Food Handler :

M S IMENSHGS AW G5 (allergens) S "W ©F AR (Food Information Law) &
(?

(A) TETRT ST ST AFI A2 TTFOA (customers) TAR® FA© T |

(B) AT G600 AT SITIF (MCTH J [t e AP |

(C) STenSferd o SN2 Ao S (773 YF© 2G|

(D) 352 TR IO (72|

T X AT FAT AT AW ARCIIF (food handler) g e fAafiiie [Rgfesf@m ser
TG A5F?

(A) AT fIT FT F4T1 NATF Tl afb FTeRyed (mandatory).

(B) aft faarsm 2wy (safe food) T3 W Fa® TR FE |

(C) 76 Toaz o=

(D) (T T3a3 JféF 77|

Y ©: (T FIF6 (FHA IAANP AN O O (A

(A) TN SAf BIEE (toilet)-a ST FIE |

(B) BIETE ¥ FHF = AT 2@ (N7 IIT@ RS (mandatory).
(C) T ww 1 :fHFF PO [F91e (break) &= |

(D) (FH2 S 73|

a9 8: fﬂﬁ"{% (cool chain) (ST® (5T(T:

(A) RIe FFHSF (refrigeration chamber) Fe1F@ FI1F Fo Ffo 3J|
(B) ARANET IAFIGAIT (irreversible) Ffe 23 |

(C) =& A 2 (freeze) F@ A [F%2 2@ a1

(D) fF%2 TGE 1|

T ¢ (F FIFE PX-93 (cross-contamination) (G-

(A) 932 (691F (chamber)-2 AT (A 932 PG IR (stewed meat) TFF FAE|
(B) a3 F1fBe ATE (cutting board)-2 TF-53f A3 ©IFF ML FT6T T |

(C) TAES 6 FTACR H5-39 TG |

(D) AR (FAIGT PR -G53 FoaT|

M b: ARTSAT §T9F (garbage can)-a7 (¥ 5 Mg @8y NF© 3J:

(A) 97 JTFR AFTH ITST TP S AT AR AT T2 (reuse) FC© = |

(B) a7 SN2 936 614 (lid) a3 936 MG (pedal) NTF® 2T IM© 26 HIRNF 91 FF a6
(YT (@ |

(C) *faz1F a: Afer ST afb ATIE I I RIF (store)-aF Ty HIF FAT (I0© TH|




(D) AT A TG (G TS|

17 9: forTfaIfire FMmE T, 2w FH q7 AW AFCRS (food handler) (F7?
(A) 9FS SFLIF (waiter).

(B) 9FS A IAARF/ AHI2AFTE! (fransporter).

(C) ToF2 AT F fRIF [AEfbe|

(D) (F52 AT F 23 [A@fow 77|

2 v: COVID -19 97 7T T8TF (F(@ (FF FAT 71 A1 (worker)-aF F F91 569?

(A) 352 91, ToHe 1 THAST (symptoms) TFFT (mild) AF |

(B) F@ A1 IS8T 93 T© BIGTSNG N&F ©FF % (company) 432 IFF FTHE (health
authorities) 313f2® F47I

(C) o Taa2 NoF|

(D) (T T3a3 JféF 77|

o »: TS (&5 (foodborne disease) J¥ 23
(A) TRF AT (AT

(B) 3T AR (AT

(C) A& AT (X

(D) TET ATETH (AT |

M So: AMAT IM HACCP [936.4.M./.%. 31 Toné sSnaemfiy fFose $@F @G
(Hazard Analysis Critical Control Point))] feGHG SfdFeTE S@Tst FfA:

(A) SIET [T 295 TS|

(B) SIAT DTS (F® ST AT 7|

(C) =T IS (T A5 "N |

(D) ST AFS (T T FAT ATF T

M SS: '6 RS (O (Hot Food Zone) X'

(A) ¢o FEFEr (IBET (°C)/ v FOfE TIETRRE (°F) 932 819 O9F |
(B) ¢G°C/ S©NOF A% ©IF B |

(C) $0°C/ $80°F 72 BT T |

(D) 90°C/ ¢ w°F 433 ©1F T |

T Sx: OFTAT {95 9%e (Temperature Danger Zone)-a T3] SIS fAosas a3 Fo
ST SE SN2 (B fute 2 (dispose):

(A) wo ffeG

(B) S TGV

(C) X T



(D) @ =BT

T S SIAETIRIFIE (sanitizing) ST 2

(A) @‘ﬁ'@—d (microorganism) 257 foraTsm I 21N F71

(B) %I $41 T (V@ [SEIAEG (detergent) SIS F4T|

(C) SITF TN JIT, Mo, JAIAGRT (residues) a7z AAEH (allergens) JATTE FAT|
(D) ST1F =167 41911 (rotten foods) STSTF $4T (remove).

T 38: SIHTTRFAES (sanitizing) 9Ff6 ST &S (F(G?
(A) FNRfAF (Chemical) SHRIAMSFIFI |

(B) fSB1A@ (Detergent) SIRTAHFIFA |

(C) 15T =Mt o SAe@r e |

(D) SR ST ATIRIFA |

M N (T Tl ATHFE AW FAE (food handler) TTTR FS FT IF FA© 3J:
(A) 2R 51

(B) 12T 57|

(C) ==

(D) T AT

7T S fAmffie [Rgfeafm ser @F@ft Te1? 7 e MEFT F167 TRF (raw ground beef)
=P FAE T P 0%

(A) fﬂﬂTfﬂ’ﬂ?F (sanitizer) (783 FI7TS 9T TM® =Y |

(B) 2M(® SIFFEAMF TIIF FAT|

(C) TS CHTAT|

(D) 9% FrEIfS SIRETTE TT© JIET

AT 39: FAF AIN2 AP 2o (HT &fow?
(A) 216 T FIFT (M8TF &

(B) FI6T N (raw meat) ™ FIF H|
(C) 3T M|

(D) A. a5: C.

T vb: WP e (A 572
(A)  SEE F92E, J9M2® A (running water) TIZE AR S¢-0 (NEFS O HIE]
(scrubbing)|

(B) ST (sanitizer) I1F2TE, SRS M TIIF 932 S¢-0 (TFS T[© T
(C) A IR, HMRE MW FIF 72 b¢-S0 (NS T FJ |
(D) SIS 59214, TS =fel TIIF 932 $¢-do (TFS 2o T |



T 5o NS e (diusposable gloves) A (F@ (FHG O

(A) BIT 9T AIFE HAF T 932 TS 2T I

(B) I 2@ T TSN AT 93: ST F10F FAAM ATSNSfeT (BT (M3 A7 AHIGF F47|
(C) aTeTSfT FEF FGIF A& AT el J@ws AFIF (B (W37 T FAHIOF FT|

(D) R TG Sely S SN BT (ST

o1 X0 ST ST FIT T SIR(FIT 2 A Sfbe:

(A) FTS FA0© IF A AP NIFAGH (coworkers) JAFAF ST Nod ATH© I |
(B) ST I (BT F26 A7 NG a7 (F Ssifer g3 |

(C) TTFe3fe (symptoms) Y@ 3 FE (I(© ST T2 Fpel |

(D) FIS@ % AT I F19 I I+ |

RS T NANEF Ol IHR FAF FHGH ST .

(A) 3THI-(FTT ARG (infrared thermometer) TIXT FATI
(B) 8T8« NHINGT (oven thermometer) T5I2E F4TI

(C) A% ATAMET NEHIRIGIF (food thermometer) TI2E FAT|
(D) a6 sy ARG (refrigerator thermometer) IR FAT

Y X FEP TH] AT RF©Pw© AW AfVF15W (unsafe) © =E I
(A) ATRTES STHTAT T 2 FF ORI TS T 2® ME|

(B) TS ©IwT IM, F® A2 ST N [ NF|

(C) AREST w1 B M TN |

(D) (FHSTELF (@ AT H1F FH© MEE@AT|

T 290: WS T (salad bar)-2 AT ST TR I ARTET TR Ty HIT6 I9% 23T
hWgP14:

(A) TS T YT SOET AAET TEF IF S |

(B) ARTE =M@ &7 i e =4

(C) aft s M@ NAF FBT TS M|

(D) ARAEF ITT6Y (T FAF S AT T SV [I56 3|

o7 18 fafeifie Rgfeafa ey @eMt sSor:

(A) fEBTEES (detergent) AT 936 AFFE Ma @FFSTT AATH I Iels T2 FAT (IO
ME|

(B) AT M@ FNE el fEoRe FAT aFf6 q@ A5 53 (bus tub) @FFSTST AR FNF Sely
JTIRIF T (M K|

(C) @EFESTS AATE T AP Tgd AIGT §FF (garbage container) IIRF FAT (I(©®
ME|




(D) aFf6 AW-SFA 219 (food-grade container) (FFFSIST AT TNF ey HIF FT
QUG

1T 3¢ 53 & (sour cream), *MRSN (chives) A3} AT (T T13:

(A) 9F T2 (customer)-aF (G TITF FE@ @ A5 (BRI AT TSI (@@ MA|

(B) W T2 FAINE @ IAA® 2@ AR Fefs PG V& (W3TF T B @ e
|

(C) (@1 sz? afb TI2F FF T ©T (% e (discard) 2|

(D) TNEF (FA62 A0S 7|

T 2b: FIMG: @6 (cutting board) (STA-GITIF (wash and rinse) & @GRS (sanitize)
FAR TIGCE ST I T

(A) ST AT AM® A6 (A 5T HTT FHA© AT T |

(B) F1B: (A6 Tt SF8 ©1F (W a3 G313t 2|

(C) 9% AT (YT F0© A AN GFT (contamination) (18 27|

(D) FA AT (TS AT 432 I I© B AAE AT (@ MH|

o X9: ARG S[ARFS 1@ I (G (steam table) ARG (F1H SR F13T Si6w?
(A) ST S80°F.
(B) ST SwolF,
(C) STa: S30°F,
(D) ST SLEOF.

