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REVIEW QUESTIONS PART FOUR

By completing the test, you indicate that you have met the objectives and have learned the information in this chapter.

1. Which of the following is a key principle of safe food handling on a ship?
A. Preparing all meals at room temperature
B. Using the same cutting board for meat and vegetables
C. Washing hands thoroughly before handling food
D. Allowing cooked food to cool slowly at ambient temperature

Correct Answer: C Washing hands thoroughly before handling food

2. What is the ideal temperature range for storing refrigerated food onboard a ship?
A. 0°C to 2°C
B. 1°C to 5°C
C. 6°C to 10°C
D. Below -5°C

✅ Correct Answer: B 1°C to 5°C


3. Why is it important to separate raw and cooked food during storage?
A. To make inventory easier
B. To prevent flavor mixing
C. To prevent cross-contamination
D. To save space

✅ Correct Answer: C To prevent cross-contamination

4. What is the primary reason for using color-coded cutting boards in a galley?
A. Aesthetic purposes
B. Easier to locate equipment
C. Prevent cross-contamination between food types
D. To comply with fashion trends

✅ Correct Answer: C Prevent cross-contamination between food types

5. Which of the following is a requirement for cleaning food service equipment?
A. Rinsing only with cold water
B. Cleaning weekly
C. Leaving residue for flavor development
D. Using appropriate sanitizers and detergents

✅ Correct Answer: D Using appropriate sanitizers and detergents

6. Which of the following best maintains proper galley sanitation?
A. Keeping work surfaces clean and sanitized
B. Using uncovered trash bins for easy access
C. Regularly mopping floors with seawater
D. Storing mops and cleaning tools in the food pantry

✅ Correct Answer:  A Keeping work surfaces clean and sanitized

7. What is the main hazard of improper dishwashing onboard a ship?
A. Dull cutlery
B. Spread of harmful bacteria 
C. Increased water usage
D. Loss of kitchen efficiency

✅ Correct Answer: B Spread of harmful bacteria

8. According to maritime safety standards, what feature should all galley equipment have?
A. Detachable labels
B. Non-slip and heat-resistant surfaces
C. Painted exterior coating
D. Wooden handles for all utensils

✅ Correct Answer: B Non-slip and heat-resistant surfaces

9. What should be done if a crew member handling food is sick?
A. Temporarily reassigned away from food handling
B. Assigned to food preparation tasks only
C. Continue working with gloves
D. Work half-day shifts to limit exposure

✅ Correct Answer: A Temporarily reassigned away from food handling


10. Why must garbage be promptly removed from the galley on ships?
A. To create more workspace
B. To prevent pests and contamination
C. To reduce food costs
D. To comply with ship aesthetics

✅ Correct Answer: C. To prevent pests and contamination


Thanks for completing the negotiation test!
Good luck!
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