
food handlers questions and answers

Introduction

Ensuring food safety is paramount in any establishment that serves food, from bustling restaurants to small
catering businesses. Understanding and answering common food handler questions is a critical step in
preventing foodborne illnesses and maintaining a healthy environment for both customers and staff. This
comprehensive guide delves into the most frequently asked food handler questions and provides detailed,
accurate answers. We will cover essential topics such as proper hygiene practices, safe food storage,
temperature control, cross-contamination prevention, and what to do when experiencing illness. Mastering
these food handler questions and answers will equip you with the knowledge needed to uphold the
highest standards of food safety, protecting your business and public health. Whether you're preparing for a
certification exam or simply aiming to refresh your understanding, this resource is designed to be your go-
to reference for all things food handler related.
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Understanding Food Handler Responsibilities

Food handlers play a crucial role in public health by preventing the spread of foodborne illnesses. Their
responsibilities extend beyond simply preparing and serving food; they encompass a deep understanding of
food safety principles and their consistent application. A well-informed food handler understands the
potential hazards associated with food and knows how to mitigate them effectively. This foundational
knowledge is what separates a safe food service operation from one that poses a risk to consumers.

Key to these responsibilities is adherence to strict personal hygiene protocols. This includes regular and
thorough handwashing, wearing clean clothing, and maintaining good overall health. Furthermore, food
handlers must be aware of the critical steps involved in safe food handling, from receiving ingredients to



serving the final product. This proactive approach to food safety is essential for building trust with
customers and ensuring the long-term success of any food business. Ignorance of these duties can have
severe consequences, leading to outbreaks and damage to reputation.

Key Food Handler Questions on Personal Hygiene

Personal hygiene is arguably the most critical aspect of food safety, and many food handler questions
revolve around this topic. The primary goal of stringent personal hygiene is to prevent the transfer of
pathogens from food handlers to the food they are preparing or serving.

What are the most important times for a food handler to wash their
hands?
Handwashing is a non-negotiable practice. Food handlers must wash their hands thoroughly and
frequently. Critical times include:

Before starting work.

After using the restroom.

After touching bare skin, such as scratching an itch or touching their face or hair.

After handling raw meat, poultry, seafood, or eggs.

After sneezing, coughing, or blowing their nose.

After handling garbage or cleaning chemicals.

After handling money.

Before putting on new gloves.

After any interruption or activity that could contaminate hands.

How should a food handler properly wash their hands?
Proper handwashing involves a specific technique to ensure maximum effectiveness. The steps are:



Wet hands with warm running water.1.

Apply soap and lather hands thoroughly.2.

Scrub hands for at least 20 seconds, paying attention to the backs of hands, between fingers, and3.
under fingernails.

Rinse hands well under warm running water.4.

Dry hands with a clean paper towel or a single-use hand dryer.5.

When should a food handler wear gloves, and how should they be used?
Gloves are a barrier to prevent bare-hand contact with ready-to-eat foods. They should be worn:

When handling ready-to-eat foods, such as salads, cooked meats, and fruits.

When handling food that will not be cooked further.

Crucially, gloves are not a substitute for handwashing. They must be changed frequently, especially after
handling raw food, before beginning a new task, after four hours of continuous use, or any time they
become soiled or torn.

What is the proper way to cover wounds or cuts on hands and arms?
Open wounds or cuts on hands, arms, or wrists are a significant source of contamination. They must be
covered:

With a clean, waterproof bandage.

Then, a single-use glove must be worn over the bandage.

This two-layer protection ensures that neither the bandage nor the wound comes into direct contact with
food.



Can a food handler wear jewelry while working with food?
Generally, jewelry that can fall into food or harbor bacteria is not permitted. This includes rings (except a
plain band), bracelets, and watches. This is a common food handler question, and the reasoning is
straightforward: these items can easily become contaminated and transfer pathogens to food.

What is the importance of wearing clean clothing and hair restraints?
Clean clothing and hair restraints are vital for preventing contamination. Hair, in particular, can shed
bacteria and other contaminants. Wearing hairnets, hats, or other effective restraints minimizes this risk.
Clean uniforms or aprons also prevent the transfer of bacteria from street clothes to food.

Food Handler Questions and Answers for Safe Food Storage

Proper storage of food is critical for preventing the growth of bacteria and maintaining food quality. Many
food handler questions focus on the 'how' and 'why' of storing different types of food correctly.