T 3b: NG AT (salad bar)- BT NTF TN (@ SPHET TG 7@ I NTE
g aE?

(A) 31TT: @SOF (FEf3r BIaezRn) |

(B) 31T LF.

(C) FTTT: 8)°F.

(D) &TST: ¢C°F.

T 32: I (BfIT (steam table) 31 @ RS (buffet line)-a FTTE ST ARG AT AN
(reheating) FAF ST (F1F SPEIT (TR© TF?

(A) a1z SR SCCF).

(B) & STIET: $80°F.

(C) 5T ST S a°F.

(D) Tz STTETET: S &o°F,

T wo: NG M@ ST MR (ground beef) ST ST (FT o (coldest) ST
CINCRIGK



(A) ATST SIFFF AR SCCOF).

(B) ATET SIEFF AR S¢o°F.

(C) SITST SIFF AR 180°F,

(D) SITST SIFF TRH: S@o°F.

T ;AR ARF (chicken) TRET (serve)-a7 9T (T JFe (coldest) SITMNAT (e
RIGRCI LK

(A) fB@a: SYo°F.

(B) fo@@: SLQ°F.

(C) fo@a: SaC°F.

(D) for@eT: v80°F.

T w0 FAH@IET AT I ALY (other meat) 9T MR Moded (FF SIEFHNET (RO
Q?

(A) ST T 9T T S9oCF.

(B) SIS A A7 AT So8°F,

(C) S5 AR aF: ATR: S8C°F.

(D) ST T2 AT AR: $80°F.

T ve: AT SFHT (food Safety) (F SFF7(?

(A) AmSfae  SpfFel  (foodborne illness) SN (prevent) 8 AR, IO
(contaminants) ATATE & 932 NS B (@1 FA© |

(B) I 31 T9F TS 1 2871 Te 3|

(C) TSI ST TS AT ey |

(D) SAETS SNISE|

o1 08: AT fof a1 A1ACo ¢f6 TR JFT SRS fbfe Fra:

(A) fvarTm T35 (W@ TAME (ingredients) (F1, ©F OIT@T NFE FN, IrHFd Twhe
(hygiene practices) 73T 2831, 4¥® WIS IR F41, AINEF e 41|

(B) ST T (NP TN (FeAl, G ©IFHAT AT A1, TFHFH T&ho 777 287, Gfe
SFAIW FIRE F, NQANES A=Y 1T F7

(C) SINSTT B (I SAMI (F1, QT ©ITHAR A T, IR Twho 737 2871, G
SIS HIE FE APFONT A& JHT F47

(D) SAfTETT™ T35 (A SAME FF F47, WO SITNAT NAF 13, IFHFF Tafo 9 287,
vf¥e YFAmW IR F1, NAMES TS =] F47

T e@: (FF AW AFTEAT FA (food service worker) (T TfEste MG (personal
behaviors) SR FHT AW 4f¥e 20 AN, (IS T:
(A) NSNS (F15T TG




(B) AT SIS TII AT
(C) TR Ff&ste TrPHAE (personal hygiene) SIAIee (practice) F4TI
(D) ST (o] 432 FIEH T 5FS AT

M 0L JET (FE6 26 (T FOF (P

(A) TT@ 8 TR (G, AT ABMEA], TG 3 IF Wo (TFEGT Tl FN@T (scrub), T 8 IR
(4T, T© 8 TR BFET

(B) T 8 T (SN, T ANE, TG 8 IZ So-5¢ CTHFGT Iely FA], T@ 3 IR (KT,
TG 3 IR BFEAT|

(C) TR AT, TG 3 AT (SHNE], TG 3 T $o0-5¢ CTHFT Iy FA], T 3 IR (KT,
TG 3 IR BFET

(D) 2@ 8 AT (ST, AT ANET, TS 3 TR $o0-5¢ (NFGF Tl FA], 7@ 3 T BFET

Y 09: TH-YF (cross-contamination)-a7 FIRE (T AwSee (F15T (foodborne illness) @
T (TEBT T NAe Foe):

(A) 7S SAIHSI (T (R3IT R AR FTIIEF ] FACE |

(B) AT AR FH1F AT ﬁﬁ\a ‘Ié‘@ﬁw (contaminated surfaces) ™ FJE|

(C) AAFST AFFOIT TTHT (store), AT (cook), AT (handle) 932 AEH (served)
P RATI

(D) T AT (SR ¥RE-N[& J¥ed (food-contact surfaces) FRER Fa© 7S
R(TI

T 0. FH-YFT (cross-contamination) .

(A) 92 (6 e 50" AT (W8T

(B) fAfc® 2831 (¥ ATAFSfT FOFSIE NI FAT TR

(C) 9% S&E&W (tool), AT &5 (food item) AT TV (surface) (A@F AWHL® BIFGEIT T
TREST (pathogens) I |

(D) fRegegw® (delivery) GayIw S TS S 15T

7 ©0>: 8 SIS FNFARRE (WF St fEfS HIEARIRE Srerar 97 (¥ & qf7fee:
(A) S1¥(Td wrTTar (Temperature In-Zone).

(B) wrsrstar fasm w1%eeT (Temperature Danger Zone).

(C) or73M1ar S|S%1 9% (Temperature Safety Zone).

(D) weror1ar Amwy 9 (Temperature Food Zone).

T 8o: (P ATAF OIFTHTAT A5 SIPeT (Temperature Danger Zone)-a A& (N6 T4
(A) STHT-TTNTaF 9IRS (Time-Temperature Abuse).

(B) fasm-w1e1aTg Srv971g (Danger-Temperature Abuse).

(C) sTerF-oral 9 (Time-Temperature Zone).



(D) reT-wrN1aTT AIFIRIET (Zone-Temperature Abuse).

AT 8% FATIY WAGIREGHE (sanitization)-a7 96 SuRA:

(A) T ITCTETT 75, ITA-513 (dishes) AT (AT

(B) ARATEF S0f ST 59 7 (surface)-(F FIRME N 3 TN (1T, ST AFTET
(rinsing) A} @m%ﬁ?ﬁw (sanitizing).

(C) @?ﬂiﬂr‘l@ﬁﬂ ®d (sanitizing solution)-AF *MCT (BT ﬁmwm?ﬁw RG]
(sanitizing towel) 1|

(D) SIREETTRITTT SACTH RIS ST T Mol T[T721F F7

T 8% ATAET ™I AT 5T O (surface) F Tafe AT WIAGIRS F4T I (TIOH
SIS [l F0e):

(A) ST SR MfeY fa@ F1F 4T (scrubbing).

(B) wo (VTS Iefy I 19 fOfS ZEVRRE Mfete famfae 12 (immersing).

(C) @R (chlorine), ST (iodine) AT (FTEX (quats) I& IAENme (approved) ITAAF
O (chemical solution) TIRTF F47I

(D) F 917 (floor cleaner) T5I21F F47I

T 80: N $11F yi¥e (contaminated) 2(® = ?

(A) aTe T (FHSTEG 91 FAT (unrefrigerated), I FAT 519 T OT6 N |
(B) at® I3 F161 f&F fF tofF (91 (dressing) @G e A= |

(C) TS TF-SSY (1T 2T A7

(D) SAETS SNISE|

17 88: -5y 3T (Tstars (o O3 Trsame)-a fRved (freezing) AT (F@:
(A) TR MR A&

(B) TTFHGIFAT B T5 2|

(C) TG Ia T 23|

(D) AAER 3% = 77 2J |

T 8¢: fIA (F@fG (@157 SJRFET TSI (disease-causing parasite) SurRa?
(A) BRSETG &7 (Typhoid fever).

