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ASSIGNMENTS MEMORANDA 

 

ASSIGNMENT 01  
 

MULTIPLE CHOICE QUESTIONS 

 

INSTRUCTIONS  

 Answer all the questions.  

 There is only one correct answer for per question.  

 Please also refer to the guidelines for Assignment 01 (section 8.6). 

 Indicate the correct answer clearly by shading in the appropriate number on the mark-reading sheet. 

If more than one number is shaded in for any question, NO marks will be awarded for that question.  

 It is advisable to keep a copy of your answers. 

 

Choose the correct answer for each of the following questions by marking the number on the 

mark-reading sheet provided. 

1. When a food handler is diagnosed with Shigellosis, what steps must be taken? 

1. The food handler must be told to come to work. 

2. The food handler must be given a non-food handling position. 

3. The food handler can work, but must wear gloves when handling food. 

4. The food handler must take sick leave. 

2. FAT TOM stands for Food, Acidity, Time, Temperature, Oxygen and ____________. 

1. Meat. 

2. Melatonin. 

3. Mushrooms. 

4. None of the above. 

3. What is the purpose of a food safety management system? 

1. To keep all areas of the facility clean and pest free.  

2. To identify and control possible hazards. 

3. To identify, tag and repair faulty equipment within the facility. 

4. To identify, document and use the correct methods for receiving food. 
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4. A pan of lasagne that is hot-held at 125°F (52ºC) is reheated to 165°F (74ºC) for fifteen 

seconds within two hours.  This is an example of a____________. 

1. Monitoring action. 

2. corrective action. 

3. hazard analysis. 

4. verification. 

5. Which of the following is true about a food allergy? 

1. It is the body’s strong immune defence against pathogens. 

2. It is the body’s positive reaction against some food protein. 

3. It is the body’s negative response against pathogens. 

4. It is the body’s negative response against some food proteins. 

6. Which one (1) of the following statements best describes moulds? 

1. Fungi that spoil food and grow in acidic food with a high water activity, and they can produce 

toxins.   

2. Fungi that spoil food and cannot cause illness, they grow under almost any  

condition, and they can produce toxins.  

3. Fungi that spoil food and can cause illness, they grow under almost any condition, and they 

can produce toxins.  (NRAEF, 2008:2-24) 

4. Fungi that spoil food and can cause illness, they grow under almost any condition, but they do 

not produce toxins.  

7. Purchasing, receiving, storing, preparing, cooking, holding, cooling, reheating and serving 

are referred to as ____________.   

 1. The food preparation process. 

 2. The food establishment.   

 3. The flow of food.  (Text book page 5-2) 

 4. The food service procedures.   

8. Which of the following are the correct energy sources for pathogens? 

1. Carbohydrates and starch. 

2. Carbohydrates and Fat.  

3. Carbohydrates and protein. 

4. Carbohydrates and oxygen. 

 

9. Potentially hazardous food can be defined as food that has at least one of the following 
characteristics: 
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1. Micro-organism will not grow in. 

2. High in protein.  

3. It is not moist. 

4. Neutral to slightly alkaline pH. 

10. Which of the following best explain a ‘food borne-illness outbreak’? 

1. An incident where an illness is transmitted to food by people. 

2. An incident where an illness is transmitted to people by food. 

3. An incident where many people get ill after eating a particular food. 

4. None of the above. 

11. What smell may be a sign that cockroaches are present? 

 1. Warm, spicy 

 2. Sharp, musty  

 3. Strong, oily 

 4. Mild, seaweed 

12. Which pathogen is primarily found in the hair, nose, and throat of humans? 

 1. Escherichia coli 

 2. Salmonella typhi 

 3. Staphylococcus aureus 

 4. Bacillus subtilis 

13. Which of the following statements are not true about the FIFO method? 

 1. It stands for first in, first out. 

 2. It is used to ensure proper rotation of products during storage. 

 3. The products’ use-by or expiration is identified and the oldest are used   first. 

 4. None of the above.  (Text book page 7-3)   

14. The minimum internal temperature of perishable food that must be kept chilled when 
stored, transported or displayed for sale is: 

 1. +4ºC 

 2. +7ºC 

 3. -12ºC 

 4. -18ºC 

15. When is a HACCP plan required? 
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 1. When food are treated and packed for later sale.  

