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Food Safety and Sanitation Test - High School Level

Students are required to score 100% on this quiz

True or False:  Circle either T or F

1. T  F

Handles of pots should be kept away from the outer edge of the stove.

2. T  F

Sharp objects and knives should be stored with other utensils.

3. T  F
Damp potholders are safe to use when handling hot pans and skillets.

4. T  F
It is safer to open pan lids away from yourself.

5. T  F
Overloading electrical outlets should be avoided.

6. T  F
A sturdy stool should be used when reaching for objects.

7. T  F

It is not necessary to keep floors clean and dry to keep a kitchen safe.

8. T  F
It is safe to store flammable materials near the stove.

9. T  F
Appliance directions should be followed carefully.

10. T  F
Store large pans overhead so they can be reached easily.

11. T  F

Chemical containers should not be reused for any products other than 
   the original use.

12. T  F

Handle drinking glasses by the rim.

13. T  F

Avoid touching the eating surface of plates.

14. T  F

You should work with clean hands and fingernails.

15. T  F

Scrub your hands after handling raw meat.

16. T  F

It is okay to handle food if you have an open wound on your hand.

17. T  F

Jackets and shirts with loose sleeves are not safe or sanitary 
in the kitchen.

18. T  F

A tasting spoon does not need to be washed until you are finished in the
   kitchen.

19. T  F

Cleaning shelves frequently will help control pests.

20. T  F

Spilled food will not attract bugs.

21. T  F

Floors need to be kept clean to control pests.

22. T  F

Cracks in the work area counters need to be repaired to control pests.

Multiple Choice:  Select the best answer.
23.  
A small grease fire can be extinguished by covering it with

a. 
an apron

b. 
water

c. 
vinegar

d. 
baking soda

24.  
A pan fire can be extinguished by

a. 
dousing it in cooking oil

b. 
laying a dishtowel over it

c. 
covering the pan with the lid

d. 
transferring the burning material to another pan

25.  
A fire blanket

a. 
Can be used as a protective shield during a fire

b. 
Must be thrown away after use

c. 
Can be used to contain large kitchen fires

d. 
Is not safe to use on burning clothing.

26.  
Botulism should be immediately suspected if

a. 
Eggs in a carton are cracked

b. 
Pastries are frozen too long

c. 
Milk is in the refrigerator a few days beyond its expiration 
date

d. 
You notice a bulging can of food

27.  
To help prevent biological contamination

a. 
Store food at about 50º F

b. 
Keep warm foods above 140º
c. 
Defrost meat on the kitchen counter

d. 
Keep cooked foods at room temperature

28.  
Contamination by foreign substances occurs when

a. 
Milk products are kept at room temperature

b. 
Chemicals are not rinsed from food before processing

c. 
Foods are not cooked at proper temperatures

d. 
A sticky slime appears on the surface

29.     Hands should be scrubbed with soap for at least

a.      5 seconds

b.      10 seconds

c.      15 seconds

d.      20 seconds


30.
  The location of the fire extinguisher and/or fire blanket for use in the Family and
  Consumer Sciences classroom is  ____________________________________.
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