Health and Wellbeing - Food Safety and Hygiene Quiz
Step 1

Perform a quick question and answer quiz at a staff meeting. Circle Yes if the majority of staff know the correct answer and No if the majority do not. This will indicate which areas your staff need training in. Correct answers are in red. 
	Yes
	No
	Should we date containers with food in them?

Yes so we know when the food was prepared and when its use-by-date is. 

	Yes
	No
	Can items of food in containers be stored on the floor?

No. Items should be stored off floor or on wheels.

	Yes
	No
	What is the correct temperature for refrigeration?

0- less than 5°C

	Yes
	No
	What is the correct temperature for freezer?  
Minus 15°C or below.

	Yes
	No
	Refrigerator - Should raw food be above or below cooked food?

Raw food separated and stored below cooked foods so it doesn’t drip down on them.

	Yes
	No
	Where do we put food that is defrosting?

In the refrigerator while it thaws, covered on tray and below cooked foods.

	Yes
	No
	Why should the refrigerator door seals be clean and in good repair?
Prevents food from partially defrosting and bacteria growing in the seal.

	Yes
	No
	Why should there be a short food preparation time eg less than two hours?
Bacteria can grow in food left at room temperature for more than two hours.

	Yes
	No
	Why should cooking reach high temperatures eg 75°C?
This level of heat will kill off any bacteria present in the food. 

	Yes
	No
	Why should cooked food be eaten as soon as possible after cooking or held at or above 60°C?
Food will begin to spoil if left out. At above 60 degrees bacteria will not begin to develop in the food. 

	Yes
	No
	How many times can you re heat food?

One

	Yes
	No
	Can leftover food be reused?
Hot leftover food (that has not left the kitchen) can be reused, but must be reheated rapidly to at least 60°C (70°C is preferable) or discarded. Leftover food that has been served to children must be thrown out.

	Yes
	No
	 Why should non-porous crockery and cutlery be used?
So bacteria and small pieces of food don’t get stuck on the crockery and cutlery.

	Yes
	No
	Who are all the children with special requirements for food?
________________________________________________

________________________________________________



	Yes
	No
	Can cooks wear jewellery?

Only plain wedding bands and sleepers allowed (no visible necklaces/chains).

	Yes
	No
	Can cooks wear nail polish or false nails? 
No (or keep covered at all times with gloves).

	Yes
	No
	What colour should Band Aids be?
Blue


Step 2
Sign, date and file this quiz eg in staff meetings folder.

	Actions required 


	

	Date actions to be completed
	.../.../..

	Date actions completed
	.../.../
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