Serve Safe Chapters 4-7

1. Define – 

a. gastrointestinal illness

b. carriers

c. infected lesion 

d. hand antiseptic

e. exclusion

f. restriction

g. personal hygiene

h. single use gloves

i. jaundice

j. calibration

k. flow of food

l. time temperature indicator

m. reduced oxygen packaging

n. modified atmosphere packaging

o. sous vide

p. ultra high temperature pasteurized food

q. shellstock identification tags

r. refrigerated storage

s. frozen storage

t. dry storage

u. FIFO

v. Shelf life

w. Hygrometer

x. Bimetallic stemmed thermometer

y. Boiling point method

z. Ice point method

2. Name the 13 common ways (that are listed) foodhandlers can contaminate food


a.


b.


c.


d.


e.


f.


g.


h.


i.

j.


k.


l.


m.

3. Name the 3 major components of a good personal hygiene program


a.


b.


c.

4. What are the 5 proper steps to hand washing?


a.


b.


c.


d.


e.

5. When should you wear gloves and when should they be changed?

6. When should a foodhandler be restricted from working with or around food?

7. When should a foodhandler be excluded from the establishment?

8. What are the manager’s responsibilities in a personal hygiene program?

9. Define cross contamination
10. What is the temperature danger zone? What does it mean?

11. When receiving potentially hazardous food from a supplier what should you look for?

12. When should fresh fish be rejected?
13. When should canned goods be rejected?

14. When should dry food be rejected?

15.  What foods should be stored on the bottom shelf in the cooler?

16. What foods should be stored on the bottom shelf in the freezer?

17. How far off the floor should the bottom shelf be in the dry storeroom?
18. What temperature should dry storerooms be kept at?

19. There are only 2 conditions that a restaurant can store molluscan shellfish in a display tank, what are they?


a.


b.

20. At what temperature should ice cream be kept?

21.  In ROP food what would slimy, excessive liquid or bubbles indicate the possibility of?

22. What date must be put on all prepared food items that are put in storage?
23. What would indicate that a shipment of live oysters should be rejected?

24. What information should a shellstock identification tag have on it? 

25. How long does an establishment have to keep a shellstock tag?

26. What is the most important factor in choosing a food supplier?

27. What would cause you to reject a shipment of fresh chicken?

28. What is the difference between a USDA inspection and a USDA grade stamp?

29. Infrared thermometers are used to measure what?

30. When should you calibrate your thermometer?

31. At what temperature does water boil?
32. At what temperature does water freeze?

33.  What is a surface probe used to measure?

34. What factors would cause potentially hazardous foods to become time-temperature abused? (should be 4)

35.  List 10 times when a restaurant employee should wash their hands


a.


b.


c.


d.


e.


f.


g.


h.


i.


j.

36. When is it OK for a restaurant employee to wear fake fingernails and polish?

37. What are the 5 items that make up proper work attire


a.


b.


c.


d.


e.

38. Describe 6 times when a foodhandler should wash their hands

a.


b.


c.


d.


e.


f.