 2. When food is cured. 

 3. When smoking is a preservation method. 

 4. All of the above.  (Text book page 10-13) 

16. The major food borne illnesses caused by viruses are: 

 1. Shigellosis and Hepatitis A. 

 2. Listeriosis and Botulism.   

 3. Norovirus gastroenteritis and Hepatitis A.  (Text book page 2-7) 

 4. Norocirus and Hemorrhagic.   

17. The bacteria Salmonella spp. is most commonly linked to the following food: 

 1. Deli meat, oysters from contaminated water, and poultry. 

 2. Incorrectly canned food, poultry, and temperature abused baked potatoes.  

 3. Contaminated produce and ground beef.   

 4. Fresh produce, dairy products, poultry and eggs.  (Text book page 2-17) 

18. The final step of developing a HACCP plan is to ________________. 

 1. Verify that system works. 

 2. Establish procedures for record keeping and documentation.  (Text book page 10-7) 

 3. Identify corrective actions. 

 4. Establish monitoring procedures.   

19. If food-contact surfaces are in constant use, how often must they be cleaned and 
sanitized? 

 1. every 2 hours 

 2. every 6 hours 

 3. every 4 hours 

 4. every 5 hours 

20. Which of the following is true about a food allergy? 

1.    It is the body’s strong immune defence against pathogens. 

2. It is the body’s positive reaction against some food protein. 

3. It is the body’s negative response against pathogens. 

4. It is the body’s negative response against some food proteins. 

21. Which of the following is considered as potentially hazardous food?   

1. Saltines 
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2. Bananas 

3. Romaine lettuce 

4. Baked potatoes 

22. Sliced melons and cut tomatoes are TCS food.  What does TCS stands for? 

1. Temperature control system 

2. Time control for safety 

3. Temperature control for safety 

4. None of the above is correct. 

23. Which of the following best explains cross contamination? 

1. Transfer of food microorganisms to another. 

2. Transfer of microorganisms to food.  

3. Transfer of microorganism from one surface or food to another. 

4. All of the above. 

24. In food safety management HACCP stands for _____________________. 

1. Hazard Avoided Crises Control Point.  

2. Hazard Appeared Control Critical Point.   

3. Hazard Analysis Critical Control Point.  (Text book page 10-6)  

4. Hazard Alternative Critical Control Point.   

25. Which of the following is true about viruses? 

1. They can survive refrigeration and freezer temperature. 

2. They can contaminate both food and water. 

3. They are the leading cause of food borne illnesses. 

4. All of the above 

 

TOTAL: 25x2 = 50 MARKS 

END OF ASSIGNMENT 01  

(SEMESTER 02) 
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ASSIGNMENT 2  

 
  

INSTRUCTIONS  

 It is advisable to keep a copy of your answers. 

 Number the answers to the questions as they are numbered in the assignment.  

 Answer all the questions.  

 

QUESTION 1 [26] 

Assuming that you are a manager in a food service establishment and one of the 
establishment’s specialities is stuffed chicken that are served during their buffet lunch on 
Sundays. 

 

1.1 Summarise all the stages involved in flow path of chicken. (18) 

 Purchasing Chicken should be purchased from a reputable and approved supplier that follows 

good food safety practices.  

 

 Receiving - The temperature of the chicken should be checked by inserting the thermometer 

stem or probe into the thickest part of the product (usually the centre).  

- The surface temperature can also be checked for a better indicator of temperature 

abuse. The chicken should be delivered at 5˚C (41˚F) or lower. 

 

 Storing - The FIFO method should be used to ensure proper stock rotation of the chicken. 

The chicken should be clearly labelled before going to storage.  

- Fresh raw chicken should be stored at an internal temperature of 5˚C or lower. 

Fillets and steaks can be kept in original packaging. 

- Frozen chicken should be stored at a temperature that will keep it frozen. If it has 

been removed from the original packaging, it should be placed in airtight 

containers.  

- Iced-packed chicken should be stored as is with the use of self-draining containers 

the ice of which is regularly changed and sanitised. 

 

 Preparing If frozen, chicken should be thawed in the refrigerator (5˚C or lower); submerged 

under running potable water at the temperature of 21˚C or lower; or thawed as part of 

the cooking process. 

 

 Cooking Chicken should be cooked to a minimum temperature of 74˚C (165˚F) for 15 seconds. 

