135F	to	70F	(57C	to	21C)	within	two	hours,	and	from	70F	to	41F	(21C	to	5C)	within	four	hours.	6.	C.	With	bare	hands	There	must	always	be	a	barrier	between	your	hands	and	ready-to-eat	(RTE)	foods.	This	barrier	may	be	single-use	gloves,	deli	tissue,
tongs,	a	spatula,	or	other	dispensing	equipment.	7.	C.	Cooked	rice	Other	examples	of	time-temperature	control	for	safety	(TCS)	foods	include:	milk	and	milk	products	meats	and	poultry	seafood	cut	melons,	tomatoes,	and	leafy	greens	raw	seed	sprouts	garlic-in-oil	mixtures	ready-to-eat	foods	Because	of	how	it's	processed,	beef	jerky	doesn't	require	time
or	temperature	controls.	8.	C.	Eggs	contaminated	with	Salmonella	Salmonella	is	a	living	or	biological	organism.	A	brightly-colored	bandage	and	metal	shavings	are	examples	of	physical	hazards,	while	dish	detergent	is	a	chemical	hazard.	9.	A.	After	picking	up	a	knife	that	fell	on	the	floor	Picking	a	knife	off	the	floor	will	contaminate	your	hands
requiring	you	to	wash	them.	You	should	wash	your	hands	after	taking	out	the	trash	or	going	to	the	restroom	but	you	don't	need	to	before.	While	you	can	change	your	gloves	more	often,	you're	only	required	to	change	your	gloves	after	four	hours	of	working	on	the	same	task	since	this	is	long	enough	for	bacteria	to	grow	to	harmful	numbers.	10.	A.	A
plain	wedding	band	A	plain	wedding	band	is	the	only	piece	of	jewelry	you	can	wear	when	working	with	food.	The	other	items	can	easily	harbor	bacteria	and	are	difficult	to	clean,	increasing	the	risk	of	cross-contamination.	Use	this	food	handler	practice	test	to	help	prepare	you	for	the	real	deal.	It	provides	questions	on	the	top	things	you	must	know	to
pass	your	food	handler	test	so	you	can	earn	your	food	handler	card.	If	you	want	more	questions	or	need	additional	practice,	you	can	download	our	40-question	food	handler	practice	exam.	Gavin	Van	De	Walle,	MS,	RDN	Gavin	Van	De	Walle	holds	a	master's	degree	in	human	nutrition	and	food	science.	He	is	also	a	registered	dietitian	nutritionist	who
aims	to	make	food	safety	intuitive	and	accessible	for	everyone.	Food	safety	plays	a	critical	role	in	safeguarding	public	health.	Contaminated	or	unsafe	food	can	lead	to	foodborne	illnesses,	causing	various	health	issues	such	as	food	poisoning,	gastrointestinal	infections,	and	even	long-term	health	complications.	By	implementing	food	safety	measures,
the	risk	of	these	illnesses	can	be	significantly	reduced.Proper	food	safety	practices,	including	handling,	storage,	and	preparation,	help	prevent	the	growth	and	spread	of	harmful	microorganisms	such	as	bacteria,	viruses,	and	parasites	that	can	contaminate	food.	This	reduces	the	occurrence	of	foodborne	diseases	and	their	associated
consequences.Ensuring	food	safety	helps	build	consumer	trust	and	confidence	in	the	food	industry.	When	consumers	have	confidence	in	the	safety	of	the	food	they	consume,	they	are	more	likely	to	make	informed	choices	and	maintain	a	positive	perception	of	food	products	and	establishments.	Adhering	to	food	safety	standards	and	regulations	is	not
only	important	for	public	health	but	also	a	legal	requirement	in	many	jurisdictions.	Compliance	with	these	regulations	helps	businesses	avoid	legal	issues,	penalties,	and	potential	damage	to	their	reputation.Article	overview	Part	1:	OnlineExamMaker	AI	quiz	generator	save	time	and	effortsWhats	the	best	way	to	create	a	food	safety	quiz	online?
