1. An operator does not clean their utensils before each use when cooking a variety of raw animal foods that require successively higher cooking temperatures. The Food Code allows this.
T rue    False

2. An operator lives 50 miles away from their establishment. They have been observed living in the storeroom of their facility. This is acceptable according to the food code.
True    False

3. What is necessary to pest activity is not a hazard in a food establishment.

a. Nothing until you see a mouse or a roach.

b. Thorough cooking of all foods.

c. Insect control devices at the doors.

d. A pest control prerequisite program.

4. A Class I High Priority recall in the EHOG policy is defined as:

a. A recall connected to a foodborne illness outbreak with illnesses related to the outbreak  found in Missouri.
b. A recall where a pathogen has been found by laboratory testing in a food but no illnesses are related to the product.

c. A recall connected to a foodborne illness outbreak with no related illnesses found in Missouri.

d. A recall related to a mislabeled product.

5. A Class 1 Medium Priority recall follow-up recommendation is:

a. Follow-up should be done when the EPHS has time. 

b. Follow-up should be done during the next routine inspection.

c. Follow-up should be done within 3 working days.

d. No follow-up is recommended.

6. A food establishment that is fermenting sauerkraut in their kitchen. They are not required to have a Hazard Analysis Critical Control Point plan in their establishment.

True   False

7. Which of the following is a Reduced Oxygen Packaging method :

a. Modified Atmosphere Packaging

b. Cook/Chill packaging

c. Sous vide packaging

 d. All of the above.
9.  A food establishment can be closed because a _______________________ exists.
10. Fish must be frozen before, during and after vacuum packaging. 

True    False

