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Based on ‘Safe Food Handling – a Handbook for Food Workers’
Introduction:
1. Who is the person responsible for food safety matters at your workplace?

2. What is the job of an Environmental Health Practitioner?

3. What is a food safety program?

4. What is your personal responsibility for food safety at your workplace?

Chapter  1 : Food Contamination
1. List the 3 types of food contamination. Give an example of each type that might occur at your food business.

2. List the five different types of micro-organisms which may spoil food or cause disease? Give an example of how a micro-organism could affect your business.
3. Explain the difference between food spoilage and food poisoning.

4. List the factors that affect bacterial growth. How can you minimize bacterial growth in food at your workplace?

5. Describe a bacterial spore. What foods might we find them in? How do we prevent bacterial spores from germinating into bacteria and growing to dangerous levels?
Chapter 2: Personal Hygiene
1. Why are people who handle food required to practice good personal hygiene?

2. Where do we find Staphylococcus aureus on our bodies?

3. How long should we take to wash our hands? Why do we need to dry our hands thoroughly?
4. Why should we not wear hair clips when preparing food?

5. How do food preparation gloves help us to keep food safe? List possible problems when using food handling gloves.

6. How can a temporary food premises manage the requirements to provide handwashing facilities for volunteers?

Chapter 3: Food Hygiene
1. List 5 potential sources of contamination in a food preparation premises.
2. Indentify examples of cross contamination in a food business.

3. Explain the correct process when taking temperatures.

4. List 4 checks that must be completed when receiving food at your business.

5. Describe the principles of correct storage of food in a refrigeration/cool room.

6. Explain the correct process for cooling hot food. What are the temperatures that must be reached and how quickly must they be reached?
Chapter 4: Good Housekeeping
1. List the 4 components to good housekeeping.
2. Explain the difference between cleaning and sanitizing.

3. How could a chopping board to cut up raw meat, be sanitized?

4. Describe the visual signs of pest infestation.

5. Why is ‘clean-as-you-go’ a good policy?
6. How does a cleaning schedule help you ensure that cleaning is done effectively at your workplace?
7. List 6 questions a cleaning schedule must answer.
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