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Safer food better business

Quiz for retailers

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. State three ways you would avoid cross-contamination of nut products for unwrapped foods e.g. cakes.

4. What is a sanitiser?

5. It’s OK to sell food past it’s use-by date at a knock down price


True / False

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

True / False

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

Yes / No

8. Which safe method gives advice on hot holding pasties?

9.   Food handlers are meant to report any illness to their supervisor

True / False

10.   How many steps do you need to follow to wash your hands effectively?
11.   State two actions you would take if advised of a product withdrawal or recall.

12.   A shop can be closed down immediately by an Environmental 

  Health Officer









True / False


Safer food better business

Quiz for retailers

Answer Sheet

1. All food handlers must wear white overclothing;

Cleaning section: Personal hygiene safe method – First page, row 3
and blue plasters to cover a cut
Cleaning section: Personal hygiene safe method – Second page, ‘Fitness for work’, row 4
2. Fridges should be kept at 5oC

Chilling section: Chilled storage and display safe method – Second page, ‘Check it’
3. State three ways you would avoid cross-contamination of nut products for unwrapped foods e.g. cakes.

Management section: Customers – food allergies safe method – First page, ‘Unwrapped food’ section
4. What is a sanitiser?

Cleaning section: Your cleaning schedule safe method – Second page, Cleaning terms
5. It’s OK to sell food past it’s use-by date at a knock down price
Chilling section: Chilled storage and display safe method – First page, row 4

Management section: Stock control safe method – Date codes – what do they mean
Cooking and preparation section: Ready-to-eat foods safe method – Second page, row 1

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

6. Re-usable cloths can’t be used anymore, paper towels should be used.
Cleaning section: Cleaning effectively safe method – First page, row 6
7. Do you have to keep temperature records of your fridges and freezers
How to use this pack – Questions section, row 3
8. Which safe method gives advice on hot holding pasties?

Cooking and preparation section: ‘Bake off’ products, reheating and hot holding 
9.   Food handlers are meant to report any illness to their supervisor
Cleaning section: Personal hygiene safe method – Second side, ‘Fitness for work’
10.   How many steps do you need to follow to wash your hands effectively?
Cleaning section: Personal hygiene safe method – Second side, ‘Washing hands effectively’
11.   State two actions you would take if advised of a product withdrawal or recall

Management section: Product withdrawal and recall safe method, ‘What to do’

12.   A shop can be closed down immediately by an Environmental Health Officer

Yes (answer not found in the pack).

Retail Exercise 1 

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:
· Large joint of ham purchased and opened on Day 1 and used until sold

· Label on ham states a ‘produced on’ date but no ‘use by’ date

· Chill display unit not working so sandwiches are prepared at 8.30am and sold by 12 midday.

· Hot summer

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)


Retail 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:

· Meat pies held in hot cabinet

· Defrost meat pies on side from frozen overnight and put into cabinet to warm through

· If not sold, kept until next day at ambient

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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