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Module 8 – Course Review Survey 
 

 
Module 1 

1. Which United States government agency regulates the inspection of all food except meat, 
poultry, and eggs? 

a. CDC 
b. EU 
c. USDA 
d. FDA 

2. Both a food manufacturer and the Food and Drug Administration can supply a food service 
operation with a notification of a food recall. 

a. True 
b. False 

 
3. The EU’s Food Law is based on the following common principles which have to be enforced 

by all EU Member States: 
 

1. _______________________________________________________________ 
2. _______________________________________________________________ 
3. _______________________________________________________________ 
4. _______________________________________________________________ 
5. _______________________________________________________________ 
6. _______________________________________________________________ 

_______________________________________________________________ 
7. _______________________________________________________________ 
8. _______________________________________________________________ 

 
4. Bacteria, viruses and parasites can pose a serious risk to public health if strict food hygiene 

procedures are not followed.  Some well-known examples in the EU include all but one of 
the following: 

a. Salmonella in poultry 
b. Listeria in dairy, meat and fishery products 
c. Mold spores in certain cheeses  
d. BSE in cattle 

 
Offered by the United States Public Health Service Food and Drug Administration the “Food 
Code” is a model for safeguarding public health ensuring food is unadulterated and honestly 
presented when offered to the consumer.  It represents the FDA’s best advice or a uniform 
system of provisions that address the safety and protection of food offered at retail and in 
food service. 
In the United States alone, the cost of foodborne illness in terms of pain and suffering, 
reduced productivity, and medical costs are estimated to be $10 to $83 billion dollars. 
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5. To a food service establishment, the cost of poor food handling results in these negative 

consequences: 
1. ____________________________________________________________________ 
2. ____________________________________________________________________ 
3. ____________________________________________________________________ 
4. ____________________________________________________________________ 
5. ____________________________________________________________________ 
6. ____________________________________________________________________ 
7. ____________________________________________________________________ 

 
The Center for Decease Control states the top five causes of foodborne illness in the United 
States are:  
A. ___________________________________________________________________________ 
B. ___________________________________________________________________________ 
C. ___________________________________________________________________________ 
D. ___________________________________________________________________________ 
E.  

 

Module 2 
 

1. A food handler begins to slice meat immediately after the slicer was properly cleaned and 
sanitized.  What type of product contamination could occur? 

a. Biological 
b. Physical 
c. Chemical 
d. Time and Temperature 

2. Which one of the following is an example of a physical contaminant? 
a. A chicken bone 
b. Mold 
c. Dishwashing detergent 
d. Spray cleaner 

3. A food handler working with food in a food service establishment can create a food hazard if 
a. The worker is wearing single use gloves 
b. The worker washes their hands after touching their cell phone 
c. The worker is wearing dirty clothing 
d. The worker is wearing a water proof bandage and gloves over a finger cut 

4. The “Big Six” pathogens are most commonly introduced to food by 
a. Improper cleaning of food service equipment 
b. Improper storage of food in the danger zone 
c. Improper cooking techniques 
d. Improper hygiene by the food service worker 

5. The presence of a food service worker’s hair in a food product is which type of 
contamination? 
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a. Biological 
b. Chemical 
c. Harmless 
d. Physical 

6. The use of a glass as an ice scoop has the potential to contaminate food in what two ways? 
a. Chemical and Biological 
b. Biological and Physical 
c. Physical and Chemical 
d. Biological and Psychological 

7. When working in a kitchen, a food handler is permitted to wear  
a. Artificial fingernails 
b. Bracelets 
c. Single use gloves 
d. An apron worn to take out the garbage 

 
8. The temperature danger zone (TDZ) is a range of temperature in which bacteria can grow 

very rapidly.  What is the range in both Fahrenheit and Celsius? 
  

a. ________________________________________________________________ 
b. ________________________________________________________________ 
 

 
9. The CDC and the EU have identified the top 6 micro-organisms that if not managed, will lead 

to serious food borne illness.  The top six “Big Ones” are: 
a. _____________________________________________________________ 

b. _____________________________________________________________ 

c. _____________________________________________________________ 

d. _____________________________________________________________ 

e. _____________________________________________________________ 

f. _____________________________________________________________ 

Module 3 
 

1. A thermometer that is designed to measure food temperatures must be, easy to read,  able 
to read a temperature from 41 degree F to 135 degrees F (5 degrees C to 57 degrees C), and 

a. Be accurate plus or minus 2 degrees F (1 degrees C) 
b. Be able to fit into a food handler’s pocket 
c. Be able to be submerged in water 
d. Be able to be read in the dark 

 
2. Cross contamination is the spreading of microorganisms and other bacteria from one source 

to another. 
a. True 
B. False 

3. Provide four examples of food handler produced cross contamination: 
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a. ____________________________________________________________________

____________________________________________________________________ 

b. ____________________________________________________________________

____________________________________________________________________ 

c. ____________________________________________________________________

____________________________________________________________________ 

d. ____________________________________________________________________

____________________________________________________________________ 

 
4. Below is a list of food items.  Please place them in order from top (1) to the bottom (5) 

where they must be stored in the refrigerator to minimize the bacterial risk of each.  
a. Chicken raw)_________ 
b. Eggs (raw)___________ 
c. Prepared cheesecake (RTE)_________ 
d. Fresh fruit___________ 
e. Beef steak (raw)______ 

 
 

Module 4 
 

1. A leftover pan of stuffing made with fish must be re-heated the next day to 
__________________ before it can be served to the public. 

