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INSTRUCTIONS TO CANDIDATE 
 

1. Please PRINT your name in the space below. 
 

Name  
Course Venue                              
Exam Date  Date of Birth  
Candidates 
Signature 

 

 
2. There are a total of thirty questions. The pass mark is 21/30 
3. There is only ONE correct answer for each question – Read them carefully! 

 
 

Q7. Which of the following is an 
example of a High Risk Food?  

a) Strawberry Jelly   
b) Shellfish X  
c) Ice Cubes   
d) Baked Beans   

 

 

Clearly mark your chosen answer with a 
“X” (see example). If you make a mistake 

please initial your final decision. 
 

Do not write in the red shaded area

4. Time allowed, one hour. 
5. When you have finished please hand this paper in to the course tutor or exam 

supervisor and leave the room. 
 

Good Luck! 
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Q1. What is the ideal covering for a cut finger in a food room or kitchen?  
a) A blue waterproof detectable plaster   
b) A normal waterproof plaster   
c) No covering (as the air will heal it quicker if uncovered)   
d) A clean tissue with brightly coloured wrapping    
 
Q2. What should your FIRST action be if you become unwell during service?  
a) Speak to a Doctor for further advice   
b) Tell your supervisor (who must send you home)   
c) Carry on working as long as possible then go home   
d) Wash your hands    
 
Q3. When can you return to work following absence through gastric related 

illness? 
a) When you are able to eat again    
b) The next day   
c) 48 hours after all symptoms have ceased   
d) When your manager tells you to   
 
Q4. What is the ideal operating temperature for the inside of a refrigerator? 
a) Less than   12ºc    
b) Between 1ºc and 4ºc   
c) Between  -2ºc and -4ºc    
d) Less than     0ºc   
 
Q5. What is the minimum temperature at which hot food can safely be held 

without re-heating prior to serving? 
a) 640c   
b) 370c      
c) -10c    
d) 550c    
 
Q6. Describe what condition your fingernails should be in when preparing 

food 
a) With freshly painted nail varnish   
b) Short and clean   
c) It's not important   
d) Long & healthy   
 
Q7. What are the four requirements for bacterial growth? 
a) Food, air, time and plastic   
b) Moisture, air, chemicals and light   
c) Food, light, moisture and time   
d) Food, moisture, warmth and time   
 
Q8. Which of the following statements is true? 
a) You should wash your hands before entering a food room   
b) Anti bacterial gels are just as effective as washing hands with soap 

and hot water  
  

c) If you wear protective gloves there is no need to wash your hands    
d) You are only legally bound to wash your hands when told to do so by 

a supervisor or manager. 
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Q9. After which of the following would it be most important to wash your 

hands? 
a) After washing dishes and utensils   
b) After handling shellfish or raw meat   
c) After melting chocolate    
d) After grating carrot    
 
Q10. Which of the following groups are most at risk from food poisoning? 
a) Food preparation employees    
b) Marathon Runners   
c) Elderly Persons    
d) Farm workers   
 
Q11. Which one of the following Statements is true? 
a) All raw meat is potentially harmful and contaminated   
b) Some raw meat should be treated as contaminated   
c) Raw meat is not contaminated   
d) Only poultry is harmful and contaminated   
 
Q12. What is the normal ideal operating temperature for a FREEZER? 
a) Between - 60c and - 100c   
b) Between -180c and  -220c   
c) Between  00c and -100c   
d) Between 40c  and -40c   
 
Q13. What is the best way to check the temperature of food? 
a) By using a sanitised temperature probe   
b) By looking and judging   
c) By touching it with the back of your hand   
d) By tasting the food   
 
Q14. What is the purpose of a Food Management system or HACCP? 
a) To ensure a method for safe food hygiene throughout the process   
b) To educate Chef’s to reduce risk   
c) To increase paperwork   
d) To keep management and the EHO happy   
  
Q15. What is the best way of keeping rats and mice out of food premises? 
a) Keeping a cat   
b) Putting poisoned food down in the kitchen   
c) Keeping everything clean and proofing the building   
d) Putting up a "No Entry" sign   
 
Q16. Which one of the Following should be sanitized OFTEN?     
a) Fridge handles and ovens   
b) Fridge handles and surfaces for preparing food on   
c) Floors, walls and ovens   
d) Fridge handles, cupboards and floors   
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Q17. While taking delivery of some frozen food the reading from your probe 

is  -5ºC. What course of action is best practice? 
a) Refuse delivery   
b) Take delivery as normal and throw away your probe   
c) Put Straight in the Freezer    
d) Cook all food immediately   
 
Q18. In which part of the refrigerator should raw meat be placed? 
a) Below ready to eat food   
b) Above ready to eat food   
c) On the same level   
d) It doesn't matter   
 
Q19. Which of the following could be described as "Physical 

Contamination?"   
a) Chemicals   
b) Salmonella   
c) A pen top   
d) Rot   
 
Q20. Which of the following is the most important for a kitchen worker’s over 

clothing? 
a) It should be comfortable   
b) It should be light coloured   
c) It should be clean   
d) It should be easy to clean   
 
Q21. Which of the following symptoms are associated with food poisoning? 
a) A sore throat and sneezing   
b) Vomiting and diarrhoea    
c) Sore and damaged hands   
d) Hair falling out   
 
Q22. What effect does sanitizer have on bacteria? 
a) It destroys all bacteria   
b) Bacteria is reduced to a safe level   
c) It destroys approximately half of all bacteria   
d) It destroys no bacteria   
 
Q23. You discover some food past its “Use By” date what should happen? 
a) Place the food in a covered container and re-date    
b) Remove the food from storage and discard in nearest appropriate bin   
c) Use the food as soon as possible to avoid wastage   
d) Keep quiet and hope nobody notices   
 
Q24. Why should raw foods and ready to eat foods be kept apart? 
a) To prevent mould    
b) To help with stock rotation   
c) So cleaning can be carried out   
d) To help prevent cross contamination in the food room   
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Q25. What is the best way to kill Salmonella in a raw chicken? 
a) Tread on it   
b) Cook it to a high core temperature   
c) Freeze it    
d) You can't kill it   
 
Q26. In ideal conditions, how often can bacteria double in number? 
a) Twice an hour    
b) Every fifteen to twenty seconds   
c) Every half an hour    
d) Every ten to twenty minutes   
 
Q27. Which of the following is an example of spoilage bacteria? 
a) Rodent hair   
b) Chemicals in food   
c) E Coli 0157   
d) Mould on bread   
 
Q28. Why should jewellery never be worn in a food room? 
a) It doesn’t look good   
b) You may not be insured   
c) It may fall in food and harbour bacteria   
d) The customers may not like it   
 
Q29. Which of the following best describes contamination? 
a) Bacteria in food that cause illness and spots   
b) Presence of any harmful substance or object in food   
c) Damaged chopping boards and equipment   
d) Dirty overalls    
 
Q30. Under current legislation which of the following are listed as food 

allergies? 
a) Wheat, oats, milk and water    
b) Nuts, bottled water, bread and fish   
c) Celery, tree nuts, wheat and shellfish   
d) Curry, wheat, milk and fruit   
 
 
 
 

The End! 
 

Please hand in your paper for marking, leave the room  
or sit quietly until everyone else has finished. 

 
 Do not leave the room without returning this paper to the course supervisor or tutor. 
 

 
 

 
 
 


