
Naval Medical Clinic, Pearl Harbor, HI

Preventive Medicine Department

Food Service Sanitation and Food Safety Exam
1. A physical examinations should be conducted and a ‘Health Clearance Card’ will be issued to all Food Service Employees?

a. Whenever the facility gets a discrepancy during an inspection.

b. Within 15 days of staring employment.

c. Anytime during the first year of employment

d. Before reporting to work for the first time at any food service facility

2. The following are signs and symptoms of an acute gastrointestinal illness and will exclude an individual from food service except:

a. Diarrhea

b. Fever

c. Nausea and Vomiting

d. Heartburn

3. All Food Service Personnel must complete the prescribed 4-Hour Food Service Sanitation Course how often? 

a. Every three years

b. Just once

c. Annually

d. Every five years

4. Employees may only eat, drink and/or use tobacco products in designated areas.  This is regulated in order to prevent what? 

a. Contamination of any/all food products

b. Hazards to the employees

c. Overeating

d. Second-hand smoke

5. All of the following food service employees must wear hear restraints except for?

a. Manager who are directly involved in food preparation

b. Cook

c. Entire kitchen staff

d. Cashier, wait staff and/or bartender

6. During hand washing, how long must all surfaces of the hand be vigorously rubbed with a soapy solution before thoroughly rinsing with clean water?

a. 10 seconds

b. 20 seconds

c. 5 seconds

d. This procedure is not necessary


1. D   2. D   3. C   4. A   5. D   6. B

7. Hands should be washed after performing which of the following activities?

a. Smoking or using the restroom

b. All answers are correct

c. Handling soiled equipment

d. Eating or drinking

8. Do not receive fresh meat if it has which of the following?

a. It is dry and free of slime

b. Has an offensive odor

c. Firm and elastic to the touch

d. No abnormal odors or discoloration

9. Fresh fish must not have which of the following?

a. Soft flabby flesh

b. Bright red gills

c. Prominent clear eyes

d. Firm elastic flesh

10. All milk and milk products must be directly from an approved source and must be delivered in containers that meet the following requirements, except?

a. 40 degrees and below

b. Good condition

c. 41 degrees and above

d. Properly sealed

11.  Clean, intact, and US Consumer Grade B or better are signs of?

a. Refrozen meats

b. Acceptable dairy products

c. Acceptable shell eggs

d. Facility design requirements

12. A can of semi-perishable food exhibiting signs caused by gas formation that possibly is due to bacterial formation and referred to as a sweller will show which of the following?

a. one or both ends bulge and do not compress

b. one or both ends bulge and yields to pressure

c. both ends are flat and when brought down sharply on a flat surface, one end will bulge

d. leakage from tiny holes

13. In order to maintain products for the optimum period of time and to prevent unhealthy conditions, temperature levels should be maintained at? 

a. Frozen products: below 0 degrees F and Fresh products: below 41 degrees F

b. Frozen products: below 41 degrees F and Fresh products: below 0 degrees F

c. Eggs/Dairy products: below 45 degrees

d. Fresh products: between 41 degrees F and 140 degrees F


7. B   8. B   9. A   10. C   11. C   12. A   13. A

14. After preparation, poultry must be cooked immediately to what internal temperatures?

a. 155(F for 15 seconds

b. 165(F for 5 seconds

c. 165(F for 15 seconds

d. 180(F

15. Roast beef and corned beef must be cooked to what internal temperature?

a. At 145(F for 3 minutes

b. At 165(F for 15 seconds

c. At 155(F for 15 seconds

d. until juices run clear

16. Microwave cooked animal products must be heated to what temperature and then allowed to stand for?

a. Heated to internal temperature of 165 degrees; and allowed to attract flies

b. Heated to internal temperature of 145 degrees; for 4 hours

c. Heated to internal temperature of 145 degrees; for 30 minutes

d. Heated to internal temperature of 165 degrees; for 2 minutes

17. Raw eggs and food containing raw eggs are prohibited.

a. True

b. False

18. Scrambled eggs made from fresh shell eggs must be cooked to an internal temperature of 155(F for 15 seconds and must meet all of the following except?

a. Combined with eggs already on the steam table

b. Every 3 quarts of scrambled eggs must be placed in clean, sanitized container

c. Small amounts (no more than 3 quarts) should be prepared at one time

d. Held at 140(F or above

19. What temperature(s) must cooked food be held at?  

a. Greater than 140(F

b. Between 41(-140(F

c. 41(F or below

d. Both a & c

20. Foods that are prepared in advance must meet the following specific requirements except?

a. Rapid cooling is permitted for certain foods

b. Not placed in “hot holding”

c. Cooled to 41(F or below within time constraints

d. Contain potentially hazardous food and may be retained as leftover


14. C   15. A   16. D   17. A   18. A   19. D   20. D

21. Rapid cooling methods ensure cooked foods are brought down to 41(F or below within a total of 4 hours.  Which of the following is not an example of a rapid cooling method?

a. Ice bath

b. Portioning into shallow pans, depths no greater than 3 inches

c. Allowing to sit at room temperature

d. Distributing among several refrigerators

22. When re-heating advance preparation food items containing potentially hazardous food, which of the following is incorrect?

a. Must not take longer than 2 hours

b. All parts must reach a minimum of 165(F or above for 15 seconds

c. Held at 140(F or below for no longer than 8 hours

d. Served within 2 hours of removal from refrigeration if not reheated

23. Labeling all food products that are removed from their original container and placed for storage must be accomplished for all foodstuffs.  The label must include which of the following?

a. Date and time placed into the container for storage

b. Discard date and time for any potentially hazardous food items

c. Name of product if it can be easily mistaken for an other food product

d. All of the above

24. Food that has been placed on the serving line can be considered a leftover and rapidly cooled and stored for future food service periods, True or False?

a. True, they can be held over to the next meal period even though already on the line once

b. False, they must be discarded at the end of the meal period

25. Potentially hazardous food items on the salad bar may be kept as leftovers, True or False?

a. True, they can be held over to the next meal period

b. False, they must be discarded at the end of the meal period

EXTRA CREDIT:

A towel may be used for drying dishware after washing.

a. True

b. False


21. C   22. C   23. D   24. B   25. B   EC: B

