
 

1 
 

 

Module 8 Review Answer Key 

Module 1 

1. D 

2. A 

3. Eu Food Law 

a. Protection of public health, plant health and animal health and welfare 
b. Risk analysis and independent scientific advice 
c. Precaution 
d. Possibility to trace the origin of all products 
e. Transparency and clear, unambiguous information on food and feed 
f. Clearly defined responsibilities for all actors in the agro-food chain.  It is the prime responsibility of all 

actors along the food chain to put safe food on the market. 
g. Strict controls and regular checks 
h. Training and education 

4. C 

5. Cost  to a food service operation 
a. Customer complaints/poor public image 
b. Outbreaks (2 or more documented illnesses) 
c. Spoilage 
d. Pest infestations 
e. Loss of production 
f. Fines 
g. Loss of income 

6. CDC’s Top Five causes 

a. Poor personal health and hygiene 
b. Improper food holding temperatures (hot and cold) 
c. Purchasing food from unapproved, unsafe sources 
d. Improper cooking temperature of food 
e. Using contaminated foods and equipment 

 

Module 2 

1. C 

2. A 

3. C 

4. D 

5. D 

6. C 

7. C 

8. 5 degree C to 57.2 degree C;      41 degree F to 135 degree F 
9.  

a. E-coli 

b. Norovirus 
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c. Hepatitis A 

d. Salmonela Typhimurium (Typhi) 

e. Salmonela Enteritidis 

f. Shigella 

 

Module 3 

1. Thermometer is designed to be 

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. True 

3. Food handler produced cross contamination 

a. Food handler mixing raw meat with a spoon then uses the same spoon to mix a fruit salad 

b. Food handler uses their finger to taste a sauce then returns to work 

c. Food handler does not wash their hands after using the bathroom then makes a sliced turkey 

sandwich 

d. Food handler cuts raw chicken on a cutting board then immediately uses the same cutting board to 

cut lettuce for a salad 

4. Cooler storage top to bottom 

1. Top – Prepared Cheesecake (RTE) 
2. Fresh fruit 
3. Eggs (raw) 
4. Beef steak (raw) 
5. Chicken (raw) 

 

Module 4 

1. 165 degrees F (74 degrees C) 
2. 165 degrees F (74 degrees C) 
3. 155 degrees F (68 degrees C) 
4. 145 degrees F (63 degrees C) 
5. Wash & sanitize 
6. A 
7. C 
8. Under refrigeration, under cool (below 70 degrees F/21 degrees C), as part of the cooking process,  

9. 33 degrees F (1 degree C) to (41 degrees F (5 degrees C) 
10. C 

Module 5 

1. B 

2. D 

3. CDC top five ways good handlers mishandle food: 

a. Using improperly cleaned equipment,  
b. not following hot holding guidelines,  
c. not following the correct internal cooking temperature recommendations,  
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d. not purchasing  products from reputable food suppliers, 
e.  and poor food handler hygiene. 

4. D 

5. C 

Module 6 

1. High heat water sanitizing and low heat chemical sanitizing. 
2. True 

3. 6 key activities that can keep pests from becoming an infestation in your food facility 

a. Keep pests out of the premises 
b. Monitor the presence of pests 
c. Report any evidence of pests 
d. Remove waste daily 
e. Keep waste bins clean and covered 
f. Keep the premises clean 

4. True 

5. True 

6. False 

Module 7 

1. Planning 

2. False 

3. Food management system 

a. FSMS (Food Safety Management Systems) 
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. C reduce or prevent hazards 

5. A True 

6. A True 

7. B the food handler cannot monitor critical limits in the cooking process 


