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Description automatically generated]Foundations of Restaurant Management & Culinary Arts—Level 1
Chapter 3: Introduction to Food Safety
Test Bank

A foodborne-illness outbreak occurs when

1. one person gets ill after eating food.
1. one person gets ill after eating food that was not completely cooked.
1. two or more people get the same illness after eating different foods.
1. two or more people get the same illness after eating the same food.

Answer: d
Section: 3.1
Learning Objective: 1
LOD: Easy

Investigations into foodborne illnesses are conducted by which authorities?

a. State and local regulatory
b. Federal and state regulatory
c. State regulatory and foodservice industry
d. Local regulatory and foodservice industry

Answer: a
Section: 3.1
Learning Objective: 1
LOD: Easy

According to the Centers for Disease Control and Prevention (CDC), there are approximately how many million cases of foodborne illness in the United States annually?

a. 24
b. 48
c. 64
d. 76

Answer: b
Section: 3.1
Learning Objective: 2
LOD: Easy


Foodborne illnesses cost the United States how much in dollars per year?

a. Hundreds
b. Thousands
c. Millions
d. Billions

Answer: d
Section: 3.1
Learning Objective: 2
LOD: Easy

Groups that have a greater risk of getting a foodborne illness are called

a. high-risk populations.
b. bad populations.
c. poor-outcome populations.
d. risky populations.

Answer: a
Section: 3.1
Learning Objective: 3
LOD: Easy

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

1. Their appetites have decreased with age.
1. Their immune systems have weakened with age.
1. They are more likely to spend time in a hospital.
1. They are more likely to suffer allergic reactions.

Answer: b
Section: 3.1
Learning Objective: 3
LOD: Easy
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The three categories of food safety hazards are biological, physical, and 

a. temporal.
b. practical.
c. chemical.
d. thermal.

Answer: c
Section: 3.2
Learning Objective: 4
LOD: Easy

What are pathogens?

a. Microorganisms that cause illness
b. Harmful things present in food, making it unsafe to eat
c. Diseases that spread from one surface or food to another
d. Chemicals found in air, soil, plants, water, and some food

Answer: a
Section: 3.2
Learning Objective: 4
LOD: Easy

The four types of pathogens that can contaminate food are

a. viruses, bacteria, fungi, and mold.
b. viruses, bacteria, parasites, and fungi.
c. bacteria, parasites, yeast, and fungi.
d. parasites, yeast, fungi, and mold.

Answer: b
Section: 3.2
Learning Objective: 4
LOD: Easy


If a foodservice employee has diarrhea or vomiting, they should

a. call in sick and stay home.
b. tell the manager after beginning work.
c. perform only nonfood-preparation tasks.
d. wear clean, disposable gloves when preparing food.

Answer: a
Section: 3.2
Learning Objective: 4
LOD: Easy

If conditions are right, bacteria will double their number as often as every

a. 10 minutes.
b. 20 minutes.
c. 30 minutes.
d. 40 minutes.

Answer: b
Section: 3.2
Learning Objective: 4
LOD: Easy

The range of temperature where bacteria grow well in food is called the

a. thermal danger range.
b. time danger index.
c. temperature danger zone.
d. saturation bacterial point.

Answer: c
Section: 3.2
Learning Objective: 4
LOD: Easy


The foodborne parasite that causes the most hospitalizations and deaths in the United States is 

a. Escherichia coli.
b. Listeria.
c. Salmonella Typhi.
d. Toxoplasma gondii.
Answer: d
Section: 3.2
Learning Objective: 4
LOD: Easy

What can cause signs of spoilage, including discoloration, slime, bubbles, and odors, on refrigerated foods such as jams?

a. Mold
b. Bacteria
c. Yeast
d. Parasites

Answer: c
Section: 3.2
Learning Objective: 4
LOD: Easy

Metal shavings from a can are considered which type of hazard?

a. Biological
b. Chemical
c. Physical
d. Cross

Answer: c
Section: 3.2
Learning Objective: 4
LOD: Easy


The phrase “FAT TOM” is a reminder of what?

a. The most common viruses that cause foodborne illness
b. The conditions needed by bacteria to grow
c. The types of people who are most affected by foodborne illness
d. The best ways for foodservice workers to avoid cross-contamination

Answer: b
Section: 3.2
Learning Objective: 5
LOD: Easy

FAT TOM stands for

a. food, acidity, temperature, time, oxygen, moisture.
b. food, altitude, time, treatment, oxygen, moisture.
c. fruits, acids, teas, tomatoes, oils, mushrooms.
d. Francisella, acetobacter, toxins, toxoplasmosis, Oligella macrobacteria.