If the chicken is prepared with stuffing, the stuffing should also reach the same internal 

temperature.  

 

 Holding - For hot holding of the chicken it should be kept at an internal temperature of 57˚C 

(135˚F) or higher. Only hot-holding equipment should be used.  

- For cold holding of the chicken it should be kept at an internal temperature of 5˚C 

(41˚F) or lower. Only cold-holding equipment should be used.  

 

 Cooling Chicken should be cooled from 57˚C (135˚F) to 5˚C (41˚F) or lower within six hours. 

First cool the chicken from 57˚C (135˚F) to 21˚C (70˚F) within two hours and then cool 

it to 5˚C (41˚F) or lower in the next four hours.  

 

 Reheating Previously cooked chicken should be passed through the temperature danger zone as 

quickly as possible and reach an internal temperature of 74˚C (165˚F), for fifteen 

seconds, within two hours.  

 

 Serving Contamination should be prevented when serving the chicken by using clean and 

sanitised utensils; storing serving utensils properly; minimising bare-hand contact; and 
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practising good personal hygiene.  

    

1.2 Summarise general guidelines for improve the way deliveries are received in a food 
service establishment.   

(8) 

 Scheduling – Suppliers should deliver food when staff have enough time to inspect it. 

Staff needs – Make specific staff responsible for receiving and train them to follow food 

safety procedures. 

Good preparation – Plan ahead for shipments by having clean trucks, carts and ensure 

that you have enough space in dry-storage and walk-in areas for shipments. 

Timing of inspections – Visually inspect delivery trucks for signs of contamination and 
spot-check weights and take sample temperature of all TCS food. 

 

   

   

QUESTION 2 [28] 

2.1 Distinguish between four different types of pathogens by discussing the 
characteristics of each. 

(18) 

 Pathogen Characteristics  

 Viruses 

[These are the leading 
cause of food-borne 
illnesses] 

 They can survive refrigeration and freezer temperatures. 

 They cannot grow on food, but once ingested they grow inside the 

person’s intestines.   

 They contaminate both food and water  

 They can be transmitted from person to person, from people to food, 

and from people to food-contact surfaces.   

 

 Bacteria 

[These are also 
responsible for a large 
number of food-borne 
illnesses] 

 Bacteria can be controlled by keeping food out of the temperature 

danger zone. 

 Bacteria grow rapidly in correct FATTOM conditions.   

 Bacteria can protect themselves by changing into a different form known 

as “spores”.    

 Some bacteria can also produce toxins in food as they grow and die, 

and these toxins may cause food-borne illnesses when ingested.  

 These toxins are not destroyed by cooking.  

 

 Parasites 

[These are not the 
common cause of 
food-borne illnesses] 

 They cannot grow on food.  They are present in the meat of another 

animal (the host) and depend on the animal to survive.   

 Hosts can include cows, chickens, pigs and fish. 

 Parasites can be found in the faeces of animals and people.  

 They can contaminate both water and food (more often, the water used 

to irrigate produce 

 

 Fungi 

[They tend to spoil 
food and can cause 

Moulds 

 They spoil food and may cause illness. Some moulds produce toxins 

such as aflatoxins.  

 



 

8 

food-borne illnesses.  
They are present in air, 
soil, plants, water and 
some food.  Examples 
of fungi are mould and 
yeast] 

 They grow under any conditions, but particularly in acidic food with a 

low water activity such as jams and jellies, and salty meat such as ham, 

bacon and salami.  

 The growth of moulds can be discouraged by cooler or freezer 

temperatures, but this will not destroy them. 

 

Yeasts 

 Food can easily be spoiled by yeast.  Signs include the food smelling or 

tasting of alcohol. 

 The yeast may look like a white or pink discoloration or appear as slime. 

 Yeast also grows easily in acidic food with low water activity, such as 

jams, jellies, syrups, honey and fruit or fruit juice 

   

2.2 Explain how you will ensure that time and temperature control is properly 
implemented? 

(10) 

  Start by determining the best way to monitor the time and temperature. This 

includes deciding what should be monitored, how often and by whom.  It is 

important that employees understand why monitoring is important.    

 Make sure that the establishment has the right kinds of thermometers available 

in the right places.  Each employee should have his or her own calibrated 

thermometer and timer for monitoring food.   