What are the correct temperature requirements for storing refrigerated
and frozen foods?
Refrigerated foods must be kept at or below 41°F (5°C). Frozen foods must be kept frozen solid. These
temperatures inhibit the growth of most harmful bacteria. Exceeding these temperatures can allow bacteria
to multiply rapidly, increasing the risk of foodborne illness.

How should raw and ready-to-eat foods be stored in the refrigerator to
prevent cross-contamination?
This is a frequently asked food handler question with a crucial answer. Raw foods, especially raw poultry,
meat, and seafood, should be stored below ready-to-eat foods. This prevents any juices from raw products
dripping onto and contaminating cooked or ready-to-eat items. The order of storage in a refrigerator, from
top to bottom, should generally be:

Ready-to-eat foods (e.g., salads, cooked dishes, deli meats)

Raw seafood

Raw whole cuts of beef and pork



Raw ground meats and fish

Raw poultry

What are the proper storage procedures for dry goods?
Dry goods, such as grains, pasta, and canned items, should be stored in a clean, dry, and well-ventilated area.
They should be kept off the floor, at least six inches high, and away from walls to allow for cleaning and
pest control. Storage containers should be food-grade and kept tightly closed to prevent contamination from
pests or moisture.

How long can food be safely stored in a refrigerator or freezer?
Storage times vary depending on the food item and whether it was commercially prepared or homemade.
However, general guidelines and expiration dates should always be followed. Foods that are held for
extended periods, even under proper refrigeration, can still degrade in quality and potentially become
unsafe. It’s important to practice good stock rotation, using the "First-In, First-Out" (FIFO) method.

What is the purpose of labeling and dating food items in storage?
Labeling and dating food items is essential for tracking their freshness and ensuring proper stock rotation.
Labels should include the item name and the date it was prepared or received. This helps to identify older
items that need to be used first or discarded if they have exceeded their safe storage period. This is a key
food handler question for inventory management and safety.

What are the risks associated with storing food at improper temperatures?
Storing food at improper temperatures, particularly in the "Danger Zone" (between 41°F and 135°F or 5°C
and 57°C), allows bacteria to multiply rapidly. This can lead to food spoilage and, more importantly, the
growth of pathogens that cause foodborne illnesses. Over time, bacteria can reach levels that are not
destroyed by subsequent cooking.

Temperature Control: Essential Food Handler Questions

Maintaining food at safe temperatures is a cornerstone of food safety. This involves understanding the
critical temperature ranges and how to monitor them effectively.



What is the "Danger Zone" for food, and why is it important to keep food
out of it?
The Danger Zone is the temperature range between 41°F (5°C) and 135°F (57°C). Bacteria that cause
foodborne illnesses grow most rapidly in this temperature range. The longer food stays in the Danger Zone,
the more bacteria can multiply, increasing the risk of illness. Therefore, minimizing the time food spends
in this zone is critical.

What are the correct internal cooking temperatures for different types of
food?
Cooking food to the correct internal temperature kills harmful bacteria. These temperatures are a vital part
of food handler questions and answers:

Poultry (whole, parts, and ground): 165°F (74°C)

Ground meats (beef, pork, lamb): 155°F (68°C)

Whole cuts of beef, pork, veal, lamb (steaks, chops, roasts): 145°F (63°C) with a 3-minute rest time

Fish: 145°F (63°C)

Eggs for immediate service: 145°F (63°C)

Fruits, vegetables, grains, legumes cooked for hot holding: 135°F (57°C)

What is the proper procedure for cooling cooked food quickly?
Cooling hot foods rapidly is essential to move them through the Danger Zone quickly. The recommended
method is to cool food from 135°F (57°C) to 70°F (21°C) within two hours, and then from 70°F (21°C) to
41°F (5°C) or lower within an additional four hours. Methods for rapid cooling include:

Using an ice water bath.

Dividing large quantities of food into smaller, shallow containers.

Using specialized cooling equipment, like blast chillers.



What are the correct temperatures for hot holding and cold holding food?
Hot foods must be held at or above 135°F (57°C) to keep them safe. Cold foods must be held at or below 41°F
(5°C). Regularly checking these temperatures with a calibrated thermometer is crucial.