(B) ST (Salmonella).

(C) EREET ™MRAI (Trichinella spiralis).

(D) 3R 01.57H7 (Ecolab 01.57H7).

T 8Y: A6 SN SEIF Yo AT 71T Sfve:
(A) $0°C (580°F).
(B) 82°C (530°F).



(C) vB°C (SLE°F).
(D) 3%°C (90°F).

T 89: T SIA@AFT el (later service) 200 TF TBE3E (ham sandwiches) &S FA©
SN [T F1 Sfbe:

(A) AFATEF A8feT (ofd T 972 ST (FHONED (refrigerate) FF |

(B) 9FAME ABfT tofF F4, TRAE b1F 932 FISOIE (AW fue|

(C) 9FATE (T FFF(H (OfF F9, SIATA GIFH IR FISHIA (& 0|

(D) 9FAE (T FFFIH (O F9, SIATA GIFH IR (FHOTEG FF4|

AT 8': ST (Salmonella) ATmSaw S (foodborne infection) F1Ee 2@ *INE:
(A) (& (poultry).

(B) ¥ (turtles).

(C) ((TRAT TS|

() EEIGERERIGIH

T 8>: IMM (FF TRF (customer)-F ARATEI IS AME 93 aF6 @8 e IMRGEE
SATT &SI 3, IAE Sibe:

(A) TR TR (W8T (T, G (S|

(B) SATMTES WIferT Fe|

(C) 2@ ATAEF AN FA® I feAfAS FAEF Sy fEearsiy F47

(D) STy {355 28T AT (73T

A ¢o: ATMANRS FAFIT, (T BIfFa (Staphylococcus) 2@ =& T (VG
(A) R 1f® FT6T (infected cuts), (ST (burns) AT (®IST (boils).

(B) IO 7T 3o fIF (toxins).

(C) NATET OFF FI a3k 2AfS (Ma T

(D) SAEF IS

AT @S AW B35We f93Fr (Food Premises Regulation) Sn2e/ fozsifG 2':
(A) =TwF 324 (Provincial legislation).

(B) 2w @a Svels sMRGeN2 (Guideline for the foodservice industry).

(C) (*EseT T-A2 (Municipal by-law).

(D) (BGTET w2 (Federal legislation).

T @x: AT JFEN STAN FAF (reheating) ST fafeiide Tafoaftm sy sreaE @b FaT1
Sfbe?

(A) fodaTEa @ 21TF JAJ1T SI7 1 F7

(B) st 1419 7@ (hot-holding equipment) *[F1T ST $471



(C) G2 TL1F & I 98 fOfS (i (vve fEf HEaR1RE)-a S ¢ (FGA ey A[TAG
AR ST FAT|

(D) fo@a AT sTd TROTA [T 93 G (stews) FAIE wb O FBET (see Gy
BIEFTRE)- FHNEF ¢ OIS el AT STTH Fbev |

M qo: F-A@SEd HACCP (Hazard Analysis Critical Control Point) 37 925.9.f.f%.f1,
(TTSNE AR (FOFE I T@G) oAb 3w IfFIsTesa (food processing) AT
sR5fed (preparation) 88 (hazards) G Fate T93@ 41 2 f=fiide @&
AP IEFeIE Fa1 71 3 [Tmas ZE fFEfe 23

(A) 91T STIN ST (reheating).

(B) 31ST F4T (cooling).

(C) =1 94T (cooking).

(D) SAEF IS

T 8: SIS VR AFb @S (package)-, NEH ST AFb I 6 I oK T:
(A) aft ST 1 (thawed) ST fR3N@ (refrozen) @®|

(B) aft s¥Ferm M T@=®|

(C) aft @ Wit 91 /I

(D) aft FifafFera S ofre @I

o @@ ARATE A5 =6 (moulds) T IT A7 MPfod kT 77, ©f fF FA© 2J?
(A) RT5fG (2T (scrape) (Fe] T NREG 3F NFE|

(B) ATATA(G A1fSe FT AT (W (W37 (Discard).

(C) So FFIGT o vua ff BEa=RE (a8 fofEr (i) Srmmay F& F471
(D) fzenf¥® 4T (frozen).

7Y ¢v: fTafife AEATESHE A (@0 TS JiFT A2
(A) =T $7 &1/ ©T@ (cooked rice).

(B) “B@fH SU (strawberry jam).

(C) FN+1SHT (crackers).

(D) =16 (bread).

AT ¢9: ST SRATISfT 2

(A) TR (6 TT|

(B) TPGIHIE (6 (=16 |

(C) 67 =16 T (S (moulds)-aF ey Wi |
(D) ATfeT (BT (7T 8T |

T ¢: SR JF A" A (7 (AZONET (refrigerate) FIE?



(A) TGRS A3 v T Fa© |

(B) (T (&9 MRS (pathogens) SR $K(9 |

(C) ASfeTd FFEIEIT TRFNT (A1 FHA© |

(D) SEF TS|

Y @: TNF NANEF B (shipment) J, FHET@T (employees) S6e:

(A) T ATAF TRIFHEF (storing) IR TIHT FAT|

(B) (F3eTa S5 fFf (potentially hazardous) ARESET STAHT F47|

(C) WafF% (@& @ @ 7T 7 IfF% 4 (inspect) F4T|

(D) T (dock)- N JWaSNE NN AT SBIF (stack) FE S FHIE & TG J7 AT
4TI

T Yo: FRHHEIF @G NI 8 T Iad 5l [F T@FOT?
(A) 3%eT (Moisture).

(B) = w171al (Warm temperature).

(C) T% (=nfoa AT (High protein food).

(D) SIES SIS

Y LY YT FA ITA AT ST GFT 31 30T 2@ ST (AT Awdfee arFeld (foodborne
illness) ([@ NATHFSINE NP N YTFE FIET:

(A) AT 2803 YT BTSN TR Fa00 =ME |

(B) =TT SF& 517l FA® A AT

(C) 1T F TAM B TIEA@ I N 7

(D) AT 9T 0 A |

1T b3: T (FIFO) afere NS 59219 F471 2J:

(A) MNfFOTT T3 AHE (FAC 1Y, NV 1MRA [first in, first out]).
(B) ST ST |

(C) = Fga NAESf 167 3= |

(D) AT I A |

7 Yo (JFHSETE (refrigeration)-aF ST 2
(A) AAES T I F47I

(B) FFEEINE A (M8FT|

(C) TG o &7 F4T1|

(D) FHICIEIT I (TelT |

T L8: AT AG 5730l (foodborne iliness)-a9 FIIRTOIT FIF:
(A) 912FWF (customers) HfS |



(B) 1T 03 ©IF FTR ((F AT 23T
(C) STt NETE ST S |
(D) SNEF IS

7Ty IHIES IYHIEF AAE (Modified atmosphere foods [MAP 3T a3.4.731.]) a3
RIBIGIRIK

(A) TPpfeF Samaafera (6@ ST faarm|

(B) SIITT2 ARCISATET O3 MVETH FT% (WF [Fae 23|

(C) FFFTR (broiling) FTAT [T FT 2T |

(D) WS HFCTF NANET QT N ARG |

T Y b: TGRS 7T TFHSM (critical control points) ¥

(A) FOTH THT AN Te ANR Yo T |

(B) S (@E (recipe) w8fT (hazards) fasfe (eliminate), SfS@ (prevention) 3T
TN FIF (reduce) g SMT|

(C) ATNIABTET FFTE©V |

(D) 75T IF (log book) I® AT AT T (FFG AN |

T L9: AIT, B F16 A2 THRFTT BN (staple)-F @1 CIfdz F7 277
(A) FA? f391fs (Chemical hazards).

(B) smrf=fdw fIfS (Physical hazards).

(C) Tr=iofaamsifers fs1fs (Bacterial hazards).

(D) ©RATTS S ffg (Virus hazards).

T L QTSI AT AP FFGAAT (pathogenic bacteria) T T1ET 98 2 INS:
(A) (FfSIET (refrigeration).

(B) SIfHE (Y@ BT WFHET (removing them from oxygen).

(C) BT (drying).

(D) @17 (heat).

T LD BIFTAT [ 3% (Temperature Danger Zone)-a3 B1Pald IS5 (range) 3
(A) X9 TS TSI (°C) 938 $00°C-27 JET (o O HIEFRE (°F) a3% $I°F-97 ) |
(B) 5¢°C 933 w0 C-a7 &Y (Lo'F A3R Mo F-a7 (&) |

(C) 8°C 933 L0°C-a7 N (80°F 933 $80°F-aF (&) |

T 90: AESIASe FFGEAT (Pathogenic bacteria )-8 F1EE 7 2@ M&E?
(A) =T T (TS (mould).