 Make sure that employees record the times and temperatures on a regular 

basis on simple forms kept in clipboards outside refrigerators and freezers, near 

prep tables, and next to cooking and holding equipment.   

  Time and temperature controls should be incorporated into standard operating 

procedures for employees.  This includes the following: only removing the 

amount of food from the refrigerator that can be prepared in a short period of 

time; refrigerating utensils and ingredients before preparing recipes; and 

cooking food to the required internal temperature.   

 Develop a set of corrective actions.  This includes the actions that need to be 

taken when time and temperature standards are not met.   

 

   

QUESTION 3 [24] 

3.1 Discuss what should be included in a good personal hygiene programme. (6) 

 A good personal hygiene programme should include the following: 

 Good hygienic hand practices:  these include proper and frequent hand-washing 

and hand maintenance   

 The maintenance of personal cleanliness:  this includes bathing or showering 
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before work and keeping hair clean    

 A dress code including clean and appropriate uniforms:  food-handlers should 

wear a clean hat or other hair restraint; wear clean clothing daily; remove aprons 

when leaving food-preparation areas; and remove jewellery from hands and 

arms prior to preparing food and when working around food preparation areas    

 The avoidance of certain habits and actions:  food handlers must not smoke, 

chew gum or tobacco, or eat or drink while preparing or serving food, while 

working in food preparation areas, or while working in areas used to clean 

utensils and equipment      

 The maintenance of good health is vital in the prevention of the transfer of 

pathogenic microorganisms.  Managers should either restrict food-handlers who 

are ill from working with or around food or exclude them from the establishment 

altogether    

 Reporting illnesses:  food-handlers should be encouraged to report health 

problems prior to working.  When they become ill while working with or around 

food, this fact should be reported immediately 

3.2 Distinguish between three (3) different types of storage by indicating the storage 
temperature, purpose thereof and examples of products stored using the specific 
method. 

(9) 

 Refrigerated storage 

- Temperature:  5°C (41°F) 

- Purpose:  It slows down the growth of microorganisms and help keep them from 

growing to unsafe levels.    

- Examples:  TCS foods such as cheese, milk, tomatoes, etc. 

 

Frozen storage 

- Temperature:  -18°C (0°F) or lower 

- Purpose:  To substantially slow the growth of microorganisms. 

- Examples:  frozen food such as vegetables, meat, pastry, etc. 

 

Dry storage 

- Temperature:  10°C to 21°C (50°F to 70°F) 

- Purpose:  To maintain the quality of food in a clean, well ventilated and well lighted 

area. 

- Examples:  canned food such as peas and baked beans; and dry food such as rice and 

sugar.  

 

3.3 All products should be properly stored and used in a timely manner, quality and 
safety suffer in a food service establishment. 

 

 3.3.1 Identify and discuss the general storage guidelines that can be applied to 
most storage situations.   

(10) 

  **Any two (2) statements under the following categories. 

 

Food should be labelled 
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- Any food that is not stored in its original container must be labelled.  The name of 
the food item or a statement that clearly and accurately identifies it should be 
included.  Easy identifiable food does not need to be labelled. 

- Food that is labelled for retail should include the common name or clear statement; 
quantity of the food; list of ingredients in descending order by weight; list of 
artificial colours and flavours; name of the manufacturer, packer or distributor; 
source of each major allergen.   

 

Date marking 

- Ready to eat food must include date marking (prepared or sell-by date, and use-by 
or expiration date) if it is going to be held longer than 24 hours.   

- TCS food can only be held for 7 days.  Sometimes commercially processed food 
can only be held for less than 7 days.  Combined food should be labelled 
according to the earliest expiration date. 

 

Rotation  

- The first-in, first-out (FIFO) method should be used to ensure proper stock 
rotation.  

- The expiration date should first be identified; earliest dates should be stored in 
front and used first; and food that has passed the use-by or expiration date should 
be discarded. 

Temperatures  

- *Food should be stored correctly:  TCS food should be stored at 5°C (41°F) or 
lower, or 57°C (135°F) or higher.  This should be checked randomly by using a 
calibrated thermometer. 

- Meat, poultry, seafood and dairy items should be stored in the coolest part of the 
refrigerator and frozen food should be store at temperatures that will keep it 
frozen.  