How can food handlers ensure that food being held for service remains at
the correct temperature?
Food handlers should use calibrated thermometers to check the temperature of food being held. Holding
equipment, such as steam tables or heated cabinets, should be preheated before food is placed in them. For
cold holding, refrigerated units should be checked regularly. It's also important to stir hot foods periodically
and check temperatures in different parts of the food.

What is the maximum amount of time cooked food can be safely kept in
the Danger Zone?
Food should not be left in the Danger Zone for more than a total of four hours. If food is in the Danger Zone
for longer than this, it must be discarded, even if it has been reheated. This is a strict rule designed to
prevent bacterial growth.

Preventing Cross-Contamination: Core Food Handler Concerns

Cross-contamination occurs when harmful bacteria or viruses are transferred from one surface or food item
to another. This is a major cause of foodborne illness, and food handler questions often focus on its
prevention.

What are the main sources of cross-contamination?
The primary sources of cross-contamination are:

Unwashed hands of food handlers.

Contaminated food-contact surfaces, such as cutting boards, utensils, and equipment.

Raw foods coming into contact with ready-to-eat foods.

Pests that carry pathogens.



Poor cleaning and sanitizing practices.

How can food handlers prevent cross-contamination between raw and
ready-to-eat foods?
Preventing cross-contamination between raw and ready-to-eat foods is achieved through several practices:

Storing raw foods below ready-to-eat foods in the refrigerator.

Using separate cutting boards, utensils, and equipment for raw meats, poultry, seafood, and produce.
Color-coded equipment can be helpful.

Cleaning and sanitizing all food-contact surfaces and equipment thoroughly after each use, especially
after contact with raw foods.

Washing hands thoroughly between handling raw and ready-to-eat foods.

What is the importance of using separate cutting boards and utensils for
different types of food?
Using separate equipment for different food types is a critical barrier against cross-contamination. For
example, a cutting board used for raw chicken should never be used for vegetables or cooked chicken
without first being thoroughly washed, rinsed, and sanitized. This prevents bacteria from raw foods from
being transferred to foods that will not be cooked further or are already cooked.

How can food handlers prevent contamination from pests?
Pests such as rodents and insects can carry pathogens and contaminate food. Prevention includes:

Keeping food storage areas clean and free of clutter.

Storing food in sealed, pest-proof containers.

Ensuring proper waste management and regular garbage removal.

Sealing any cracks or holes in walls and floors.



Working with a professional pest control service.

What is the role of cleaning and sanitizing in preventing cross-
contamination?
Cleaning removes food debris and soil from surfaces. Sanitizing reduces the number of pathogens on a
surface to safe levels. Both steps are essential. Cleaning must always come before sanitizing, as sanitizers
cannot effectively penetrate food residue. Regular and thorough cleaning and sanitizing of all food contact
surfaces, utensils, and equipment is a fundamental control measure.

Food Handler Questions on Cleaning and Sanitizing

Effective cleaning and sanitizing procedures are vital for eliminating pathogens and ensuring a safe food
preparation environment. Food handlers often have questions about the correct methods.

What is the difference between cleaning and sanitizing?
Cleaning is the process of removing visible dirt, food particles, and grease from a surface using detergent
and water. Sanitizing, on the other hand, is the process of reducing the number of harmful microorganisms
on a clean surface to safe levels using heat or chemicals. Both are necessary steps in preventing
contamination.

What are the proper steps for manual warewashing (washing dishes by
hand)?
Manual warewashing should be performed in a three-compartment sink:

Scrape and Rinse: Remove all food debris from the items.1.

Wash: Wash items in the first sink with hot water and a suitable detergent.2.

Rinse: Rinse items in the second sink with clean, warm water.3.

Sanitize: Immerse items in the third sink with an approved chemical sanitizer or hot water at the4.
correct temperature.



Air Dry: Allow items to air dry completely on a clean rack. Do not towel dry, as towels can harbor5.
bacteria.

What are the requirements for chemical sanitizers, and how are they
used?
Chemical sanitizers, such as chlorine, quaternary ammonium, and iodine, are effective when used at the
correct concentration and temperature. Food handlers must:

Ensure the sanitizer is approved for food contact surfaces.

Use test strips to verify the concentration of the sanitizer solution.

Submerge items in the sanitizer solution for the recommended contact time (typically 30 seconds to a
minute).

Allow items to air dry.

What are the temperature requirements for using hot water for
sanitizing?
If using hot water for sanitizing, the water temperature must be at least 171°F (77°C) for manual
immersion. Many establishments use dishwashing machines that are designed to reach these high
temperatures automatically.

