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1. Which one of these foods is not ready-to-eat?
a. Cut melon
b. Raw chicken
c. Pastasaad
d. Cooked pork

2. All ready-to-eat potentially hazardous foods must be discarded after  days.
a 2
b. 5
c. 7
d 14
3. Why isdate labeling important on potentially hazardous foods?
a. Tocontrol the growth of Listeria
b. To control the growth of Salmonella
c. Tocontrol the growth of E. coli
d. To control the growth of Shigella

4. The use of pasteurized shell eggsis required:
a. When the food will not be cooked
b. If thefood isnot listed on a consumer advisory
c. When thefood is served to a highly susceptible population
d. All of the above

5. When using time as a control factor, food must be used within __ hours or discarded.
a 24
b. 2
c. 4
d 12

6. Commercially prepared ready-to-eat foods and fruits/vegetables must be heated to a minimum of
OF,

a 140

b. 135

c

d

. 165
. 212