- Store units should have at least one air-temperature device that should be +/- 1.5°C 
(+/- 3°F).  It should be held in the warmest part of the refrigerator and in the coolest 
part of hot-holding units.  

- Coolers and freezers should not be overloaded that may prevent good airflow and 
making the unit work harder to stay cold. 

- Cold curtains in walk-in coolers and freezers should be considered to maintain 
temperatures. 

- Use open shelving and avoid lining shelves with aluminium foil, sheet pans or 
paper which will restrict the cold air circulation. 

- Defrost freezers regularly, by moving food to another freezer, so that they are free 
of frost and more efficient.  

- Food should be stored in clean, dry location away from dust and other 
contaminants.  

-  

Preventing cross contamination 

- Food, linens and single-use items (in original packaging) should be stored in 
designated areas, away from the walls and at least 15 centimetres (six inches) off 
the floor. 

- Food should be stored in containers intended for food that are durable, leak-proof 
and able to be sealed or covered.  Empty food/chemical containers should never 
be used to store chemicals/food.  Food should also be wrapped correctly. 

- All storage areas should be kept dry and clean, thus: clean dollies, carts, 
transporters and trays often; store food in containers that have been cleaned and 
sanitised; store dirty lines away from food in clean, non-absorbent containers or 
washable laundry bags.  

- Food should be stored from top-to-bottom:  ready-to-eat food; seafood; whole cuts 
of beef and pork; ground meat and ground fish; whole and ground poultry.       
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QUESTION 4 [25] 

4.1 Identify and discuss the seven (7) sequential principles of Hazard Analysis Critical 
Control Point (HACCP) system. 

(14) 

 1. Conduct a hazard analysis 

Identify and assess potential hazards in the food you serve. Determine where food safety hazards 
(biological, chemical and physical contaminants) are likely to occur by using the menu.   

2. Determine critical control points (CCPs) 

Find points, such as cooking or holding, in the process where the identified hazards can be 
prevented, eliminated or reduced.   

3. Establish critical limits 

For each CCP establish minimum or maximum limits that should be met to  prevent or eliminate 
the hazard or to reduce it to a safe level. 

4. Establish monitoring procedures 

Determine the best way to check critical limits so that these can be met.  It is important to 
identify someone that will monitor it, for example with the use of a thermometer.  

5. Identify corrective actions 

Identify steps, in advance, that should be taken when a critical limit is not met.   Verify that the system works 

Determine if the plan is working as intended by evaluating it on a regular basis with the use of 
monitoring charts, records, hazard analysis, etc. 

6. Verify that the system works 

Determine if the plan is working as intended by evaluating it on a regular basis with the use of 
monitoring charts, records, hazard analysis, etc. 

7. Establish procedures for record keeping and documentation 

Maintain your HACCP plan and keep all documentation created when developing it.  Records should 
be kept for monitoring activities, taking corrective action, validating equipment, working with 
suppliers. 

 

4.2. Food items you have received may sometimes be recalled by the manufacturer. 
This may happen when food contamination is confirmed or suspected. It can also 
occur when items have been mislabelled or misbranded. 

 

 4.2.1 Describe the guidelines to follow when responding to a recall. (8) 

   Identify the recalled food items by matching information from the recall notice to the item. 

This may include the manufacturer’s ID, the time the item was manufactured, and the 

item’s use-by date. 

 Remove the item from the inventory, and place it in a secure and appropriate location. 

That may be a cooler or dry-storage area. The recalled item must be stored separately 

from food, utensils, equipment, linens and single-use items. 

 Label the item in a way that will prevent it from being placed back to inventory. Some 

operations do this by including a Do Not Use and Do Not Discard label on recalled food 

items. 

 Refer to the vendor’s notification or recall notice for what to do with the recall item. For 

example, you might be instructed to throw it out or return it to the vendor. 

 

 4.2.2 Explain the steps followed when rejecting shipments (3) 

   Set the rejected items aside from the items you are accepting.  

 Tell the delivery person exactly what is wrong with the item. Use your purchase 

agreement to support your decision. 

 Get a signed adjustments or credit slip from the delivery person before the item is 

removed. 

 Log the incident on the invoice or receiving document. Be specific about the action taken 

and the item involved. 
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TOTAL:  100 MARKS 

END OF ASSIGNMENT 02  

(SEMESTER 1) 
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