Kitchen Safety & Sanitation Quiz
1. List five basic SAFETY rules

2. List five basic SANITATION rules

3. What is the definition of danger zone?

4. What are the temperatures of the danger zone?

5. List three ways to put out a fire. 

6. Where is the fire extinguisher located in our classroom?

7. Give an example of cross contamination

8. Why don’t we use sponges to wash dishes?

9. Define each letter in the acronym used for identifying Potentially Hazardous Foods. 

     F: ________________________________________
A: ________________________________________
T: ________________________________________
T: ________________________________________
O: ________________________________________
M: ________________________________________
10. Listerosis is commonly found on _________________________.

a. Potato Salad

b. Potatoes and honey

c. Deli meats

d. Beef

11. This microorganism lives on humans in concentrated proportions on their _________ & __________ and is called ___________________. 
a. Mouth & Teeth/ Staphylococcus

b. Fingers & Nostrils/Staphylococcus

c. Fingers & Nostrils/Shigellosis

d. Mouth & Teeth/Shigellosis 

12. Every ____________ minutes bacteria double.

13. List the three most common symptoms of food poisoning:

14. Explain the difference between clean and sanitize.

15. Draw a picture illustrating how to set up your sink for dish washing. 


16. When is Cooked Food Safe? 

Poultry: 



Rare Steak: 


 Ground Beef: 

Pork: 




Beef Steak: 
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Name:  