How often should food contact surfaces be cleaned and sanitized?
Food contact surfaces, including cutting boards, utensils, and equipment, must be cleaned and sanitized:

After each use.

Any time food is placed on them.

At least every four hours if in constant use.

Before switching to a different type of food.



What are the dangers of using a dirty cloth or sponge for wiping
surfaces?
Dirty cloths and sponges can harbor and spread bacteria throughout the kitchen. They can become
contaminated with food particles and become breeding grounds for microorganisms. It's best to use single-
use paper towels or washcloths that are laundered daily and stored in a sanitizing solution between uses.

Handling Ready-to-Eat Foods: Critical Food Handler Inquiries

Ready-to-eat (RTE) foods are those that do not require further cooking before serving and are therefore at
higher risk for contamination. Food handler questions often highlight the specific precautions needed for
these items.

What constitutes a "ready-to-eat" food?
Ready-to-eat foods are foods that are safe to eat without further preparation or cooking. Examples include:

Cooked foods (e.g., roast chicken, pasta).

Fruits and vegetables that will be served raw (e.g., salads, garnishes).

Bakery products (e.g., bread, pastries).

Sandwiches and wraps.

Deli meats and cheeses.

What are the primary risks associated with handling ready-to-eat foods?
The primary risk is the potential for contamination from hands, surfaces, or other foods because RTE foods
will not be subjected to a killing step (cooking) that would eliminate pathogens. Any bacteria introduced to
RTE foods can easily cause illness.



What is the most critical rule when handling ready-to-eat foods?
The most critical rule is to prevent bare-hand contact with RTE foods. This is best achieved by using
barriers such as single-use gloves, deli tissues, or tongs and spatulas.

When is it acceptable to touch ready-to-eat foods with bare hands?
It is generally never acceptable to touch ready-to-eat foods with bare hands in a commercial food service
setting. The only exceptions might be in very specific, controlled situations where specific government
regulations allow it, but for most food handlers, the rule is to avoid bare-hand contact entirely.

How should utensils be used when handling ready-to-eat foods?
Utensils such as tongs, spatulas, and forks should be used to handle RTE foods. These utensils must be clean
and sanitized before use and cleaned and sanitized frequently during use, especially after contact with raw
foods or other potential contaminants.

What is the importance of using single-use gloves correctly?
Single-use gloves act as a barrier. However, they are only effective if used correctly. Food handlers must
wash their hands before putting on gloves, change gloves frequently (at least every four hours of
continuous use, or when changing tasks, or if they become soiled or torn), and never reuse gloves.

Allergens and Food Handler Responsibilities

Food allergens are a growing concern, and food handlers must be knowledgeable about preventing allergen
cross-contact to protect customers with allergies.

What are the most common food allergens that food handlers need to be
aware of?
The most common food allergens, often referred to as the "Big Nine" in many regions, include:

Milk

Eggs



Peanuts

Tree nuts (e.g., almonds, walnuts, pecans)

Soy

Wheat

Fish (e.g., bass, flounder, cod)

Crustacean shellfish (e.g., crab, lobster, shrimp)

Sesame

What is "allergen cross-contact," and how does it happen?
Allergen cross-contact occurs when an allergen is unintentionally transferred from one food or surface to
another. This can happen through:

Using the same utensils, cutting boards, or equipment for different foods without proper cleaning
and sanitizing.

Touching allergens and then touching other foods without washing hands.

Wiping surfaces with a cloth that has come into contact with an allergen.

Food being cooked on the same grill or in the same oil as an allergen.

What steps can food handlers take to prevent allergen cross-contact?
Preventing cross-contact requires careful attention:

Wash hands and change gloves before preparing food for a customer with an allergy.

Use dedicated, clean, and sanitized utensils, cutting boards, and equipment for allergen-free meals.

Store allergen-containing foods separately from other foods.



Clean and sanitize all surfaces and equipment thoroughly between tasks.

Be aware of ingredients in all food items and communicate any potential allergen risks to customers.

How should food handlers communicate allergen information to
customers?
Clear and accurate communication is vital. Food handlers should be able to answer questions about
ingredients and preparation methods. If unsure, they should refer the customer to a manager or a
designated allergen expert within the establishment. Never guess about ingredients.