2. Poultry has been cooked properly when it reached an internal temperature of ___________. 
3. Ground beef must be cooked to an internal temperature of ________________ , before it 

can be served to the public. 
4. Shell eggs that will be served immediately must be cooked to an internal temperature of 

________________. 
5. To avoid cross contamination a food handler must __________________ the cutting board 

and knife after cutting melons and moving on to another task 
6. In a hurry to get back to the cooking line during the dinner rush, the food handler used their 

apron to dry their hands after using the restroom.  This action puts the customers at 
a. Extreme risk of cross contamination 
b. Low risk of cross contamination 
c. Extreme risk of cross connection 
d. No risk of cross contamination because the food handler washed their hands 

7. A partially thawed case of frozen chicken breasts in a broken box are delivered to your food 
service operation.  The food handler receiving the delivery should 

a. Ask the delivery person for a new box to put the chicken in 
b. Immediately re-freeze the chicken 
c. Reject the delivery of the chicken 
d. Use only the chicken that is still frozen 
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8. What are the three acceptable ways to defrost frozen foods? 
_____________________________________________________________________ 
_____________________________________________________________________ 
_____________________________________________________________________ 

 
9. Cold food delivered to the food service operation should be received at an internal 

temperature between __________________________________________________. 
10. A food handler has how much time to lower the temperature of a cooked product from is 

internal cooking temperature to 71 degrees F (22 degrees C)? 
a. Within 30 minutes 
b. Within 1 hour 
c. Within 2 hours 
d. Within 4 hours 

Module 5 
 

1. The correct hand-washing process begins with this first step. 
a. Secure paper towel for hand drying 
b. Wet hands with warm water 
c. Scrub hands with an anti-bacterial soap for 15 seconds 
d. Apply a hand-sanitizer 

2. A food handler with long hair must cover hair by  
a. Using a firm gel to hold hair in place 
b. Wearing chef’s jacket with pockets 
c. Using a baseball hat 
d. A complete hair restraint 

3. The Center for Disease Control (CDC) identifies the top five ways food handlers mishandle food 
resulting in consumer food borne illness.  The top five ways are 

1. _____________________________________________________________________ 
2. _____________________________________________________________________ 
3. _____________________________________________________________________ 
4. _____________________________________________________________________ 
5. _____________________________________________________________________ 

4. The only permitted jewelry for a food handler to wear is 
a. Medical bracelet 
b. Water-proof watch 
c. Post earrings 
d. A necklace tucked inside undershirt 

5. Wounds, cuts or boils on a food handler’s hand must be covered with this type of covering 
before working with any food. 

a. A tight fitting bandage 
b. An anti-bacterial cream 
c. A visible and impermeable cover plus a single use glove 
d. A secured piece of sanitary gauze plus a single use glove 
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Module 6 
 

1. What are the two methods to sanitize kitchen wares in a dishwasher? 
a. _____________________________________ 
b. _____________________________________ 

2. Pests such as insects and rodents, can pose a severe issue for food service establishments.  They 
damage food, supplies and the facility as well as spread diseases including food borne illness. 

a. True  b. False  
 

3. What are the 6 key activities that can keep pests from becoming an infestation in your food 
service facility? 
 

a. ______________________________________________ 
b. ______________________________________________ 
c. ______________________________________________ 
d. ______________________________________________ 
e. ______________________________________________ 
f. ______________________________________________ 

 
4. Pests can be brought into the food service operation with a delivery. 

a. True  b.  False 
 

5. Meat and Fish waste should be kept refrigerated as long as possible prior to pick-up. 
a. True  b.  False 

 
6. Inside waste containers should be only be emptied when they are full to save on can liner 

expense. 
a. True  b.  False 

 
 
Module 7 
 

1. What is the first key step to any successful Food Management System? 
________________________________________________________ 
 

2. The four key activities to develop and maintain an operations Food Management System are: 
Forecasting, Implementation, Follow-up, and Improvement 

a. True  b.  False 
 

3. Six examples of Food Management Systems are:  
a. FSMS (Food Safety Management Systems) 
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b. HACCP (Hazzard Analysis of Critical Control Points used to identify biological, chemical 
or physical hazards with in the operations flow of food) 

c. Hygiene System (a process related to the individual, the food, or the facility) 
d. IPM (Integrated Pest Management system working with a pest control professional) 
e. PPE (Personnel Protective Equipment) 
f. Reporting (Employee management) 

 
4. What is the reason to set critical limits in a HACCP system? 

a. To identify potentially hazardous foods 
b. To determine corrective actions needed 
c. To reduce or prevent hazards 
d. To Verify that the HACCP system in place works 

 
5. Cooking chicken to an internal temperature of 165 degrees F/74 degrees C for 15 seconds, the 

food handler has met a critical limit and can serve the chicken to the consumer. 
a. True  b.  False 

 
6. The goal of any good FSMS is to identify and control possible hazards throughout the flow of 

food. 
a. True  b.  False 

 
7. A food handler that reported to work without a calibrated thermometer will be placing the food 

service establishment and its customers at risk because: 
a. The food handler was also late to work 
b. The food handler cannot monitor critical limits in the cooking process 
c. The food handler will not be an increased risk 
d. The food handler will be able to identify and take corrective action 

 
 


