                                     				Name:__________________
Safety and Sanitation:	                      
True or False:  Mark a T for True or a F for False

_____  1.  Food  contaminated with harmful bacteria always has an odor or an                                      
                 off-flavor.
_____  2.  The proper way to treat a burn is to apply grease to the injured area.
_____  3.  Warming up leftover food at low temperatures is sufficient since it has
                  been previously cooked.
_____  4.  Utensils used for raw food should be washed and rinsed before using                   
                 them for cooked food.
_____  5.  One set of measuring cups is used for measuring both dry and liquid 
                  ingredients.
_____  6.  Dull knives cause more accidents than sharp ones.
_____  7.  Botulism is the most deadly form of food poisoning.            
_____  8.  Severe headache, fever, and stomach upset are symptoms of 
                 salmonella poisoning.
_____  9.  Spoilage must be practiced in the kitchen to prevent food-borne
                  illnesses.
_____ 10. The cook’s personal hygiene, or individual cleanliness, contributes
                  to the safety of food preparation.                                                  _____ 11.  Sanitation is a change in food caused by enzymes or by 
                  microorganisms. 
_____ 12.  Microorganisms are tiny living things that may be poisonous or that       
                  may cause changes in food.
_____ 13.  Careful handling of food helps to prevent bacteria from multiplying.
_____ 14.  Bacteria must have food, moisture, and the right temperature in
                  order to grow.
_____ 15.  Sanitation means taking necessary precautions to destroy all
                  bacteria.
_____ 16.  Never use a metal object to remove food from an electrical 
                  appliance while it is still connected to an outlet.
_____ 17.  In the kitchen you need separate towels for wiping hands and wiping 
                  dishes.
_____ 18   Mixing two or more household cleaning products together may 
                  release poisonous gases.
_____ 19.  It is safe to touch a person who is in contact with electricity in order
                  to rescue him or her from the shock.
_____ 20.  When cutting, always slant the blade of the knife away from you.
_____ 21.  Food poisoning symptoms usually begin from 1 to 2 hours after
                  eating
_____ 22.  If you get a burn, do not apply grease, ointment, or oil.               _____ 23.  If grease catches fire when you are frying, throw cold water on it.
_____ 24.  A damp oven mitt on a hot pan can create enough steam to cause a 
                  serious burn.
_____ 25.  More accidents occur in the kitchen than in any other room of the
                  house.
_____ 26.  Partially cooking food will stop the growth of bacteria.
_____ 27.  It is best to pick up broken glass with your bare fingers so you can
                  easily grasp the glass.
_____ 28.  Household cleansers should be stored under the kitchen sink.
       
Matching:  Mark the letter of the best answer. 

_____ 29.  Poisonous substances produced by			A.  Sanitation
	        organisms.						B.  Toxins
_____ 30.  Bacteria often found in improperly home-		C.  Food-borne 
	        canned foods that cause severe illness or                 Illness
	        death.							D.  Botulism
_____ 31.  Also know as food poisoning.
_____ 32.  Taking necessary precautions to keep bacteria
	        down to as small a number as possible.


_____ 33.  Bacteria often carried by pets, insects, or 		A.  165F.
	        rodents.							B.  Spores
_____ 34.  Seedlike single cells from which bacteria 		C.  0F.
                   can no longer grow.					D.  Salmonella
_____ 35.  Temperature that stops the growth of
	        bacteria, but allows bacteria to survive.
_____ 36.  Temperature that destroys most bacteria. 


MULTIPLE CHOICE:  FILL IN THE CORRECT ANSWER. 

_____ 37.  Which of the following may prevent food contamination?                      
                  A.   Long storage
  B.  Clean utensils
  C.  Warm temperatures
  D.  Recycled wrapping

_____ 38.  Food spoilage is caused by __________.
   A.  Microorganisms
   B.  Food additives
   C.  Contaminates
    D.  Unsanitary conditions
_____ 39.  In case of an accident it is better:
  A.  To do nothing unless you know exactly what to do.
   B.  To do what seems reasonable.

 _____ 40.  Bacteria grow fastest between:
   A.  20F. and 120F.
B.  40F. and 140F.
C.  60F. and 160F.
D.  80F. and  180F.

_____  41.  To stop severe bleeding:
   A.  Cover the wound with a cloth and press firmly.
                   B.  Wash out of the way.

_____  42.  If a knife starts to fall:
   A.  Try to catch it so it doesn’t damage the floor.
B.  Get out of the way.

_____  43.  Which of the two following types of food-borne illness is more 
                   serious?
   A.  Perfringen poisoning.
B.  Botulism.

_____ 44.   Food may be safely thawed using any of the following methods
	        EXCEPT _____.
A.  thawing in the refrigerator.
B.  thawing in the sink with cold water.
C.  thawing in a microwave.
D.  thawing on the counter.

_____ 45.   If you do not wash your hands after blowing your nose or you cough 
                   or sneeze while handling food, you could spread _____, which 
	         results in nausea, vomiting, and diarrhea.
A.  salmonella bacteria
B.  staph bacteria
C.  listeria bacteria
D.  botulism

_____ 46.   If you cut raw vegetables with the same knife you just used to cut up 
                   raw meat and you do not thoroughly wash the knife between uses,
	         you can cause food-borne illness due to _____.
A.  harmless bacteria
B.  parasitic toxins	
C.  spore multiplication
D.  cross-contamination