Why is it important for food handlers to be knowledgeable about food
allergens?
A food allergy reaction can be severe, even life-threatening (anaphylaxis). By understanding and actively
preventing allergen cross-contact, food handlers play a critical role in protecting the health and safety of
customers with food allergies.

When to Report Illness: Crucial Food Handler Questions

Food handlers who are ill pose a significant risk of transmitting pathogens to food. Knowing when to report
illness is a key responsibility.

What symptoms require a food handler to be excluded from working
with food?
A food handler must be excluded from working with food if they are experiencing certain symptoms:

Vomiting

Diarrhea

Jaundice (yellowing of the skin or eyes)

Sore throat with fever



Infected wounds or lesions on hands, wrists, or arms that are open or draining

What should a food handler do if they have symptoms like vomiting or
diarrhea?
If experiencing vomiting or diarrhea, the food handler must report these symptoms to their manager
immediately and should not work with food until they have been symptom-free for at least 24 hours, or
are cleared by a medical professional.

What is the significance of jaundice for a food handler?
Jaundice can be a symptom of hepatitis A, a serious viral infection that can be spread through contaminated
food. Any food handler exhibiting jaundice must be excluded from work and report it to their manager.

When should a food handler report an infected wound or lesion?
Any infected wound or lesion on hands, wrists, or arms must be reported to a manager. If the wound is on
an arm or hand and is not properly covered with a waterproof bandage and a glove, the food handler must
be excluded from working with food.

What is the responsibility of a food handler if they have been diagnosed
with a foodborne illness?
If a food handler is diagnosed with a foodborne illness caused by bacteria like Salmonella, E. coli, or Shigella,
or viruses like Hepatitis A, they must report this diagnosis to their manager immediately. They may need
to be excluded from work until cleared by a health authority.

Conclusion: Mastering Food Handler Questions for Success

Mastering food handler questions and answers is fundamental to ensuring food safety and protecting public
health. From meticulous personal hygiene and correct food storage to precise temperature control and
diligent prevention of cross-contamination, each aspect plays a vital role in preventing foodborne illnesses.
Understanding the nuances of cleaning, sanitizing, handling ready-to-eat foods, and managing food allergens
further strengthens your commitment to a safe food environment. Furthermore, knowing when to report
illness is a critical responsibility that safeguards both customers and colleagues.



By internalizing and consistently applying the principles covered in these food handler questions and
answers, you contribute directly to a safer dining experience and a more reputable food service operation.
Continuous learning and adherence to these guidelines are not just regulatory requirements; they are the
hallmarks of a responsible and professional food handler. This comprehensive understanding empowers you
to make informed decisions, prevent contamination, and ultimately, ensure the well-being of everyone
who enjoys the food you prepare and serve.

Frequently Asked Questions

What are the most common foodborne illnesses a food handler should be
aware of?
Key illnesses to be aware of include Salmonella, E. coli, Norovirus, Hepatitis A, and Listeria. Understanding
their sources and prevention methods is crucial.

What is the proper temperature range for keeping hot foods hot and cold
foods cold?
Hot foods should be held at or above 135°F (57°C), and cold foods should be held at or below 41°F (5°C). The
'danger zone' between these temperatures is where bacteria multiply rapidly.

How often should a food handler wash their hands, and what is the
correct procedure?
Food handlers should wash their hands before starting work, after using the restroom, after handling raw
meat, poultry, or seafood, after coughing or sneezing, and any time hands may have become contaminated.
The procedure involves wetting hands, applying soap, lathering for at least 20 seconds, rinsing thoroughly,
and drying with a clean towel or air dryer.

What are the key principles of preventing cross-contamination in a food
service environment?
Key principles include separating raw and ready-to-eat foods, using separate cutting boards and utensils for
different food types, cleaning and sanitizing surfaces and equipment regularly, and storing raw meat below
ready-to-eat foods in the refrigerator.

What is the role of proper thawing in food safety?
Proper thawing is essential to prevent bacteria from multiplying. Foods should be thawed in the
refrigerator, under cold running water, or as part of the cooking process. Never thaw foods at room



temperature.

What are the most important personal hygiene practices for food
handlers?
Beyond handwashing, important practices include wearing clean clothing, covering cuts and wounds, not
working when sick, maintaining clean fingernails, and avoiding wearing jewelry while handling food.

Why is temperature control so critical in preventing foodborne illness?
Temperature control is critical because it either slows down or stops the growth of bacteria. Holding food
within the safe temperature ranges (above 135°F for hot, below 41°F for cold) minimizes the risk of
bacterial multiplication and subsequent illness.

