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1. Cleaning, cooking, chilling and cross contamination are in place to prevent against which of the following?
Cutting your fingers in the kitchen
Leaving the kitchen untidy when you’ve finished
Food poisoning
Using equipment unsafely

2. True or false? If you are unwell (have diarrhoea or vomiting) it is safe to cook foods as long as you have washed your hands.
True
False

3. Which of the following is true about detergents?
Detergents such are designed to dissolve grease, oil and dirt
Detergents are designed to kill germs
Detergents can only be used to clean ovens
You should never use a detergent and a disinfectant on the same surface

4. When is it important to wash your hands?
After going to the toilet
After handling raw food
Before preparing food
All of the above

5. At what temperature is it suitable for refrigerators to be kept at?
-18 degrees Celsius
Between 0 and 5 degrees Celsius
Between 5 and 10 degrees Celsius
Room temperature

6. At what temperature is it suitable for freezers to be kept at?
Below -50 degrees Celsius
Below -18 degrees Celsius
Between 0 and 5 degrees Celsius
Any temperature colder than the refrigerator

7. How long should hot food be left to cool before being put into a refrigerator?
It should be put straight in
30 minutes
1-2 hours
12 hours

8. Between which temperatures is known as the ‘danger zone’?
0 and 25 degrees Celsius
0 and 37 degrees Celsius
5 and 37 degrees Celsius
5 and 63 degrees Celsius

9. True or false? You can refreeze food even once it has begun to thaw.
True
False

10. Complete the following sentence. Cooking food thoroughly to a minimum core temperature of _____ will ensure most bacteria are destroyed.
37 degrees Celsius
52 degrees Celsius
63 degrees Celsius
75 degrees Celsius (or 70 degrees Celsius for 2 minutes)

11. At what temperature must hot foods be served above?
37 degrees Celsius
52 degrees Celsius
63 degrees Celsius
Room temperature

12. Which of the following best describes cross contamination?
When different types of foods are cooked in the same equipment
When hot food is put in the fridge before it has cooled
When bacteria are transferred from one food or surface to another
When someone is allergic to the food being cooked

13. Which of the following best describes the term ‘direct contamination’?
Where food touches or drips onto another food transferring bacteria
Where bacteria on hands are spread to food
Where bacteria on work surfaces or equipment are spread to food
All of the above

14. True or false? If they are made of beef, burgers can be eaten rare.
True
False

15. Which of the following measures can be taken to reduce the risk of cross contamination?
Regularly washing your hands
Storing raw and ready-to-eat food separately
Using separate clean knives and chopping boards for raw and cooked food
All of the above
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