(B) A&fane o] (foodborne illness).

(C) ATHE S 23T



(D) ST T3 57 23T

T 9y STAGRIR *Masf (sanitizing utensils) (Fa SF7?

(A) aft FE-TS AT FE|

(B) aft ST w=1eY S (|

(C) aft TTSaF W ST (pathogenic micro-organisms)-17 @ ¥ I |
(D) SIEF (F62 7|

7 ax: 9@ & (NfE (poultry) IHT F© &?

(A) I1F Breal 8o fSfY HIERRG (8 fSfY (BERS) a7 (6@ 371
(B) TI@ 25a564a (USDA) 537 (stamp) Sz |

(C) IM® NS 3T (IS @IsT (blotches) e |

(D) =N [AFPIEE TN I FE TNF T TR

T 9©: HACCP (935.4.(1.1%.131.) afSte sl sewena 3 sra1idfe Fi?
(A) ATATES 3T |

(B) AT SIFH1 (food safety) F1SF WwFwoT (performance).

(C) FHEIF 5Ty

(D) HETAEE AT SAT® FAGIAF T

o9 98: fAsfifR® @& e (practice) AWSiae 9nTFe] (foodborne illness) SfS@ETE
(A) 57 5o T (ST

(B) AT SIET F47

(C) T T AT

(D) CAEEE &)

T 9¢: TTNFeTS: AT AEN® (GNP (T o 572
(A) ¥F T FTA TI®|

(B) TR (STHT A= |

(C) (@19 27 (3|

(D) } F (ST A2 |

Y Ab: AW 3 T (MBI AT FHGRIT YT FRER J(a (@ = I ASFT:
(A) "TRFAG (pasteurization) FAT TS |

(B) s, 7% 9T TTTSTER (@M Sels AT |

(C) W&TR5 [ AT

(D) 9f¥e@|



7 99: 31935 (PH) fFo18 sfasss?
(A) oTHeT (acidity).

(B) TR IGEAT J1

(C) *If=gE= |

(D) STsra|

T b (AT (& (Danger Zone)-a TF OIS TRATT 53 2
(A) =fefutE|

(B) SR 71

(C) afe =G|

(D) 20 @G

AT 92 ST AT IO 23

(A) IBE IO (I FAF S I35 ™ (exhaust fan).
(B) 2@ SIAF A3 FBT A |

(C) ST AR FI5MSF (ST (paper towels).

(D) SAEF IS

T vo: FINGGIM MAFHEE (Clostridium perfringens) g fagfafie @« afFaG
SAEE SFTeA?

(A) FEF S1IEIT 23w (frozen) STRN A7 SIETET (thaw).

(B) S5 (soup) 432 3 (stew)-(® J1Tze TFIIS R T |

(C) AT FAT ¥FF NPOFOIF MeeaFa (chilling), SRFF (holding) 9Tk AT STIN FA
(reheating) ST FFHOEIT @ (@& FA71

(D) 5T FHI &sTe TFBR ASTT Swia(F F7|

T S (TN FISIF @RFSIST AWSoe @EE ST To1F (NS 7
(A) =15 (moulds).

(B) ®1RTH (viruses).

(C) TGN (bacteria).

(D) IESIT (parasites).

M wX: STAN AFF RAI (refrigerate) FH00 20T

(A) D131 FATF S5 NG (FZOTELA (refrigerator)-a FE|

(B) ATATAG STATETS §eTE IRE (A ey |

(C) IFH-TfA® NG Mo FF4, ATSIF M@ YT A7 SITF a6 I FF4|
(D) =¥ 5T (freezer)-a NATAM Fee (coo) FF|



T v AN (Salmonella) 4F JFI(ES:
(A) TSI (parasite).

(B) smrfafd® fIsfS (physical hazard).

(C) ©IRETS (virus).

(D) THGEAT (bacteria).

1 »8: TSNS (pathogenic) & arxf;
(A) ST SRR |

(B) ft& T13T|

(C) TR M (P 5% A& F47
(D) a3fG fafmg FioEaT|

T v TPEfeF TRASfe, MR Y6 28T FEFT (ST FIE:

(A) (FTFS T YA T9d ARH [T T TS FE|

(B) AREF SIS N@H Z1|

(C) (FONEE, MWHAF AT (T ARES TS|

(D) T3 (VF FOTE MZF TG TAIANRS (53 4 NANEF T2 I

Y b b FOH IAFTA TN FITTH AT TR =Moo T (F37] Tftw?

(A) S RIfGI

(B) 2 ffaG1

(C) 30 TEFS |

(D) ¢ fIfGI

1 v9: AN TPFOIE T F7 460 FIF & (F T&HG6 TIEE STT?
(A) SRTTF 5T (50 2J |

(B) IRIF AGAINGTE IR FA00 2T |

(C) TS (TS F16] Bt |

(D) BRRF 2T F41 Sftw|

T v A FO H6] IRE (T (3T 7?2
(A) © BT

(B) ¢ F6TI

(C) S T T

(D) X 6T

1 v : I NS IPFOIET FT (canned) FAT 91 2 & 3@ FT AFC@ TNE?
(A) ST (Anthrax).
(B) #1151 (Pollen).



(C) =15 (Mold).

(D) (RGfr™ (Botulism).

T Do: (GfT 3G (deli meat) TS F© SITNAE RIFHT FAT &f6w?
(A) 8o f&Tsr TIERRE (°F).

(B) &5°F.

(C) Yo°F.
(D) 353°F.

T D): IO PR (freezer) (A RN T (NE (poultry) FTTN FFV SFNET (thaw) S6e?
(A) JrIfer aft FISHIET OFF (T (3T Tfow |

(B) @irstfay aft 9% 16 =nfate a7 Sftw|

(C) rafy aft (AfonE6a (refrigerator)-2 1 FR@ISTS (microwave)-AF FET J75 I/
ST Sf6e |

(D) Sr=fey afb §ere Fas FAV ST Sos|

o7 >3: f&F (@ T2 Tfte?
(A) (FFONEGA (refrigerator).
(B) =& (pantry).

(C) FISTIEF S|

(D) o= (freezer).

T »9: AR (bulging) T TGS (dented) FHEF AW (canned foods) fF F471 &fbw?
(A) AST T[ITF FIF T [9F A= |

(B) AT (T (1337 Sfbw |

(C) T S3lefeT (expiration) (727 St |

(D) AT W (charity) @ (W8T Sftw |

1 »8: AfoTRT Food NP ABIMHF A7 IS (FNST MET IT?
(A) woool

(B) 531

(C) ool

(D) ool

o > A (NFE (poultry) T TR[LF ATWH (seafood) INFHERIAT F YT 98 FA0© TE?
(A) =1, I S [ FI2F FE |

(B) =¥, 3w aft s e (frozen) =1

(C) =1, I aft ST (fresh) AT |

(D) &1, SFfe AMEEH A7



T Db: AEET (P NIH0 FIEF FAAR AT Sfbw F7?
(A) 535 |

(B) S|
(C) Bl

(D) 901 f&=rsT |

Y 59: T AT IS Y (FSTF N A1 F1 F7 Sfbw?
(A) (YT (XTI

(B) SFTETI

(C) T (W37

(D) FSESER & I

T 5% TNOH (T ASBAIT SITHATY *[FE MR T F1 Tow?
(A) b.4 ST TEIRRE (°F).

(B) 353°F.

(C) ©x°F.

(D) v8¢°F.

T »: FIGI STFT IRY (raw beef) F© M (APSEGT (refrigerator)-a T (F@ "NE?
(A) 2 fus|

(B) 9 foer|

(C) 58 fue|

(D) So fua|

1 Soo: 5% f&F (boiled eggs) Fo T ST (AHFSNEGA (refrigerator)-a NF@ ME?
(A) s I

(B) S 7|

(C) S T

(D) » faer|

T Sos: JFMIE J@A ARH (chicken breast) (FT ST ] FT Sfb©?
(A) 352 TSI TIEI21RE (°F).

(B) S o°F.

(C) SSo°F.

(D) »0°F.

T Yo IS AMSAS (F15T TE=?
(A) SofB|



(B) ¢
(C) 200fG1
(D) 53f5l

T Sow: (BfRF (@1 S1fG AT FHAR 18T Sfew 77?
(A) T (stem).

(B) *meT (leaves).

(C) 3T (pulp).

(D) 3G (pit).

1 So8: T (rhubarb)-a7 (@1 36 IrATw?
(A) *meT (leaves).

(B) STeTTe (stems).

(C) F_fFx

(D) % (flower).

T Yo IRVIA T30 TORTT TT5T AFSEE THHHEI T@®?
(A) So0%|

(B) $¢% |

(C) S0%!