OnlineExamMaker	is	the	best	AI	quiz	making	software	for	you.	No	coding,	and	no	design	skills	required.	If	you	dont	have	the	time	to	create	your	online	quiz	from	scratch,	you	are	able	to	use	OnlineExamMaker	AI	Question	Generator	to	create	question	automatically,	then	add	them	into	your	online	assessment.	What	is	more,	the	platform	leverages	AI
proctoring	and	AI	grading	features	to	streamline	the	process	while	ensuring	exam	integrity.Key	features	of	OnlineExamMaker:	Combines	AI	webcam	monitoring	to	capture	cheating	activities	during	online	exam.	Allow	the	quiz	taker	to	answer	by	uploading	video	or	a	Word	document,	adding	an	image,	and	recording	an	audio	file.	Automatically	scores
multiple-choice,	true/false,	and	even	open-ended/audio	responses	using	AI,	reducing	manual	work.	OnlineExamMaker	API	offers	private	access	for	developers	to	extract	your	exam	data	back	into	your	system	automatically.	Part	2:	30	food	safety	quiz	questions	&	answers1.	Which	of	the	following	is	a	foodborne	illness	caused	by	bacteria?a)	Influenzab)
Salmonellac)	Malariad)	Allergic	reactionAnswer:	b)	Salmonella2.	What	is	the	recommended	minimum	internal	cooking	temperature	for	poultry?a)	120F	(49C)b)	140F	(60C)c)	165F	(74C)d)	180F	(82C)Answer:	c)	165F	(74C)3.	Which	of	the	following	is	NOT	a	potential	food	safety	hazard?a)	Cross-contaminationb)	Temperature	abusec)	Proper
handwashingd)	Food	allergensAnswer:	c)	Proper	handwashing4.	What	is	the	temperature	danger	zone	for	food?a)	32F	to	40F	(0C	to	4C)b)	41F	to	50F	(5C	to	10C)c)	51F	to	60F	(11C	to	16C)d)	41F	to	135F	(5C	to	57C)Answer:	d)	41F	to	135F	(5C	to	57C)5.	What	is	the	proper	way	to	thaw	frozen	meat?a)	Leave	it	on	the	kitchen	counter	overnightb)	Thaw
it	in	hot	waterc)	Thaw	it	in	the	refrigeratord)	Cook	it	directly	from	frozenAnswer:	c)	Thaw	it	in	the	refrigerator6.	Which	of	the	following	is	an	example	of	a	physical	food	hazard?a)	Bacteriab)	Moldc)	Broken	glassd)	Chemical	residuesAnswer:	c)	Broken	glass7.	What	is	the	recommended	method	for	extinguishing	a	grease	fire	in	the	kitchen?a)	Pour	water
on	itb)	Smother	it	with	a	wet	clothc)	Use	a	fire	extinguisherd)	Blow	on	itAnswer:	c)	Use	a	fire	extinguisher8.	How	often	should	food	handlers	wash	their	hands?a)	Only	after	using	the	restroomb)	Before	and	after	handling	raw	foodc)	Once	a	dayd)	Only	when	visibly	dirtyAnswer:	b)	Before	and	after	handling	raw	food9.	What	is	the	maximum	amount	of
time	that	perishable	food	should	be	left	at	room	temperature?a)	2	hoursb)	4	hoursc)	6	hoursd)	8	hoursAnswer:	a)	2	hours10.	What	is	the	primary	cause	of	food	spoilage?a)	Cross-contaminationb)	Insufficient	cookingc)	Time	and	temperature	abused)	Improper	storageAnswer:	c)	Time	and	temperature	abuse11.	Which	government	agency	is	responsible
for	setting	and	enforcing	food	safety	regulations	in	the	United	States?a)	FDA	(Food	and	Drug	Administration)b)	USDA	(United	States	Department	of	Agriculture)c)	CDC	(Centers	for	Disease	Control	and	Prevention)d)	WHO	(World	Health	Organization)Answer:	a)	FDA	(Food	and	Drug	Administration)12.	What	is	the	proper	way	to	handle	and	store	raw
meat	to	prevent	cross-contamination?a)	Keep	it	in	the	same	container	as	ready-to-eat	foodb)	Store	it	above	cooked	foods	in	the	refrigeratorc)	Use	separate	cutting	boards	and	utensils	for	raw	meatd)	Rinse	it	with	water	before	cookingAnswer:	c)	Use	separate	cutting	boards	and	utensils	for	raw	meat13.	Which	of	the	following	is	an	example	of	a
