Food Safety and Handling 
Recertification Test

(Staff must get at least 16/19 to pass. Failure to pass will result in staff re-taking the course)
	Name:
	
	
	Date:
	


Section 1: Multiple Choice

1. How often can you reuse medication cups?
A) As many times as you want as long as cleaned properly
B) If it is for the same person- unlimited usage
C) Never
D) Once
2. When handling eating utensils you should 
A) Wipe cutlery with an apron, soiled cloth or towel

B) Touch the brim of cups and glasses

C) Pick up cups, knives, forks and spoons by the handles

D) Blow on plates or utensils to remove dust or crumbs

3. It is desirable to keep pesticides in
A) The food preparation area where they are to be used
B) A marked cupboard away from the food storage or preparation area

C) The food storage area

D) A cupboard with the cleaning products

4. Freezing will allow bacteria in the food to

A) Die off

B) Slow down

C) Multiply Rapidly

D) Produce toxins

5. Which area of the home can you fold someone’s laundry?

A) In the person’s bedroom

B) In the laundry room

C) Common areas in the home

D) Both A and B

6. Soiled equipment and food contact surfaces may

A) Only require washing daily

B) Support the growth of bacteria

C) Spoil the flavour

D) Cause spoilage of food

Section 2: True or False
1. Products that are ready for eating should not be allowed to come in contact with raw products

a. True

b. False

2. Left overs can be reheated multiple times
a. True

b. False

3. Washing fruits and vegetables removes all bacteria and pesticides 
a. True

b. False

4. Keep the temperature of ready to serve food above 60 degrees C or below 4 degrees C until it is served

a. True

b. False

5. Food can be stored in the laundry room

a. True

b. False

6. Sharing towels and bathmats between roommates is acceptable as long as they are clean
a. True

b. False

Section 3: Short Answer

	1. Label all leftovers with the                           and use according to the F.I.F.O rule.

	2. When hand washing, dishes should be left to                          dry.

	3. When should you NOT use a cutting board?                                                             .

	4. Frozen perishable food should be thawed in the                                           .

	5. Name 2 high touch areas                                  and                                         .

	6. Wash your hands after                                   and                                            .                                 

	7. WHMIS stands for: ___________  ___________  ___________  ___________    ___________
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