Safety and Sanitation Practice Test #2
Name: _______________________

1. The letters in FAT TOM are an acronym for conditions that pathogens (disease causing organism).  Write the word that each letter stands for AND explain what that word reminds us about each condition.

F


which tells us 

A


which tells us

T


which tells us

T


which tells us

O


which tells us

This is true most of the time.  Some bacteria are _____________ which means does not need air.
__________________ is an example of this kind of bacteria.

M


which tells us
2. Write the name of  the fire extinguishing SYSTEM in the food prep area (kitchen) and the non-food prep area (dining room). ALSO, explain how it extinguishes fire.
	Food Prep Area
	Non-Food Prep Area

	Name of the SYSTEM: 


	Name of the SYSTEM:

	How it extinguishes fires: 


	How it extinguishes fire


3. Fill in the blanks

	Class of Fire
	Categories
	Type of Flammable Material

	A
	
	Hair, paper, wood, clothing

	B
	Flammable liquids
	

	C
	
	Outlets, wiring


4. There are four basic types of biological hazards. One example is a virus. What are the other three?

a. ______________________________

b. ______________________________

c. ______________________________

5. What are three ways to thaw foods safely?

a. _______________________________

b. _______________________________

c. _______________________________

5. Explain the one stage method of cooling foods and the two stage method of cooling foods.
6. What does OSHA DO?
7. What does the HCS REQUIRE an employer to do?
8. What is one example of a physical hazard? And one example of a chemical hazard?

a. _____________________________

b. _____________________________

9. If I said he/she is LIABLE for the health and safety of their customers, I mean that he/she has a  _________________   ________________ for the health and safety of their customers.

10. Although salmonella and staph are the most common bacteria, __________________ is the most deadly.

11. Salmonella can be found on _____________ or ______________ products.
12. Fish eaters should be careful of this toxin, found in fish like Ulua: _______________________.
13. What is HACCP? BONUS: What are the seven steps to HACCP?
14. What is the difference between clean and sanitary?

15. True or false  Norovirus will grow on food? Justify your answer.
16. _____________ can be found in improperly canned foods. Staph on the other hand is transmitted via __________________________.

17. If you are on fire, the first thing you should do is ___________, ___________ and ___________.

18. If a classmate gets burned, the first thing you should do is ________________________________________________________.

19. Foods such as lemons, limes and even pickles are high in ___________________. Therefore, bacteria is less/more (circle one) likely to grow bacteria.

20. Bored one afternoon, Bella cliff dives into the stormy waters above First Beach. Jacob pulls Bella out of the stormy sea but finds that she has no heartbeat and is not breathing. What first aid procedure can he use to “bring her back to life?”

BONUS: Spell it correctly.