(D) 2¢%!|

T Sob: JAPTAF Ft SIFNAT NF-N3T (leatovers) T FAT S6w?:
(A) S ¢ BT BIEFREG (°F).

(B) 35R°F.

(C) »oF.

(D) Swo°F.

T So9: (FF SIHEAN S i e (freeze) TJ?
(A) 5 T BIEAREG (F).

(B) wox fSfa F.

(C) o fSfar F.

(D) 80 fSf F.

oY So'b: TN ATMS S STFOIT ely NG (I JFT M T@R?
(A) (NCTIATEAT (Athletes).

(B) 34T

(RREE

(D) =T



T S0 THET FIFE (FIAS VFT T ST (FF QF (F3TN 3, 037 ©F & 77 272
(A) =155a (Clearance).

(B) === (Recall).

(C) a9 (Removal).

(D) SITHT (Garbage).

T SSo: AP FI06: (ATGH FOIF THAFE FAT &f6w?
(A) TSR A1 CTF FAF TH|

(B) afeqE F161F |

(C) (TS (AR AN TF|

(D) =fefG AT (ea1F T&|

AT OO BIEARIEEG R F© OIENEAR STH 28] THFIE?
(A) Swo fBfar|

(B) wx f&fa|

(C) s8¢ &I

(D) 5% ST

ST SSR: N9 (sauce) AT ST FAT 9T (reheating), FO6T STH 2371 Bf6w?
(A) T bt (boil) X[

(B) ST 1™ (steam) (OfF F90© Q|

(C) I =r-s/7 (warm to the touch) Fa7 Bt

(D) AT ST FHAH GHPIF (A2

T NS A (AHAEE FAF S5 AT (FINT TG AE@A?
(A) ST&E (@ (33T Sftw|

(B) i (freeze)-a (@ (w331 Sftw|

(C) (@HoNEDT (refrigerator)-a (T (W33 Sftw|

(D) FISHIE (T (W37 Sfbw|

T 538: IS TAHET Fo3fT FIBE-ENE (cutting board) 3T &fbw?
(A) €l

(B) Sol
(C) 1
(D) 21

T W\ ¢ Sl AfFFESte AT Fo e ae T J2I FEF 147 Sfow?
(A) el



(B) S|
(C) sol
(D) 581

T S5 ATRFATG (unpasteurized) o SET ST (FTF TFF(6(HTT SESSHF (concern)?
(A) GBI (Listeria).
B) @SR ( Norovirus).

(
(C) 24T (Influenza).
(D) fTSENfAT (Pneumonia).

T 359: OTIGTY 5TG FF B1-56 ATH© F 2:
(A) 29|

(B) s3I

(C) sol

(D) 81

T 53 b: TEHE FIF A6 (cleaning agent) TAEERS (FINTT I1T Sf6©?
(A) A8 1= (sink)-a7 Fie a7 TN w|

(B) A8fe& FIGHIE (counter)-a7 TN T Sf6w|

(C) Ao Sy = 137 St |

(D) A8fTF a6 TFHFIT AT (cupboard)-a T Sew|

AT SO AP TAEET (=16 (=6 REFBf (spills) F @ afaga $a1 Sftw?
(A) F15ISFT (O (Paper towels).

(B) I (91T (Dishtowels).

(C) ™&s (Sponges).

(D) fd% (Bleach).

S20 o1 AR AT II3F foF (freezer)-2 NAT FoTel AT IME?
(A) S TG

(B) 8% 0TI

(C) 9 =T

(D) wb TG

T 53 GF for YT =27

(A) SRS (Numerical), smTste (Physical) 93 & (biological).
(B) sfsie, IAMF (chemical) 43: (&3 |

(C) IS, BITSGIVT (pharmaceutical) 3% &IF |

(D) NF, INIAF 9T & TF|



T S3x: fAFfeIfAe (Tl TR Fag Sy TEE:

(A) 0TS S1FeT (neutral acidity), 25 ((nfBer), IWST (Moisture).
(B) AW (¢NfBeT), ST, folaesrs S|

(C) ST, B @, AveT|

(D) SIEF (FG 77|

7T sy 0: TE J[FF ARMEF FEF0 ST F1?
(A) T, &, yHame ATws|

(B) CTIf%S, & T |

(C) A1 F41 51|

(D) S ST38f (A, B 932 C)

77 v38: fafafdesfm sy sy ars (rdisf @@ft:
(A) 3T, 59, (FoE]|

(B) ST e[, ST&FS! NiReTl, 3, 77% F5fe |

(C) STEF (F1A62 77|

(D) SIEF NIBf|

T SR E: NI AN (allergens) WEGS (FTAMG:
(A) I, f&|

(B) S|

(C) CTeAf%T, 5737

(D) A. 95 C.

T SRY: AT I R FES (T (@S N2 NS ASTFIT oI, O F FaEaA?
(A) ©1md NGt 1 e feite T4 |

(B) ST STSTES ST TAR Fa© I |

(C) ¥ 11|

(D) SMTAF SHHCETF (manager) 3T JARSIRSEE FeH, ©IH IS IATF 251 (Allergy
Action Plan) @ fF41 BT TS 5, 911- T T |

T S39: AT FAT A1 AFEIF (food handler) TN T4 ST TS T (F3TT Sfbe:
(A) FT6T (raw) AT AT 18 F1F 57|

(B) BTFT-51T] AIG-6151 FH = |

(C) (=¥ (restroom)-4 (ST |

(D) 11 37 216 o |

(E) & NaSfer |



T N3 (P AHIBMT (symptoms) ATFE AT FH1 (food handler)-(MF ITT2 F1& FJT I
Pd09 *(q:

(A\) ST F52T|

(B) Ff Al &1

(C) Trafaam

(D) SETE NFe |

T S3: B (grill) (A@ FNEE AT IHASME (hamburger)-a7 @7 F@61 SIAN 2837
Tfbe?

(A) $00%F (0 1°C).

(B) SG0%F (95°C).

(C) 250%F (»>°C).

T Swo: JU (MFE (A@ AR I ©f (FHONES (refrigerate) FAT 5@ AT Fo6T FIF
YTFE?

(A) wo RIfIGI

(B) %2 =011

(C) ot =511

(D) IET TG

T SO AR B9 (freeze)-aF Sy ETE [HET5W BS1s™al F6°7?
(A) ©3°F (0°C).

(B) w&F (.3°C).

(C) 80°F (8°C).

o Sox: WfOP FoF T FET FO0I ST 2@ *T=?
(A) 9¢0°F (wo0°C).

(B) 5,000°F (20 v°C).

(C) $,3¢0°F (499°C).

T voo: FTHEE S (grease) (WF ANST TS A Ff FHT O60 TI?
(A) aT© T©6T T8I M GIFe |

(B) NG A1 |

(C) azfo afef o 37 fag aft gz 7|

(D) (3162 97|

T S0 8: AT I FAV STNEY I7% (& (defrost) FAE FIGEE [HRTT0 SIS (FAIG?
(A) BEFTSES (microwave).
(B) FISBIES & |



(C) (Af%oTELA (refrigerator).
(D) =nifey|

T vt Freg (@1ed SH FAE T AR(F8TS ATTE] Sfow (Fa7?

(A) 1 T Sy f[AFAEE Jmar 337 @

(B) F13¢r aft ST WIsT (hot spots) Wofd FH@ MNE|

(C) F1 (ATeeib [ACHIEe e E|

(D) FF AR T3TSI6 FosTF ® |

T S0 Y: FEAI-(TRGT (burn) AT SIS (F1 ATAE TI2E FAS TNEA?
(A) ST |

(B) F=|
(C) 71|
(D) 9§

T S0q: e 7 BT ARG @ NRF8TS F41 NE1F Ffodd G5 (carcinogens) S 7F
FH@ ANEK:

(A) TS,

(B) farmy

T SOy APTAF AEATEF O] FF TIHF FI7 S60 (IS TISF 15w F5):
(A) TreTFF (cooling), ST STIN AT (reheating).

(B) SRR (leftovers) (Het@ |

(C) 99 S0/ 5T90@ (thawing), 19T $H0@ (cooking).

(D) A. 93 C.

T V9D TIAGREHE (sanitizing)-a7 T AF6 ST Tafo T
(A) T =fag STHA61Rf3R (Hot water sanitizing).

(B) St sTIfAGRf3: (Detergent sanitizing).

(C) 151 *nfag STfABRS: (Cold water sanitizing).

(D) BT (Drying).

T \8o: ey AT T (FHFSMEGH (refrigerator)-a (FT ANATET SN ST =I5 (mold) ATHET
eIy aff (W O IR (A© TE:

(A) TS5

(B) 3=

o

(C) =< fF%a &9F fadd F@|

N

o v8s: fRaNfIe @M (frozen chicken) 3@ S3F ©IF 9IS (TG (original packaging) ©ToT
(fresh) ATHF(O TMF?



