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Safer food better business

Quiz for caterers

AIM: to get to know your way around the pack, as well as refreshing your food safety knowledge.

Have a go at answering these questions using your SFBB pack – refer to the coloured cards (these are known as the safe methods).
1.  All food handlers must wear white overclothing;




True / False

and blue plasters to cover a cut






True / False

2.  Fridges should be kept at 5oC







True / False

3. You find some broken glass in your fridge, how do you avoid this happening again?

4. An allergic reaction (anaphylactic shock) can be as a result of eating shellfish
True / False















5. Is cleaning the floor in the kitchen a high or low food safety priority and why?
High / Low

6. Fill in the missing words ‘Re-heating means  _ _ _ _ _ _  again, not just   _ _ _ _ _ _ 

7. What is a sanitiser?

8. Its OK to use food past it’s use-by date





True / False

9. Re-usable cloths can’t be used anymore, paper towels should be used

True / False

10.  Do you have to keep temperature records of your fridges and freezers

Yes / No

11.  What safe method would you use for cooling down a large pan of curry?

12. Hot food that is being kept on display should be held above _ _ _ _ oC

13. In a kitchen it is now the law that you have to have separate areas for 

cooked and raw food? 








True / False

14. Food handlers are meant to report any illness to chef or their supervisor
True / False

15. What is the recommended way of keeping your kitchen clean as you work?

16. It’s alright to defrost a frozen whole chicken in a sink of hot water

True / False

17. What is the safe method for preparing rare joints of beef and lamb?

18. A take-away uses a huge quantity of rice during late evening service, is it 

OK to cook this up in the morning and keep it in clean dustbins in a cool area.
Yes / No

19. How many steps do you need to follow to wash your hands effectively?

20. A restaurant can be closed down immediately by an Environmental Health 

Officer










True / False


Safer food better business

Quiz for caterers

Answer Sheet

The location of the answers relate to the September 2006 version of SFBB.  Safe methods with the reference /09-06 are from this version.

1. All food handlers must wear white overclothing;

Cross contamination section: Personal hygiene safe method – First page, row 3

and blue plasters to cover a cut

Cross contamination section: Personal hygiene safe method – Second page, ‘Fitness for work; row 4

2. Fridges should be kept at 5oC

Chilling section: Chilled storage and displaying chilled food safe method – Second page, ‘Check it’

3. You find some broken glass in your fridge, how do you avoid this happening again?

Cross contamination section: Physical and chemical contamination safe method – First page, row 7

4. An allergic reaction (anaphylactic shock) can be as a result of eating shellfish

Cross contamination section: Food Allergies safe method – Second page, row 1

5. Is cleaning the floor in the kitchen a high or low food safety priority and why?

Cleaning section: Your cleaning schedule safe method – First page, row 1

6. Fill in the missing words ‘Re-heating means  _ _ _ _ _ _  again, not just   _ _ _ _ _ _ 

Cooking section: Reheating safe method – First page, ‘Think twice!’

7. What is a sanitiser?
Cleaning section: Your cleaning schedule safe method – Second page, Cleaning terms

8. It’s OK to use food past it’s use-by date

Chilling section: Chilled storage and displaying chilled food safe method – First page, row 2 

Cooking section: Ready-to-eat foods safe method – Second page, row 1

Management section: Opening and closing checks safe method – Closing checks

Management section: Stock control safe method – row 4

9. Re-usable cloths can’t be used anymore, paper towels should be used.
Cross contamination section: Cloths safe method – First page, row 4

10.   Do you have to keep temperature records of your fridges and freezers

How to use this pack – Questions section, row 3

11.   What safe method would you use for cooling down a large pan of curry?
Chilling section: Chilling down hot food safe method

12.   Hot food that is being kept on display should be held above _ _ _ _ oC
Cooking section: Hot holding safe method – First page, ‘Think twice’

13.   In a kitchen it is now the law that you have to have separate areas for cooked and raw food? 

Cross contamination section: Separating foods safe method – Second page, row 1

14.   Food handlers are meant to report any illness to chef or their supervisor

Cross contamination section: Personal hygiene safe method – Second side, ‘Fitness for work’

15.   What is the recommended way of keeping your kitchen clean as you work?

Cleaning section: Clear and clean as you go safe method

16.   It’s alright to defrost a frozen whole chicken in a sink of hot water

Chilling section: Defrosting safe method – First page, row 3

17.   What is the safe method for preparing rare joints of beef and lamb?

Cooking section: Cooking safely safe method – First page, row 4

Cooking section: Checking your menu – First page, row 1

18.   A take-away uses a huge quantity of rice during late evening service, is it OK to cook this up   in the morning and keep it in clean dustbins in a cool area.

Cooking section: Foods that need extra care safe method – Second page, row 4

19. How many steps do you need to follow to wash your hands effectively?

Cleaning section: Clear and clean as you go safe method – Second page, ‘’Washing hands effectively’

20. A restaurant can be closed down immediately by an Environmental Health Officer
Yes (answer not found in the pack)


Catering Exercise 1

Creating your very own food poisoning outbreak

Before you start, agree on who is going to report back to the group.

1.
From the following list of ingredients create your own food poisoning outbreak:

· Raw frozen chickens (for serving as cold sliced chicken)

· Sandwiches

· A trained head chef

· A wedding buffet for 50 persons

· A relatively new team of food handlers (some of whom have been brought in just to help with the function)

· Ice cream

· Pasties

· Dirty wiping cloths

· Two small preparation tables

· A hot kitchen
2.
Describe how the outbreak occurred and what type of organism might have caused it.

3.
How might you have prevented it?

(You are allowed a bit of artistic licence to make the scenario more interesting and/or realistic)


Catering Exercise 2

Create your very own food poisoning outbreak
Before you start, agree on who is going to report back to the group.

1. From the following list of ingredients create your own food poisoning outbreak:

· A Chinese restaurant

· An infected food handler excreting Salmonella

· Owners not present – left Manager in charge

· Staff work long days – two shifts

· Very busy restaurant

· Prepare most food in advance, including egg-fried rice in large quantities - prepare at 4.30pm and keep out until last order at 11pm.  

· All staff trained in Foundation Food Hygiene last year.

2. Describe how the outbreak occurred and what type of organism might have caused it.

3. How might you have prevented it?

(You are allowed a bit of artistic licence to make the scenario more interesting and/or realistic)

Photograph Exercise 1

You are the manager of a food business and are carrying out a spot check of the kitchen.

For each of the photographs: -

i) What is wrong with the picture?

ii) Which safe method from the SFBB pack would you use to explain to your staff why this is poor practice?

iii) What measures would you put in place to ensure this does not happen again?
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Photograph Exercise 2

You are the manager of a food business and are carrying out a spot check of the kitchen.

For each of the photographs: -

i) What is wrong with the picture?

ii) Which safe method from the SFBB pack would you use to explain to your staff why this is poor practice?

iii) What measures would you put in place to ensure this does not happen again?
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