SuperMom’s Temporary Employee Training Quiz
Name: __________________________Date: _______
Language Spoken: ____________________________

20 questions (choose one answer per question)
	1.
	It is required by law for all personnel to wash their hands before returning to work:
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	2.
	Which of the following is correct about the hand washing procedure? 
	

	
	[image: image3.wmf]I do not have to use soap.
	

	
	[image: image4.wmf]I must rub my hands together for at least 20 seconds, cleaning under nails, between fingers, around thumbs, and on the backsides of my hands.
	

	
	[image: image5.wmf]After washing my hands, it is okay to dry my hands on my uniform shirt. 
	

	
	[image: image6.wmf]Hands must be washed every 5 hours. 
	

	 

	3.
	When are essential times to wash your hands? 
	

	
	[image: image7.wmf]After touching garbage cans or food waste.
	

	
	[image: image8.wmf]After I enter the production area.
	

	
	[image: image9.wmf]After handling allergen products (such as a turtle muffin).
	

	
	[image: image10.wmf]After touching hair, face, nose, mouth, ears or eyes.
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	4.
	Only clear nail polish can be worn in the production area. 
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	5.
	Knives must be kept in a knife pouch.
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	6.
	Hairnets are required at all times when they are in the production area.  Beard nets are required for men with beards.  
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	7.
	What type of illness do you have to report to your supervisor?
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	[image: image19.wmf]Ear infection

	
	[image: image20.wmf]Diarrhea or vomiting

	 

	8.
	The ingredient scoop used for flour can also be used for baking powder. 
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	9.
	Opened ingredients must be covered when they are not in use. 
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	10.
	Utensils can be cleaned in the hand washing sink. 
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	11.
	Lot codes must be on every product and ingredient. 
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	12.
	Ingredients or product with a HOLD tag can be used by employees.   
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	13.
	White scouring pads are used to clean walls and floors.  
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	14.
	Yellow trays are used to hold storage items such as water jugs. 

	
	[image: image33.wmf]True

	
	[image: image34.wmf]False

	 

	15.
	What color is used for food contact?

	
	[image: image35.wmf]Green

	
	[image: image36.wmf]White

	
	[image: image37.wmf]Red

	
	[image: image38.wmf]Yellow

	
	

	16.
	If a grey garbage bin is not nearby, it is okay to throw garbage away in a yellow 55 gallon brute.     
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	17.
	Used bags of ingredients must be closed, put in a plastic bag and tied shut.         
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	18.
	What product at SuperMom’s bakery contains a serious and potentially life threatening allergen?

	
	[image: image43.wmf]Chocolate chip cookies
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	[image: image45.wmf]Cheese filled danish

	
	

	19.
	Peanuts are only allowed in the lunchroom.         
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	20.
	Ingredients with allergens (such as milk) must be stored below ingredients with no allergens.         
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