A) =T T

(

(B) R ™

(C) (TG (packaging)-a3 (™ CTX 23TF ISy X |
(D) aF T2

T S8X: SEEIEE (Salmonella) 93% 2.(FIEF (E.Coli) NoT ATMiafae (&1sT Se@NET Sl
foea @6 faaTsm Srepier (practice) 337?

(A) TS 31 61 IR 4FTF T ST 07 21© T (37|

(B) TECEF (rancid) ST "SI I AN NIE3eT ATAF (T (M8 (dispose).

(C) {9 91 FaT (unsealed) FT FMG: (@16 (cutting board) T[ITF F4T|

(D) BIEH (toilet) FIRMEF =F 2o (1A

1 v8e: faFfefe (F= 31F o (freezer)-a RIFH F47 &fbw 77?
(A) eI

(B) f&1|

(C) =5

(D) FfFsi!

T 188: IFLINIT (FTH FAF Tels AT FIPF FNMos (NG (cutting board) 5 (seal) Fa@ Ft
(A) s (& (Mineral oil).

(B) Sfe™ (&¢ (Vegetable oil).

(C) &R (o (Olive oil).

(D) X7 (& (Sunflower oil).

T 8¢ FNEF (FTAL AW FAFIF T TI?
(A) = (flue) JTST THe|

(B) (<G 571

(C) T II0e ST 28T

) EEEEREL

T 58 YA BfF [IRET vy F4+ o 7=1fE 572

(A) BT TEAHER Sely BTG F167|

(B) ¥ TRF (¥ Y& @& F167

(C) %f¥= 36 (handle) Fwa @ M@ fE8IPMA (dishwasher)-a SfF J7aT|
(D) %G STFa s AT

= 389: fATS BT (ST SreTE 5oof foAfG (freezer) Fo%e RAA® (frozen) MFE?
(A) S TG



(B) 38 =011
(C) 8% HGI|
(D) X 0TI

T v8%: e FAT 7@ (sealed container) SRFFe FIT ATFE AT FoH 9 (freeze)-a Hel
THT FH0© AEEA?

(A) B |

(B) 9% SITT|

(C) 9% 77|

(D) 9% =7

TT 38D (P OPTAE FH0EIT NIGEF ST T FE:

(A) 8o (NF 80 TSN HIENRIRGA JT (8 ST (¥ Lo G (i) |
(B) @3 (A& S80 I BIEARRGA JEF (o fOfe (@ Yo ey CTefsTms) |
(C) 80 (A S©x ST HIEFRRGA ME (8 ST (A& ¢y ST (efszm) |

2 S@o: FAT FATF AT (1% (poultry) (AT =N AT ISTEAT (avoid) Sfbw (Fe?
(A) aft Im 98 FEF|

(B) aft BRI =GTE M|

(C) (&S (T H132 7 ( frying pan)-a (o &f6@ e *ma|

(D) aff s =o1® =E|

T S@S: eled Fo Y AN 2 T (scrub) FAT Sfew?
(A) So TS

(B) 0 CTEFT|

(C) wo CTF|

(D) s fiferG |

T N (FEG AW AfFEAE (food handling) (F@ 1 IrBRfAF (hygiene) w9 R N&
A& 2@ J1?

(A) 21 (@ 1 NEE M= TN -GS (hand sanitizer) IITRE FAE |

(B) 21® (XNT8TF TE INFEE GFS (AT Sl AF6 F150ST (O (paper towel) TFIRF
3411

(C) IT1d 1R A% 2 (HAlIe (lather) FH0© S TI2F FAEH |

(D) T1® @ (FeTF & FISTEF (S T TS BFET

T S @o: FEOPO VA RAFHEF Tl NIEE (TS ST=I1al AP 3e:
(A) 85°F (¥ So¢°F.
(B) ¢o°F-a9 S|



(C) R=F (freezing) S|
(D) ©3°F (3F So00°F.

T 58 TSR RS JFfBE J@E TROIF (chicken breasts) 436 (=6 I3 HOER
(freezer) IE FISBIET ST %) FE® I 9% 20/ 5@ (thaw) BF FE®I O1F (F
T (F3TT Bf69?

(A) TASE@ T

(B) ASfeT (I AR (A (T (W3 FIFM (FO IO I IV AN Fey (F=T

(C) S©¢°F fSfa SHE STTay Agfe 1y 47

(D) a8feT o 11T (@& (WS

T V¢ AFO T2F TG (rare) CbF TG FE| a6 T FAR SYE Al F 2@?
(A) SOCCF.
(B) Swo°F.
(C) S3C°F.
(D) S 0°F.

T S 97 WET (P06 TS (NAF (F@ 5oy 77 2:

(A) 2@ (KTITT Jels A2 IIGATTFB SN (antibacterial) ST I F7 Sfbw |

(B) 2@ AT (scrubbing) FHEF So-5¢ (F(SF Tay 2877 6w |

(C) TS (T T SIFH el T[IZF ST Sfow|

(D) 2@ BFAET T [S ST (hand dryer) I FEF (O (paper towel) S&I2
AR

T 3¢9 TS 2 [0 ST FHEE@ O ARG (PG 932 9349 6 SIesHi® (0ozing) 43s
@I (infected)| ©1F Sf6w:

(A) Ao FTHS ST AT (T3 AHI6 ITSS T AKE AMM6A (finger cot) NS (GF AT
AR OTFNE AP MO AFP-JIIRNEF (@19 (single-use glove) FTI

(B) OTF SMF1F IARKETF SHE AF6 FTIZSG (bandaid), SIFBIISGEIE e (antibacterial
ointment) 432 SIGETR NG (finger cot) AT

(C) B FfIFeNng S:fd Ig (F4 (urgent care center) IT3JT|

(D) (P8 AFEEF (manager)-(F SMEEF I F1 93 VEANEF T TTIHH J& FO
4TI

T M@ b: AAEST (@ (food label)-a (F AT AR AF© J?
(A) ATAEF T A (IS (expiration) S|

(B) SRIFS S 992 (AT T S|

(C) AAMET A A3 SEFT NS A1 |

(D) ST AT (TATWTIIT SN |



T Se: IMS WY AT 7 I (e W@, (FH AREAG TROEAT GHCT el
"S- AT R [{Efee 27 w2

(A) TS|

(B) =15 |

(C) f&1|

(D) FT=T AT FAT JFT|

T S Go: FAT AFST AW FAT 1 FAFEISF (food handler)-aF ATSN AFISH FAT THT qJ?
(A) QA (FT IS BFF AT

(B) A3 &efs SRF@ AR AR H|

(C) AT (TRAT T 7 2T (51T

(D) = B1F 561 7|

T SO (F IR 936 BF (surface) Tels SYE WG (sanitation) ST FE ?
(A) BT6 TGRS (sanitize) F41, BT THET F47, O YT @I, (CRTE I 6 SF@T|
(B) *f6 %= Fa1, PO TGRS F4T1, o6 Y& e, TS IO BF© (M3

(C) % fFmTm Fa1, P §& e, 6 THACRS F47, T TreT SF© (733

(D) *Bf% fF%Ta F41, T Y& e, T RS F47, o S18@e M@ 8fFw @83

T SOx: A [ER M YT (W8T @@ ©F TOFONE (WY I 432 TFT6! AT FI®
MA@ FAE T AGOT [ 5 T@A @T@fee e @ 706" 0w 939 (food
contamination) 2@ fA&Ebe 2&@?

(A) sfsre/ I357@ (Physical).

(B) t&f9= (Biological).

(C) STl (Sanitation).

(D) EAfF (Chemical).

= SY©: TN TS (WA AFAT e Foge T fofre 2 ?
(A) 8¢ (TFS |
(B) 5¢ (TFT |
(C) Yo TFT|
(D) 20 ((TET|

T S u8: AFH JF© FAE T AN (FTAG T T2

(A) ST TFF aF(6 STTE fI@F {6 (wedding band ).
(B) F1e NS ool (FFEH (medical alert bracelet).
(C) Fd (*Mfer™T (fingernail polish).
(

D) Ffas 7



T HLC (FTT OFIS AT BFF TAIIG FNR T130© 5| (7 fFONET 93 (F1F a6 1 ME?
(A) @8 =fAEfeTe AR SRIFST SN I FsTe MAFF TS (2|

(B) =AIH AR (&Y FE NAES TEfod SN (prep area) a3f6 A0 I 7=l
FH© 3T

(C) *NIMG ATNE F (straw) FT BIFT @ NF© (@ I NEATET 36T TINT IRE
(non-food prep area) F1(® T |

(D) TSTH AT INTNSNF GIFT AR (TEFT NF, von b JANETF (F73 ST
1T (I E |

T VG L: NOFSIT T4y ATHIRIGIF NI FOIF TIH FAT Bbw?
(A) =fe TR AFF|

(B) =fs b (shift)-a 9FaF1

(C) afead TTI2ET 7|

(D) sfsfue aga1=|

T b9 AT ST (F@ (@16 "RATe 419" B fAEfee 23 a2
(A) 919 (Brass).