What is the difference between cleaning and sanitizing, and why are
both important?
Cleaning removes visible dirt and debris, while sanitizing reduces harmful microorganisms to safe levels.
Both are important: cleaning prepares the surface for sanitizing, and sanitizing kills remaining bacteria. You
must clean before you sanitize.

What should a food handler do if they suspect they are ill and may be
contagious?
If a food handler suspects they are ill with symptoms like vomiting, diarrhea, jaundice, or a fever, they
must report it to their manager and should not work with food until cleared by a medical professional.

Additional Resources
Here is a list of 9 book titles related to food handler questions and answers, each with a short description:

1. _Food Safety Essentials: A Comprehensive Q&A Guide_
This book offers a direct and practical approach to food safety knowledge. It covers a wide range of common
scenarios and critical questions that food handlers encounter daily. The question-and-answer format makes
it easy to find information and reinforce understanding of key principles, from preventing cross-
contamination to proper temperature control.

2. _Your First Step to Food Handler Certification: Practice Questions and Explanations_
Designed for those preparing for certification exams, this guide provides a wealth of practice questions.
Each question is paired with detailed explanations, helping readers understand the reasoning behind the
correct answers. It aims to build confidence and ensure a thorough grasp of essential food safety regulations



and practices.

3. _Navigating Foodborne Illness Prevention: A Question-and-Answer Manual_
This manual focuses specifically on the critical topic of preventing foodborne illnesses. It tackles common
inquiries regarding bacteria, viruses, and parasites, as well as the control measures necessary to protect
consumers. The Q&A structure clarifies complex concepts and highlights best practices for safe food
handling.

4. _Mastering Food Hygiene: A Practical Q&A for Everyday Use_
This book serves as a go-to resource for daily food hygiene challenges. It addresses practical questions about
cleaning, sanitizing, personal hygiene, and pest control in a clear and concise manner. The goal is to equip
food handlers with the knowledge to maintain a safe and sanitary working environment consistently.

5. _Food Handler's Handbook: Common Questions Answered_
This comprehensive handbook aims to provide straightforward answers to the most frequently asked
questions by food handlers. It covers a broad spectrum of topics, including safe food storage, cooking
temperatures, and allergen management. The accessible format makes it an invaluable tool for ongoing
learning and reference.

6. _Kitchen Safety Secrets: Q&A for Food Professionals_
This title delves into the often-overlooked safety aspects of a food service environment, presented through
a question-and-answer format. It addresses inquiries related to equipment safety, chemical handling, and
emergency procedures. The book is designed to help professionals anticipate and respond effectively to
potential hazards.

7. _Allergen Awareness for Food Handlers: An Interactive Q&A_
Focusing on the crucial topic of food allergens, this book offers an interactive Q&A experience. It clarifies
common questions about identifying allergens, preventing cross-contact, and communicating with
customers about dietary needs. The content is designed to enhance awareness and ensure the safety of
individuals with allergies.

8. _Temperature Control in Food Service: A Q&A Guide_
This focused guide tackles the critical area of temperature control in food handling. It answers essential
questions about the "danger zone," proper cooking, cooling, and reheating temperatures, and the use of
thermometers. The book aims to solidify understanding of how temperature management prevents
bacterial growth.

9. _Your Complete Food Safety Resource: Questions, Answers, and Best Practices_
This all-encompassing resource provides a thorough review of food safety principles through a question-
and-answer framework. It synthesizes essential knowledge, offering practical advice and best practices for
food handlers. The book serves as a complete guide to ensure compliance and promote a culture of safety.



Food Handlers Questions And Answers

Food Handlers Questions And Answers

Related Articles
fisdap readiness exam 4
foolproof module 16 test answers
fort knox basic training units

Back to Home

https://redns7-fra4.belugacdn.com/textbook-ga-24-1-10/food-handlers-questions-and-answers.pdf
https://redns7-fra4.belugacdn.com/textbook-ga-24-1-10/fisdap-readiness-exam-4.pdf
https://redns7-fra4.belugacdn.com/textbook-ga-24-1-10/foolproof-module-16-test-answers.pdf
https://redns7-fra4.belugacdn.com/textbook-ga-24-1-10/fort-knox-basic-training-units.pdf
https://redns7-fra4.belugacdn.com

