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Massachusetts Executive Office of Aging & Independence Nutrition Program
Food Safety Training Exam
____________________________________________________________________
Name:

Date:
Please circle the correct answer:
1. A produce brush should be used to scrub firm vegetables.

a. TRUE
b. FALSE

2. Clients may take home fresh fruit from the meal site.

a. TRUE
b. FALSE

3. The Nutrition Director should be called if food does not arrive at the correct temperature.

a. TRUE
b. FALSE

4. Food preparation surfaces, equipment, and utensils should be cleaned every hour during continuous use.

a. TRUE
b. FALSE
 
5. Surfaces do not need to be cleaned before they are sanitized.

a. TRUE
b. FALSE



6. Cans with a dent along the seam are safe to use.

a. TRUE
b. FALSE

7. Freezers should be set at 0°F or lower.

a. TRUE
b. FALSE

8. Holding equipment such as steam tables may be used to reheat food.

a. TRUE
b. FALSE

9. Commercial sanitizers come with preparation instructions, which should be followed.

a. TRUE
b. FALSE

10. Vomiting, diarrhea, and jaundice are all symptoms that should be reported to the Person in Charge.

a. TRUE
b. FALSE

11. When taking the temperature of food, you should wait for the temperature to stabilize.
a. TRUE
b. FALSE

12.  Which of the following is a hazard for food safety workers.

a. Sandals
b. Hat
c. Sneakers

13. Which foods are most commonly contaminated with Salmonella?

a. Chicken
b. Beef
c. Both of the above



14. What is the minimum time you wash your hands?

a. 10 seconds
b. 20 seconds
c. 60 seconds

15. Older adults are at a higher risk of foodborne illness because

a. The immune response is weaker
b. The gastrointestinal tract holds onto food longer
c. Both of the above

16. Where in the refrigerator should eggs be kept?

a. The top shelf
b. The door
c. The lower shelves

17. Cross contamination can occur when:

a. Food is not held at the proper temperature
b. Cutting boards are used for both raw and ready to eat foods
c. Foods are kept covered during holding

18. When should a thermometer be calibrated?

a. After it is dropped
b. Before use
c. After an extreme change in temperature
d. All of the above

19. What should you use for cleaning fresh fruits and vegetables?

a. Soap
b. Produce wash
c. Clean towel or paper towel to dry



20. Which of the following is NOT one of the four steps to food safety?

a. Clean
b. Braise
c. Sanitize

Please fill in the answer:

21. What temperature is considered the “danger zone”, where bacteria multiply quickly?

Bacteria grow very quickly at temperatures between 41°F and 135°F.

22. Explain the boiling water method of calibrating a thermometer.

Insert the thermometer into boiling water and wait 30 seconds.  The thermometer should read 212°F.  Adjust by gripping nut with wrench or pliers until the thermometer reads the correct temperature.  Digital thermometers usually have a reset button that you hold down to calibrate.  

23. Name two microorganisms that commonly cause foodborne illness in the US.
Any of the following two:  Norovirus, Salmonella, E. Coli, Hepatitis A, Campylobacter, Listeria, Shigella

24. What is the proper temperature you should receive hot food at?
135°F or above

25. What is the proper temperature you should receive cold food at?
41°F or lower



26. Name one way that you can prevent accidents in the kitchen.
Any one of the following:
· Don’t wear loose clothing or open toed shoes.
· Keep fire extinguishers and first aid kit nearby.
· Never leave cooking food unattended.
· Handle and store knives safely.
· Be careful of jagged edges when opening cans.
· Keep floors dry.
· Keep pot handles turned inward when cooking and never carry pots of hot water.

27. What temperature should you reheat hot foods to?
165°F 

28. Name one instance in which gloves should be changed.

Change gloves between tasks or after 4 hours of continuous use 

29. Name 2 specific instances when you should wash your hands.
Any of the following two:
· Using the restroom
· Before and after handling raw foods
· Clearing tables or dirty dishes
· Touching hair, face or body
· Touching clothing or aprons
· Sneezing, coughing, or blowing your nose
· Smoking
· Eating or drinking, chewing gum
· Using a phone
· Taking out the trash
· Using cleaning chemicals
· Touching unsanitized equipment
30. How many hours can potentially hazardous food be in the danger zone before it should be discarded?
Four hours
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