Answer: a
Section: 3.2
Learning Objective: 5
LOD: Easy

Food that is most vulnerable to pathogen growth is referred to as

a. TPS food.
b. TCS food.
c. TRC food.
d. TSP food.

Answer: b
Section: 3.2
Learning Objective: 6
LOD: Easy


Which food is most likely to become unsafe?

a. Herbs
b. Soups
c. Milk
d. Onions

Answer: c
Section: 3.2
Learning Objective: 6
LOD: Easy

To prevent contamination spreading from one food to another, kitchen workers should

a. clean and sanitize work surfaces and utensils between each product preparation.
b. read all available manuals about preventing foodborne illnesses.
c. avoid becoming distracted by other kitchen workers during food preparation.
d. clean and sanitize work surfaces and utensils before beginning to cook.

Answer: a
Section: 3.3
Learning Objective: 7
LOD: Easy

Food that is held for four or more hours in the time-temperature abuse range should be

a. reheated to ensure a safe temperature.
b. thrown out.
c. frozen to kill any pathogens.
d. kept on the serving line.

Answer: b
Section: 3.4
Learning Objective: 8
LOD: Easy


Pathogens grow especially well in which temperature range?

a. 65°F to 120°F (18°C to 49°C)
b. 65°F to 125°F (18°C to 52°C)
c. 70°F to 120°F (21°C to 49°C)
d. 70°F to 125°F (21°C to 52°C)

Answer: d
Section: 3.4
Learning Objective: 8
LOD: Easy

A thermometer that is particularly useful for checking the temperature of large or thick food is a

a. infrared thermometer.
b. ice-calibrated thermometer.
c. bimetallic stemmed thermometer.
d. meat thermometer.

Answer: c
Section: 3.4
Learning Objective: 9
LOD: Easy

How long should a foodservice worker wait after inserting a bimetallic stemmed thermometer before reading a temperature?

a. 10 seconds
b. 15 seconds
c. 20 seconds
d. 25 seconds

Answer: b
Section: 3.4
Learning Objective: 9
LOD: Easy


Which type of thermometer measures temperature through a metal probe?

a. Thermocouples/thermistors
b. Infrared thermometers
c. Bimetallic stemmed thermometers
d. Calibrated thermometers

Answer: a
Section: 3.4
Learning Objective: 9
LOD: Easy

Which type of thermometer creates less of a chance of cross-contamination or damage to food?

a. Thermocouples/thermistors
b. Infrared thermometers
c. Bimetallic stemmed thermometers
d. Calibrated thermometers

Answer: b
Section: 3.4
Learning Objective: 9
LOD: Easy

Which food item is a common allergen?

a. Chicken
b. Steak
c. Pork
d. Crab

Answer: d
Section: 3.5
Learning Objective: 10
LOD: Easy


The food allergens that are the most common are called the

a. Big Nine.
b. Top Ten.
c. Super Six.
d. Terrible Two.

Answer: a
Section: 3.5
Learning Objective: 10
LOD: Easy

When a food item containing an allergen comes in contact with another food item and their proteins mix, it is called

a. cross-contamination.
b. cross-contact.
c. allergen-contact.
d. foodborne illness.

Answer: b
Section: 3.5
Learning Objective: 11
LOD: Easy

To prevent food allergens from being transferred to food,

a. store food and chemicals separately.
b. buy food from an approved, reputable supplier.
c. hand-deliver the allergen special order separately from other food.
d. avoid copper cookware.

Answer: c
Section: 3.5
Learning Objective: 11
LOD: Easy


One way to prevent food allergens from being transferred to food is to 

a. buy food from an approved, reputable supplier.
b. avoid pewter tableware and copper cookware.
c. store cold food at 41°F (5°C).
d. clean and sanitize utensils before use.

Answer: d
Section: 3.5
Learning Objective: 11
LOD: Easy

The best way to protect food is to

a. keep it behind locked doors when it is not being used.
b. always wear gloves no matter what task is being performed.
c. use only one vendor for purchasing.
d. make it as difficult as possible for someone to tamper with it.

Answer: d
Section: 3.6
Learning Objective: 12
LOD: Easy

A formal review or examination conducted to see if an operation is following food safety laws is called a(n)

a. safety management system.
b. inspection.
c. HACCP plan.
d. prevention.