(B) CHRAETT 5T (Stainless steel).

(C) o171 (Copper).

(D) o (Tin).

MY SO AT TFfOF Sy T9%e P16 (@GS (cutting boards) T Fa7 &fte:
(A) F1% 1 IRE |

(B) 7% F19 A1 ST A6 |

(C) @ @18 F1 ¥ T (41T (F(@ NA|

(D) 785 F19 fa|

T S L: 9T A& (FAD WZ@@?WW-W‘W (cross-contamination) 194 X(® "(H?
(A) BTIET 973 AfHE FIOTF Ten (dicing) 952 F1f6: (@16 (cutting board) I592F F4TI

(B) FT6T YA 932 (AN F® FAF o8 432 102 (I1G HIRF F47T

(C) 7t fAfex a0 A& (gluten-free) FBT el aF2 F16s (ITG TITF FAT|

(D) & ST o FH1F T=1y 932 F16% (I II2F FA7|

2 S90: ATANE TFGEIE TN B3N (F1Af6?
(A) AT T FAT|

(B) W5 T OR |
(C) Je[3|

(D) A5 A=A |



T $9y: AT WA (FEG 9369% [PHF (Potentially Hazardous Food 3T S8R SfeF1aF
1)) R AEfbe 27 717

T S93: A ATIET FES (FFTSIST FFGIT N AE:
(A) (FFONEE F& (Refrigerating).

(B) f»& 3 (Freezing).

(C) BfF@ (Drying).

(D) A8/ d (PTG 97|

AT Sq©: FFEEIT AT 92 NREST JET F TEEANI T

(A) AT ST (@IS TS 36 (bologna sandwich).

(B) 9% &5 gy

(C) A% & *1fe|

(D) S9[@ A& (open-faced) TS (gravy) 2 936 ST BIF B TLE (turkey sandwich).

T 398: A 9T I e B 55 MR (W@ TR (salmonella) &S 241
ST AT

(A) T% FAHFOWF F1= Af6 et Fam @

(B) 9f¥® ¥AF (V@ fF9e AFe 2F|

(C) F1& @ AT AT AFNF (FREE VAR I70 3T |

(D) AR (FREATE 517410 517 7 F159 IRE N3 |

T 9 AF T (@0 AT AHEAT (food service) SFHT Seiee (safety practices)-a
T 31T fAEfbe 2E@?

(A) 936 sTSiF "M@ (dipper well) F31® A (running water)-(® IRIFET &196 (ice
cream scoop) SRIFH F47I

(B) a5 (reconstituted) BF@T ¥ (FZSNES F4T (Refrigerating).

(C) SR (customers) ToHASIE NN A 47

(D) SRETER YR aF1EF F164 (cartons) YEE aF6 IS =M@ @7

T 39 (FTT M AT (i S T TGN (GO T2 AAA?
(A) a T8 (boiled egg), (@ (T NW (chef’s salad).
3 1T ST*W (caesar salad) 932 TABIRS SN (hollandaise sauce).



(C) VG (scrambled) 31 &1 f&F (fried egg).
(D) SISETG (omelets).

T $99: 9P AT-{FAT HfF9(F (food-service inspector) IATATF MTASTES A3 6T©
A WAE AFFET AN AEFeSd APEE FAGE C(NERd| 9@ AEd @
sfefFfe T3 2@ a2

(A) TECTA IAPIfs (T3IF AT AATIEF AA6T 9 PRI (credentials) ITME
&G FF |

(B) e (Fafb (facility) sfEwa FATF STI S S 6 |

(C) ST WIS @ 1 ST 714G S J@T FA(0 e AJNPE FFa|

(D) OTAT TS SEN FAF S S (16 |

T S9b: AT FHES (facility) I FIET TN §&F (OfF, TFSTe G351v (prepackaged
items) (IFT CAFG ST (smoked salmon) a3 fFETT AR (cured meat) fAfF Faw@ 53|
STAT S (FTAG (08 F?

(A) TETTS ’«E‘G(Hlnl?a TRAT™A (ServSafe Food Safety certification).

(B) 93f6 fomeT q1 (@< (variance) TREPA|

(C) 9%.fT.a. [AW5 8 83 =T (FDA J1 Food and Drug Administration)] Siemel |

(D) 236 8.9%.9%5.4. [FIANTF STFHT 932 Ir% 94 (OSHA (Occupational Safety and
Health Administration] Sfo® SN |

T 39: AP A6 T (pan) THT FIES IO (FFG-AF AN (baked-on lasagna)
TA®| 92 FIOF Sl TG SIET (FAG 2

(A) f&-8S1F (degreaser) T2 FATI

GIER REERRGISRE KT

(C) aff wo (NG Iy L9 O3 TIER1RE STalE *MNfate fefon a1

(D) 236 HIFIT AFIFES (abrasive cleaner) TIZF FATI

T Sbo: FEN 936 [FARA FHFA@T & PIF @HSNEF (refrigerator) (¥F INFHEH
W (coleslaw) @ (5771 A5 S[AST (food safety) fafve Fate NEAMET ST
(remove)-9F SINEF ST (@[T (labeling)-aF s ST (F1F Tode] ATTTT FIT &He?
(A) ATIET TEF SPTEIT (room temperature) FFTF ST bIFT AR I¢T (A0 T8TT|

(B) ARTAG 9316 TS N (insulated container) FTAI

(C) faf*w 28T (T ANTANET ©F1AT FIEF Ffo 8 THT -1 AT ST 27|

(D) AATETG 85° AT ©1F fIEd ST FNF I3 47

T by A6 (FEE Omd T-IA@E o (self-serve station)-9 =¥ NFEF (SR
(dressings) T2 3@ | ©IWF Foib 16 (ladles) AF© 2I?
(A) 511




(B) G|
(C) =3I
(D) aF|

T Sx: FRTed AT (frozen food) FE SIOF STTEITAIG F1?
(A) o fEfsr Tyt (°C).

(B) 5¢°C AT ©TF (5 31|

(C) -5%°C AT BT (5 |

(D) 20°C AT B (5 F|

T S@: FI6T AR (raw meat) (FZONELS (refrigerator)-2F (F1NTT F1AT &fbw?
(A) STE|

(B) NRRTE|

(C) FNE, AT TS ATRNES A |

(D) FTE, AT TS NANEF ST |

T V68: AT (FT STEAND (FIF AW FAT 1 MAGEF (food handler)-aF T ARETARETST?
(A) STTTRe fI@F {81 31 S (wedding band).

(B) I=t® 9IRS (arm ring).

(C) (@56 (bracelet).

(D) 41T T et BT 9% aifel

T S € TTNESIT Fiana Sl S Sr=siar (F1iG?
(A) So°F (FGF3r HIER1Z0) |

(B) ©9°F.

(C) ¢¢°F.

(D) »0°F.

T S B b: A FOIF A ATH (leftovers) JHAT STAN FA© TE?
(A) IO AT 2% |

(B) 3T

(C) 5IE=|

(D) ST BY AFIRR ARSI AT ST F71 Sfte |

T b9 NEF @ TR (ST 7 F167 AT A8 forqr?
(A) T (Chicken).

(B) B8<4 (Pork).

(C) f31 315 (Minced meat).

(D) (37X (Lamb).



T Sbb: TS (AT MANF TmEE3fe (basic steps) fF7?
(A) =TT 9T STTeTE Y@ foe 32 BiFF e

(B) STRTS ST Fel, ©ITOIR YT (e, =N ATHF e 932 FMSF (@ (paper towel)

JRF FFA|
(C) STIRT FFTST PP, ©lTONT YT (B |

(D) ©TFTSTE & (Hed, Mol AT 97 FIIET (ST NI F2peT |

T Vb : 7O (HATE NEF SIS I 57?2
(A) TS (FTTS *NfAF 6T T S |
(B) F1H S 93 TRGRAS ST 2100 72 =T TS|

(C) IIFNF 1% S it 2@ (50 TAEES fSfertsa ReFena 4@ e NEE a1

(D) (SO TT© FIEE Ty SIS a7 |

T So: FHEIT T famferide @&ft ser?

