Name:____________________________________________
Period: _________

Test Your Food Safety IQ

True or False

_____1.
Common foods, such as beef, cheese and chicken can cause foodborne illnesses.

_____2,
Even healthy people can cause illnesses by carrying bacteria to food.

_____3.
Proper hand washing includes turning off the faucet with a paper towel.

_____4.
Clean and sanitized mean the same thing.

_____5.
A large ham can be safely thawed at room temperature if it is left out no longer than 24 hours.

_____6.
Receiving food during busy times is good because there are more people present to witness any problems.

_____7.
Cooled food may be reheated in hot-holding equipment such as a steam table.

_____8.
Even if you hands are clean, never touch any part of a glass, dish or flatware that will touch food or a guest=s mouth.

_____9.
Washing dishes in antibacterial Dawn soap also sanitizes them.

_____10.
Even water and ice can carry dangerous illness-causing bacteria.
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