Answer: b
Section: 3.6
Learning Objective: 12
LOD: Easy


In the United States, most regulations that affect restaurant and foodservice operations are written at which level?

a. Federal
b. Individual
c. State
d. City

Answer: c
Section: 3.6
Learning Objective: 13
LOD: Easy

Which agency writes and updates the Food Code, which recommends specific food safety regulations for the restaurant and foodservice industry?

a. Health and Human Services
b. United States Department of Agriculture
c. Food Safety and Inspection Service
d. Food and Drug Administration

Answer: d
Section: 3.6
Learning Objective: 13
LOD: Easy

A group of procedures and practices that work together to prevent foodborne illness is called a(n)

a. food safety management system.
b. inspection.
c. safety certification.
d. HACCP plan.

Answer: a
Section: 3.7
Learning Objective: 14
LOD: Easy


Regularly training restaurant staff on proper food safety protocols before an accident happens is an example of

a. food protection management.
b. active managerial control.
c. an inspection practice.
d. a cross-contamination check.

Answer: b
Section: 3.7
Learning Objective: 14
LOD: Medium

Which food safety management system identifies major hazards at specific points within a food’s flow through the operation?

a. CDC
b. FPM
c. HACCP
d. SOP

Answer: c
Section: 3.7
Learning Objective: 14
LOD: Easy

Short Answer Test

1. Identify the ways that food can become unsafe to eat. 

Possible answer: Poor personal hygiene, time-temperature abuse, cross-contamination, cross-contact, poor cleaning and sanitizing, and purchasing from unapproved suppliers.

Section: 3.2
Learning Objective: 4
LOD: Medium

1. How can a foodborne-illness outbreak affect a restaurant or foodservice operation? 

Possible answer: Foodborne illnesses can affect a restaurant or foodservice operation by loss of customers, loss of reputation, negative media exposure, lowered employee morale, lawsuits and legal fees, employee absenteeism, increased insurance premiums, and staff retraining.

Section: 3.1
Learning Objective: 2
LOD: Medium

1. List examples of how foodservice workers can help prevent cross-contamination.

Possible answer: The most basic way to prevent cross-contamination is to separate raw food and ready-to-eat food. Employees must
· make sure workstations, cutting boards, and utensils are clean and sanitized.
· not allow RTE food to touch surfaces that have come in contact with raw meat, seafood, or poultry. 
· clean and sanitize work surfaces and utensils between each product preparation. If using the same table to prepare many kinds of food, prepare raw meat, seafood, and poultry at different times than ready-to-eat food. Make sure chemicals are stored and used away from food and food-contact surfaces.

Section: 3.3
Learning Objective: 7
LOD: Medium


1. Describe the ice-point method for calibration and explain why calibration is important.

Possible answer: 
1. Fill a large container with ice. Add tap water until the container is full. Stir the mixture well.
2. Put the thermometer stem into the ice water. Make sure the sensing area is under water. Wait 30 seconds, or until the indicator stops moving. Do not let the probe touch the container.
3. Adjust the thermometer so it reads 32°F (0°C). Hold the calibration nut with a wrench or other tool. Rotate the calibration nut until it reads 32°F (0°C).

Thermometers can lose their accuracy when they are bumped or dropped, or when they go through severe temperature changes and must be regularly adjusted (calibrated) to ensure an accurate reading.

Section: 3.4
Learning Objective: 9
LOD: Medium

1. What steps can back-of-the-house employees take to ensure that orders for guests with food allergies are prepared safely?

Possible answer: Answer can include the following:
· Check deliveries carefully. Check labels on any ingredient substitutions. Look for broken packages or spills and reject food if cross-contact has occurred.
· Cover and store food in containers intended for food. Label food intended for allergen special orders and store it separately from the Big Nine allergens.
· Clean and sanitize. Scrape or remove food, wash, rinse, sanitize, and air-dry surfaces, utensils, and equipment to remove allergens before prepping the food.
· Wash your hands and change gloves before prepping food. Avoid touching anything that may have had contact with a food allergen, including uniforms, skin, and hair.
· Use separate utensils and equipment for allergen special orders. This includes using separate fryers and cooking oils when frying food for guests with food allergies.
· Prepare the allergen special order correctly. When an allergen special order is received, check the ticket and verbally confirm the order with the server. Check written recipes and ingredient labels to confirm that the allergens in question are not present. Follow recipes and prevent cross-contact when preparing the food. Verbally confirm the order with the person who will be serving it to the guest.

Section: 3.5
Learning Objective: 11
LOD: Medium
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