(A) TTHOIEIT T AFECT I289 972 W Ja TH|

(B) T IBiHAT o W1 ey IreT0T AIB |

(C) =& AT INFEERIT NI ARTE [{¥ e M&|

(D) AAF fRNIe F@ (freezing) INFGEIT (N (e TF|

T LS AN Fw (fridge)-a7 I SIFTaT Fo 2837 Sfow?
(A) 8 - So SIS (TS (°C).

(B) s a2 8°C.

(C) o (¥ 8°C.

(D) -x (¥ o°C.

T SR Ve @ ARE TS INF ORI TER?
(A) fT1fZre 161 J&fT (Frozen raw chicken).

(B) Sws AT FT G|

(C) (AT §T5T (fizzy) =TT

(D) (AT&+dTS (TS (mayonnaise).

T >0 AR SRS T AR ST AT 20 YT HAF AE SFNAE NG S SN

2
(A) F15TEF (OIFT (paper towels) IR FHTI
(B) STTTetite (ST IR FT|

(C) TfoPerd BfF @

(D) RS BfFF el



T S28: AW [IAFIT T61@ G FHLEIT aM® Fay AT Fre1F I NE?
(A) ST =T8T IF |

(B) 331 INF &1, aft o1k (w1 AF |

(C) a7 fog & 2F|

(D) a7 9 fog @1

T 35 ANEe IPT AMNFIEF@I (Environmental Health Officers) JT (@19 7wl
(%?
(A) IFSFH (premises) T& FEF (W3TT|

(B) (IITET el
(C) Sreaife =GT AfSSTH (premises)-a TECTH FOF|
(D) A1TTE AMfee FA HHe|

T S : VAT AT S5 FAT Syl I
(A) aft ATET [T FfeEmy e FE|

(B) Z¥eF© AT A3 BT (M|

(C) aFvP© A[NET I AK3 O 27|

(D) of&q &els |

T 559 IIJ INEAAF e TITe! FAF Tels {1
(A) 7|

(B) AT

(C) &% w17al|

(D) SETS SIS |

T A ST WRMF AT (beef burger) N¥FSTE TE FaT TA® fFaT 932 af6 ey
@™ fFer ©1 artfe Fre1r TaEa?

(A) aft THF FF FHE A ST T (7E SaE@ [ A6 TPFerm @ Fa1 1@

(B) Sirstfel If% (W@ N (T a6 (S (TR @ SAE (¥ af6 forarm|

(C) I I (MAtE M ¥ IHNET IRET AT TAFeE IW @@ R AT afe
AR FIHEET (WS =T (T TS AT (ST 7|

(D) STEF (F1A62 77|

T SD: FNOF SIS APTAEF TS (HTTT T SINAF NE3H ST 27T
(A) 916 o (ST HIZF T4 |

(B) TPl fom sifefae =1fa 77 a1

(C) a%f6 AN SIS (air dryer) TI2E FF |

(D) a%fG FIHF (ST (paper towel) TFIZT F |




T Yoo: &y JT 3T I (@1 MA@ IIRF 191 W 9 97 fowuas TFT I@E:
(A) eyl
(B) far=m

T Y05 oy AT FINT: FWEET FIGBIE (counter) AT 5% (sink)-a e s@fa sy a3:
SR ARCIF (o] 98 28T N (perishable) ATAFST q7 FAV SE] (thaw) 5F am:

(A) ey

(B) far=T|

5 YoX: oy A1 f: THGIE My AR %9 (fridge) 31 oF (freezer)-a ([ (W31 Sfve:
(A) s3I
(B) far=T|

5 Yo0: oy T FAT: 7 a3 G (RFSMELH (refrigerator)-a7 TaE AFT F1 (IO =H:
(A) STl
(B) far=m|

T 308: Wy A1 P ARE q¥e 8T (contaminating) (F1Y FAF Sves (T THF T
S 2N (HAT:

(A) S5l

(B) f3rTi

T Y0¢: oy 7 FIT: ATANET o1& fa@ aft 21837 f9grsm a1 o1 Srsifq Jeite NaEa:
(A) ey
(B) far=T|

o Yo\b: W6y AT T FIET AT 9T FTH FHT AT ST F:
(A) s3]
(B) far=m

T 309: 379y 1 FI: BT AT NS YT (FI0 2E, 974 I(M3 Aol T3 geter=a
(peeling):

(A) ey

(B) far=T|

Y Yok Woy T BT IS (F ITEaER ARNER AR (leftovers) FMHT FES ©Ite [F%
ST 1Y 7, 19 fG 2 SHEs T F97 7 q =

(A) sT&3|

(B) farTi




T 20: Yoy T T CoF TG (rare) 3TN (@ -
(A) 5|
(B) faram|

T Xbo0: oy JT R STEFS! WA, P13, I3%F 97 7T SAOEN T3 5T (MO ATHre

aLFeE 3% @
(A) vl

(B) farT|

A% F4 31 AT (Food Handler) F3EH Tax:

S AR A;9)B; 8)B.; ¢) C; L) B.; 9) C; ) B; ) C; bo) A 5Y) C; d) C; b)) Al 58)
A.; 5¢) C; SY) C H9) D; Sk) AL 59) B.; 0) B,; 3d) C; )AL R9) AL 8) D ¢) C; )
C.;39)A;3)C,; ) C.;v)A;©y)B,;v})C,; w9)D,;w8)B.;vt)C.;9vY)B.; w9 B
AR D.; ) C.; @) B.; 80) A,; 85) B.; 83) B a3k C.; 8v) D.; 88) B.; 8¢) C.; 8V) A.; 89)
D.; 8%v) D.; 8) B.; ¢o) D.; ¢5) A.; @}) C.; @9) D.; @8) A.; ¢¢) B.; ¢Y) A.; ¢9) B.; ¢v) A;;
@) A.; o) D.; US) A L) A b)) C; L8) D we) D vY) B b3)B.; ) D.; YD) C;
90) B.; %) C.; %) C.; 99) B.; 98) A. 9¢) B. 9v) C.; 99) A.; 9%) D.; 99) D. o) C.; ¥)) C;
) C.,; v9)D.; ¥8) A.; v¢)D.; vY)C.; v9) B.;| vv)D.; ©d)D.; d0) A,; 25) C.; d) A
»9) B.; 38) A.; 2¢) D,; Y) A,; 39) B.; %) D.; 3) A.; Soo) A;; bob) B.; box) C.; Y09)
D.; S08) A.; S0¢) D.; Sob) A.; 509) D.; So) C.; S0) B.; 550) D.; 555) C.; SSR) A; SH)
C.; 558) D.; 55G) A.; S5Y) A.; 559) C.; SY) C.; 55) AL; dR0) B S3Y) B SIR) AL HR9)
D.; 538) B.; 53@) D. 53Y) D; 529) E. 53%) D. b33) B.; b@o) B.; b)) C,; bo) B,; bvwv)
A.; 598) C.; Sv¢) B.; Y9b) C.; S99) B.; bo) D.; Y93) A,; 580) C.; v8%) B.; v8) C;;
%8v) B.; 588) A.; 58¢) C.; 8Y) B.; 89) C.; 8%) C.; $82) A.; 5¢o) B.; S@S) B.; S&R) A;
@) A 5E8) AL Q) AL STY) Al bE9) Al SER) AL SED) Bl Sbo) B SLY) C; SLR) D
SLWV) D.; HSU8) A,; SLE) C.; SLY) B.; S49) B.; SU) B.; SLD) B.; b90) C.; ) B.; SR)
D.; v99©) D.; $98) A.; 59¢) D.; $9%) B. 599) C.; 59%) B.; 599) D.; 5%0) D.; 5B%) C.; SbR)
C.; Sv9) C,; vv8) A,; b¢) B.; SvY) D.; | S9) D.; YY) B.; Svd) B.; b90) A.; S2Y) C;
S93) C.; 59V) A,; 538) A; 5Q) B.; ba0) AL 599) D.; bo) C.; b99) D.; 00) B.; 205) B
03) A,; 209) B,; 208) A; 20¢) B.; R0Y) A;; 209) A;; 20) B.; 209) A; 3v0) Al

Ch 1Y K

S WWWW,W$EG,WWI



[Food Safety for Industry, Health Canada, The Government of Canada
(https://www.inspection.gc.ca/food-safety-for-industry/eng/1299092387033/1299093490
225)].

| AT FISANET PRI, NI SRS, FNqrF | 5T T, F1Arer|
[Food Handler Certification, Study Guide, Public Health. Region of Peel, Canada].

© | AT TG Se[eTel T, FTANGI AT SJAHT 2600 (FrerRamas)|

81 https://food-handler.com/exam/



https://www.inspection.gc.ca/food-safety-for-industry/eng/1299092387033/1299093490225
https://www.inspection.gc.ca/food-safety-for-industry/eng/1299092387033/1299093490225
https://food-handler.com/exam/

