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REVIEW QUESTIONS 
By successfully completing the tests, you indicate that you have met the objectives and have learned the information of this chapter.
What is the correct temperature range for a refrigerator?
a) -18°C to -10°C
b) 0°C to 5°C
c) 5°C to 10°C
d) Above 10°C

What is the main purpose of maintaining FIFO (First In, First Out) in food storage?
a) To reduce cooking time
b) To minimize food waste
c) To maximize freezer space
d) To maintain food flavor

What is the recommended internal temperature for cooking ground meats?
a) 60°C
b) 71°C
c) 74°C
d) 85°C

Why should raw and cooked foods be stored separately?
a) To reduce clutter in the fridge
b) To save space during storage
c) To prevent cross-contamination
d) To improve cooling efficiency

Which of the following practices prevents cross-contamination?
a) Using the same cutting board for raw and cooked foods
b) Washing hands after handling raw meat
c) Storing raw meat above ready-to-eat foods
d) Allowing raw meat juices to drip onto other items

In the following questions please respond with TRUE or FALSE:
a. Refrigerator temperatures should be checked at least twice daily. 
b. It is acceptable to store raw meat on the same shelf as cooked foods if the space is limited.
c. A food thermometer should be calibrated regularly for accurate readings. 
d. Freezers should be kept at 5°C or lower to ensure food safety. 
e. Temperature logs must be reviewed weekly to identify any potential issues. 

The process of rotating food stock so that older items are used first is called ________. 

The internal cooking temperature for poultry should reach at least ________ degrees Celsius.

To prevent bacterial growth, cooked food should be stored above ________ degrees Celsius until served. 


Match the following terms to their definitions:
a) FIFO
b) Calibration
c) Cross-contamination
d) HACCP
Definitions:
1. Adjusting equipment for accurate readings. 
2. The unintentional transfer of bacteria from one item to another. 
3. A system for managing food safety hazards. 
4. A method to use older stock before newer stock.

Q11. Match the temperatures to their food safety requirements:
a) 0–5°C
b) -18°C or below
c) 74°C
d) 60°C
Uses:
1. Freezer storage. 
2. Refrigeration.
3. Safe cooking temperature for poultry. 
4. Holding temperature for cooked food. 
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