1.  Rodent bait shall be contained in a _______________,  ________________________ bait station.
2.  ___________ _____________ may be necessary to keep rooms free of excessive heat, steam, condensation, vapors, obnoxious odors, smoke and fumes.

3.  ______________ connection may not exist between the sewage system and a drain originating from equipment in which _______, portable equipment or ___________ are placed.

4.  A ___________ sink with __________ and ___________ running water and a floor drain shall be provided, for use when cleaning floors.

5.  The food contact surfaces of cooking and baking equipment shall be cleaned at least every ____ hours.

6.  Cleaned and sanitized equipment, utensils, laundered linens, and single-service and single-use articles may not be stored in:


a.  locker rooms,


b.  mechanical rooms,


c.  under water lines,


d.  in a room with a mechanical clothes washer or dryer


e.  all of the above,


f.  a, b, and d

7.  Time without temperature control is used as the public health control for a working supply of potentially hazardous food.  During the inspection you review the written procedures and discover a mistake.  Which of the following is not an allowed method?


a.  Maximum limit of 2 hours for a food with an initial food temperature of 41oF or 135oF, and the food is marked or identified to indicate the time 2 hours past when removed from temperature control,


b. Maximum limit of 4 hours for a food with an initial food temperature of 41oF or 135oF, and the food is marked or identified to indicate the time 4 hours past when removed from temperature control,


c.  Maximum limit of 6 hours for a food with an initial temperature of 41oF and that does not exceed 70oF, and the food is marked or identified to indicate the time 6 hours past when removed from temperature control,


d.  Maximum limit of 6 hours for a food with an initial food temperature of 41oF or 135oF, and the food is marked or identified to indicate the time 6 hours past when removed from temperature control,

8.  Restaurants that serve or sell foods that are raw, undercooked or without  being processed to eliminate pathogens, either in a ready-to-eat form or as an ingredient shall inform the customer of the increased risk of consuming these foods by way of a(n) 

a.  disclosure


b. asterisk


c.  reminder


d.  advisory


e.  both a and c

9.  Which of the animals below is not a game animal?

a.  reindeer


b.  nutria


c. emu


d.  bull snake

10.  Risk control plans are an intermediate method of gaining compliance before issuing a work order or closing order.  The risk control plan focuses on the food code risk factors.  What are the risk factors?


a.


b.


c.


d.


e.  

11.  How should an inspector document that a frozen dessert machine is non-compliant?_________________________________________________________________________________________________________________________________________________________________

