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Answer all of the questions on your own, without help from anyone else.

You may only use the Serving Safe Food workbook to find the answers.

Wisconsin Senior Dining Certification
Name (please print) ________________________________________________

Name of tribe or county _____________________________________________

INSTRUCTIONS

1. CIRCLE the letter for one answer per question. If more than one answer is circled, the question will be disqualified.

2. A passing grade is 90% of the questions answered correctly. 

3. Return your completed exam to your Nutrition Program Director. 

4. Nutrition Director: Send exams via mail to Sara Koenig, MS, RD, CD; 1 West Wilson- Room 551; Madison, WI 53707 or scan and email as an attachment to saras.koenig@wisconsin.gov.
5. Certificates will be awarded within 30 days.

By signing this I verify that I completed this exam without help from anyone. (You must sign before your exam will be graded.)

______________________________________________   _________________________

Your signature
                                                                        Date




SAMPLE QUESTION:

1.    The presence or growth of microorganisms is a type of:

A.    Acid hazard

B.    Physical hazard

C.    Chemical hazard

D.    Biological hazard


	2.
	TRUE
	FALSE
	A foodservice employee can contaminate food by having an infected wound or burn and not covering it properly.
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1. A foodborne outbreak is:

A. A disease that occurs in animals.

B. An allergy to food.

C. Confirmed by the State's Food and Drug Administration.

D. An incident in which two or more people experience the same illness 
symptoms after eating a common food.

2. All of the following are examples of physical contaminates, except:
A. Broken glass


B. Glass cleaner

C. Hair

D. Nails

3. The temperature danger zone for the elderly population is?
 

A.   40-140 degrees

B.   41-141 degrees

C.   41-140 degrees

D.   40-135 degrees

4. A primary way of preventing foodborne illness is:

A. Practicing unhealthy hygiene.

B. Avoiding cross-contamination.

C. Thawing meat on the kitchen counter.

D. Cooking food at improper temperatures.

5. All of the following are proper techniques to use a food thermometer, except:

A.   Store in a clean and sanitized case.

B.   Do not wait for the dial to stop before reading the temperature. 

C.   Insert the stem of the thermometer into the thickest part of food.

D.   Calibrate the thermometer on a routine basis.

6. Cross contamination refers to the transfer of bacteria from:

A. Food to food

B. Hand to food

C. Equipment to food

D. All of the above

7. Harmful microorganisms may contaminate food:

A. During preparation and serving.

B. From unsanitary facilities and equipment to people or food.

C. From disease-spreading pests, such as cockroaches, flies, and mice.

D. All of the above.

8. Employee restrooms should be stocked with all of the following, except:

A. Liquid soap

B. Toilet paper

C. Warm water at least 180 degrees.

D. Covered trash container that opens with a foot pedal.

9. All are examples of common chemical sanitizers, except:

A. Detergent

B. Bleach

C. Iodine

D. Quats
10. When transporting food from a central kitchen to remote sites, which of the following  

         should be done?

A. Sanitize food carriers monthly.

B. Store food immediately upon arrival in order to maintain safe internal temperatures.

C. Use food containers that are not sectioned so the foods mix together.

D. Use food containers that do not tightly close.

11. All are good personal hygiene practices, except?

A. Keeping fingernails clean, trimmed, and unpolished.

B. Keeping wounds uncovered and open to air.

C. Bathing daily.

D. Changing gloves each time a new task is begun.

12. What should a food service manager do when a food-borne illness is suspected?

A. Stop serving the suspect food.

B. Discard samples of the suspect foods.

C. Avoid talking with the health department.

D. Panic.

13. Do not work with food when you have a……


A. Headache

B. Toothache

C. Fever

D. Sore toe

14. A food-safe facility should have scheduled procedures for clean and maintaining...

A. Floors, walls and ceilings

B. Restrooms

C. Trash collection areas

D. All of the above
15. What kinds of pests are seen most often in a foodservice environment?

A. Bees

B. Mosquitoes

C. Lady bugs

D. Flies

16. When you wash, rinse, or sanitize you should empty the compartment and refill it if:

A.   The water temperature is too hot.

B.   Soapsuds disappear in the second compartment.

C.   Water in any compartment becomes dirty with food particles or 



       cloudy from grease.

 D.   Sanitizer solution is too old in the third compartment.

      17.   To prevent chemical contamination you should do all of the following, except:

A.   Always measure chemicals in accordance with manufacturer’s 
       recommendations.

B.   Store chemicals in food storage areas.

C.   Always test sanitizing solutions.

D.   Monitor procedures used by pest control operators to be sure pesticides do not

       contaminate food.

Circle TRUE or FALSE to the following questions.

	18.
	TRUE
	FALSE
	If the food has not reached 70 degrees within 2 hours, it must be reheated immediately to 165 degrees for 15 seconds.

	19.
	TRUE
	FALSE
	When a new pan of food is added to the steam table, it is safe to use the same utensil used in the previous pan.

	20.
	TRUE
	FALSE
	It is better to wash your hands in a three-compartment sink rather than a single-compartment sink. 

	21.
	TRUE
	FALSE
	It is recommended that food service establishments have the garbage kept near the food preparation areas so that clean up is made easier.

	22.
	TRUE
	FALSE
	A food can remain in the temperature danger zone for 6 hours and still be considered safe to eat.

	23.
	TRUE
	FALSE
	A chlorine sanitizing solution should be in contact with the surface to be sanitized for 7 seconds at temperatures between 75 degrees and 125 degrees.

	24.
	TRUE
	FALSE
	Raw meat should be stored below cooked or ready-to-eat foods.


	25.
	TRUE
	FALSE
	Tables and stoves are too large to be sanitized. 


	26.
	TRUE
	FALSE
	Cross-contamination can occur when an undercooked food is added to another food that is not cooked further.

	27.
	TRUE
	FALSE
	You should check the internal food temperatures with a food thermometer every 30 minutes.

	28.
	TRUE
	FALSE
	The length of time a food has been cooked or the appearance of a food is a good indicator of safety and doneness.

	29.
	TRUE
	FALSE
	Foodservice employees and volunteers are responsible for following food safety requirements and guidelines.

	30.
	TRUE
	FALSE
	A foodservice employee can contaminate food by their hands when taking medications.
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