Serve Safe Ch 1-3

1. What is the Temperature Danger Zone  temps?
2. What are three ways food can become unsafe?


1.


2.


3.

3. Name the three types of hazards to food


1. 


2.


3.

4. Infants and children are more likely to get food poisoning 



T
or  
F

5. Poor personal hygiene can cause contamination



T
or
F

6. Which one is not a potentially hazardous food?


1. Eggs


2. Milk


3. Soy burgers

$. Strawberries

7. Who are the five groups of people with a higher risk for foodborne illness?


1.






2.


3.






4.


5.

8. What does FDA stand for?


1. Federal Dining Area

2. Federal Drug Administration


3. Food and Drug Administration
4. Food and Dining Administration

9. Which food hazard includes foreign objects?

10. What is the form some bacteria can take to protect themselves when nutrients are not available?

11. Which microorganisms need to live in a host organism to survive?

12. Which is the smallest of microbial food contaminants?

13. Which food is potentially hazardous?


1.  Corn



2. Carrots

3. Baked Potatoes


3. Ice Cream

14. Which food is not potentially hazardous?


1. Sliced melons


2. Raw bean sprouts


3. Bananas



3. Milk

15. A foodborne illness out break has occurred when two or more people experience the same illness after eating the same food



T

or 

F

16. Why are elderly people at a higher risk for foodborne illness?

17. Which food is not potentially hazardous?


1. Fish



2. Baked potato


3. Chips


3. Poultry

18. Middle age adults are not at risk for foodborne illness because their immune systems are well developed



T

or

F

19. Which is a physical hazard?


1. Bacteria



2. Toxic metals


3. Dirt




4. Food additives

20. Who are the two groups of people that are at highest risk of foodborne illness?

1. Children and Pregnant women  

2. Elderly and Cancer patients


3. Men and Children



4. Both a and b 

21. Why should you purchase your supplies from a reputable supplier?

22. What is the definition of foodborne illness?

23. How many people have to be infected to be a foodborne illness outbreak?

24. Milk is a potentially hazardous food



T

or

F

25. Cross contamination occurs when microorganisms are transferred from one food to another



T

or

F

26. People with a low immune system are more likely to become sick



T

or

F

27. Food can become unsafe by which means


1. Chemicals



2. Cross contamination



3. Time temp abuse


4. Personal hygiene


5. All of these


6. None of these 

28. What are three cost of foodborne illness?
29. Define poor personal hygiene

30. Name three examples of physical contaminants


1.





2.


3.

31. The temperature danger zone is 35˚to 135˚ 



T

or

F

32. What is a type of fungus that causes food spoilage?

33. The ph scale range is from 0.0 to 14.0 



T

or

F

34. If and establishment causes a foodborne illness outbreak it may cause lower employee morale



T

or

F

35. Pathogens are illness causing microorganisms



T

or

F

36. Yeast is a fungus that causes food spoilage



T

or

F

37. Shigella is found in the feces of humans



T

or

F

38. What does “FATTOM” stand for

F-



A-



T-

T-



O-



M-

39. You can get salmonella from all of the following beef, poultry, eggs, and dairy products 



T

or

F

40. Which is not a characteristic of mold?

1. Spoil food and sometimes cause illness

2. Some produce toxins


3. It grows well in food with high water activity
4. Freezing with prevent growth

41. Name 2 viral foodborne illnesses


1.






2.

42. What are the symptoms of the non-invasive form of anisakis simplex?

43. The ph in food is important for acidity



T

or

F

44. Mold is a type of fungus that causes food spoilage not illness



T

or

F

45. FAT TOM stands for a hungry man



T

or

F

46. All bacteria can change into spores



T

or

F

47. Which one is considered a physical hazard?

1. Mold on bread

2. Rotten potato

3. Hair in the soup

3. Bones in whole fish

48. A person diagnosed with Camplobacteriosis will experience a fever



T

or

F

49. Someone diagnosed with Shigellosis will suffer from headaches



T

or

F

50. The emetic toxin of Bacillus Cereus Gastroenteritis will cause watery diarrhea



T

or

F

51. Name three ways to keep microorganisms from growing


1.


2.


3.

52. Which one does FAT TOM stand for?


1. Food, air, time, temp, oxygen, moisture
2. Food, acidity, temp, time, oxygen, moisture

53. Food that contains protein supports the growth of bacteria



T

or

F

54. Bacillus cereus is commonly associated with cereal crops



T

or

F 

55. Which ph is neutral?


1. 6.9


2. 14.0


3. 0.0

4. 7.0

56. Habits that include keeping hair, body, hands, and uniforms clean is considered what?

57. Occurs when microorganisms are transferred from one food or surface to another

58. The smallest of microbial food contaminants is what?

59. FAT TOM stands for conditions needed for a foodborne illness to grow



T

or

F

60. There are 4 types of microorganisms that can contaminate food



T

or

F

61. The temperature danger zone is 41˚ to 135˚ 



T

or

F

62. What does ph measure?

63. What is the range of acidic ph?

64. What is the range of alkaline ph?
65. Mushrooms can be toxic but have no visible signs



T

or

F

66. Toxic metal poisoning can be caused just by using a saucepan with copper in it



T

or

F

67. Dizziness, vomiting, and diarrhea, are all symptoms of Brevetoxin 



T

or

F

68. Fava beans, rhubarb leaves, jimsonweed and apricot kernels are all considered to be toxic plants



T

or

F

69.  What is food security?
70. Metal shavings are a non-contaminate substance



T

or

F

71. Poisons produced by pathogens are naturally found in some plants and animals



T

or

F

72.  A food allergy is the body’s negative reaction to a particular food protein



T

or

F

73. Steel pots and pans are dangerous to use



T

or

F

74. Mushroom toxins can be cooked out



T

or

F

75. Which microorganism is primarily found in hair, nose, and throat of humans?

76. How can you prevent ciguatoxin?

77. What is a food allergy?

78. Neurotoxic shellfish poisoning will cause all of the following symptoms except


1. Dizziness



2. Diarrhea


3. Vomiting



4. Nausea

79. Fava beans come from a toxic plant but can be eaten cooked



T

or

F

80. Hives are a symptom of a food allergen



T

or

F

81. Fish toxins are 


1. Neurological

2. Systemic


3. Lymphatic


4. Cognitive
82. Cleaning the sneeze guard above a buffet with any chemical will not be a hazard to food



T

or

F

83. Name the three types of fish toxins


1.


2.


3. 

84. Name the two types of fish poisoning 


1.


2.

85. There are 2 major foodborne illnesses caused by food


T

or

F

86. Pufferfish are not deadly if you eat the it all


T

or

F

87. Acidic foods in copper pots and pans are the best way to cook them



T

or

F

88. Brevetoxin is caused by clams, mussels, and olbsters



T

or

F

89. What causes ciguatera fish poisoning?

90. Which one is not a symptom of a food allergen?



1. Hives


2. Itching

2. Swelling of the eyeballs
3. Tightening of the throat

91. Which is not a symptom of paralytic shellfish poisoning?


1. Numbness


2. Diarrhea


3. Forgetfulness

4. Vomiting

92. Which is not a toxic metal?


1. Lead


2. Aluminum


3. Copper


4. Pewter

93. What fish poisoning is found in certain marine algae?

94. Scombroid poisoning is also known as histamine poisoning



T

or

F

95. It is ok to give someone food that they are allergic to as long as it isn’t that much



T

or

F

