Safety and Sanitation Practice Test #3
Name: _______________________

1. What are the two ways bacteria can harm us? Explain each.

- _____________________________  - this means____________________________________________________________

-________________________________ - this means _________________________________________________________________

2. What does OSHA DO?
3. What does the HCS REQUIRE an employer to do?
4. The flow of food is the route food takes from the time the kitchen receives it to the time it is served to the customer. Why is important to understand the flow of food?

5. A fire burned down a restaurant in Makaha. What common fire hazards could have started the blaze? There are five.

6. If I had a grease fire, which kind of portable fire extinguisher would I use and WHY?

7. Belinda got fired from the Three Broomsticks Bar and Grill. She plans to go there at 3am and burn down the restaurant. If he were caught, what would the police charge her with?

8. What is the proper way to carry a knife through a crowded kitchen?

9. You can put out a small grease fire with:

a. Flour

b. Soda

c. Sugar

d. Baking soda
10. Tell me two kinds of information would I find on the MSDS for Lysol?.
11. Foods such as chicken, lobster and eggs are high in ___________________. Therefore, bacteria is less/more (circle one) likely to grow bacteria.

12. 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
13. _____________ can be found in improperly canned foods. Staph on the other hand is transmitted via __________________________.

14. How can I tell if something is clean?

15. If I were to sanitize an area, that means I have done what to it?

16. True or false  Hepatitis A will grow on food? Justify your answer. 
17. Fish eaters should be careful of this toxin, found in fish like Ulua: _______________________.
18. What are the three classes of fires, their categories and examples things that burn in that category?
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19. Steam can burn. What is the proper way to smell your food (if you must…)?

20. Tell me the 4 ways to cool foods QUICKLY and SAFELY. 