chemical	food	hazard?a)	Salmonellab)	Listeriac)	Pesticide	residued)	Mold	sporesAnswer:	c)	Pesticide	residue14.	What	is	the	proper	way	to	cool	cooked	food	for	storage?a)	Leave	it	at	room	temperature	until	it	cools	downb)	Refrigerate	it	immediatelyc)	Place	it	in	a	covered	container	and	then	refrigerated)	Freeze	it	as	soon	as	possibleAnswer:	c)	Place	it
in	a	covered	container	and	then	refrigerate15.	Which	food	safety	principle	emphasizes	keeping	food	out	of	the	temperature	danger	zone	as	much	as	possible?a)	Proper	handwashingb)	Cross-contamination	preventionc)	Time	and	temperature	controld)	Personal	hygiene	practicesAnswer:	c)	Time	and	temperature	controlPart	3:	Download	food	safety
questions	&	answers	for	free	16.	What	is	the	recommended	minimum	internal	cooking	temperature	for	ground	beef?a)	120F	(49C)b)	140F	(60C)c)	165F	(74C)d)	180F	(82C)Answer:	c)	165F	(74C)17.	What	is	the	proper	way	to	store	leftovers	in	the	refrigerator?a)	Leave	them	uncovered	to	cool	down	fasterb)	Store	them	in	shallow	containersc)	Mix	hot
and	cold	food	together	in	one	containerd)	Keep	them	at	room	temperature	for	a	few	hours	before	refrigeratingAnswer:	b)	Store	them	in	shallow	containers18.	Which	of	the	following	is	an	example	of	a	biological	food	hazard?a)	Broken	glassb)	Chemical	residuesc)	Allergensd)	E.	coli	bacteriaAnswer:	d)	E.	coli	bacteria19.	What	is	the	proper	temperature
for	refrigerator	storage?a)	32F	(0C)b)	41F	(5C)c)	50F	(10C)d)	60F	(16C)Answer:	b)	41F	(5C)20.	How	often	should	food	establishments	sanitize	food	contact	surfaces?a)	Once	a	dayb)	Once	a	weekc)	After	each	used)	Only	when	visibly	dirtyAnswer:	c)	After	each	use21.	Which	of	the	following	is	an	example	of	a	common	food	allergen?a)	Saltb)	Sugarc)
Soyd)	GarlicAnswer:	c)	Soy22.	What	is	the	purpose	of	HACCP	(Hazard	Analysis	and	Critical	Control	Points)?a)	Prevent	cross-contamination	in	food	establishmentsb)	Monitor	food	temperature	during	transportationc)	Identify	and	control	food	safety	hazardsd)	Ensure	proper	labeling	of	food	productsAnswer:	c)	Identify	and	control	food	safety	hazards23.
What	is	the	recommended	maximum	temperature	for	hot-holding	prepared	food?a)	120F	(49C)b)	140F	(60C)c)	165F	(74C)d)	180F	(82C)Answer:	b)	140F	(60C)24.	What	is	the	primary	source	of	Campylobacter	contamination	in	food?a)	Raw	poultryb)	Raw	beefc)	Fresh	produced)	ShellfishAnswer:	a)	Raw	poultry	25.	Which	of	the	following	is	an	example
of	a	physical	food	hazard?a)	Listeria	bacteriab)	Allergensc)	Glass	fragmentsd)	Pesticide	residuesAnswer:	c)	Glass	fragments26.	How	often	should	food	establishments	train	their	employees	on	food	safety	practices?a)	Once	a	yearb)	Every	six	monthsc)	Every	three	monthsd)	Upon	hiring	and	regularly	thereafterAnswer:	d)	Upon	hiring	and	regularly
thereafter27.	What	is	the	purpose	of	FIFO	(First-In,	First-Out)	in	food	storage?a)	Prevent	cross-contaminationb)	Ensure	proper	cooking	temperaturesc)	Minimize	food	wasted)	Control	chemical	hazardsAnswer:	c)	Minimize	food	waste28.	Which	of	the	following	is	an	example	of	a	common	symptom	of	foodborne	illness?a)	Headacheb)	Hiccupsc)
Dizzinessd)	Abdominal	crampsAnswer:	d)	Abdominal	cramps29.	What	is	the	proper	way	to	handle	food	when	serving	customers?a)	Use	bare	hands	to	pick	up	food	itemsb)	Wear	gloves	at	all	timesc)	Use	utensils	or	single-use	glovesd)	Touch	food	with	unwashed	handsAnswer:	c)	Use	utensils	or	single-use	gloves30.	What	is	the	recommended	minimum
internal	cooking	temperature	for	fish	and	seafood?a)	120F	(49C)b)	140F	(60C)c)	165F	(74C)d)	180F	(82C)Answer:	c)	165F	(74C)Related	Posts	
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