
What is the most important reason for cleaning a food preparation area?

A To look smart and tidy

B To help prevent contamination of food

C To stop staff slipping

D To use up cleaning chemicals

Which is the best type of waste bin to use in a kitchen? 

A Open plastic sack

B Foot-operated bin with lid

C Cardboard box

D Open dustbin

Food handlers should:

A wash their hands in a wash hand basin

B wash utensils and hands in a wash hand basin

C wash their hands in any sink

D wash food and hands in a wash hand basin

1

2

3

© CIEH, 2007

Level 1 Award in Food Safety
Awareness in Catering
Sample Examination Questions

Stock C
ode 1FN

C
SEQ

   



Answers

1 B2 B3 A

Training Division
Chartered Institute of Environmental Health
Chadwick Court, 15 Hatfields, London SE1 8DJ
Telephone 020 7827 5800  Training Division  (Option 1)
Email customersupport@cieh.org   Web www.cieh.org/training

© CIEH, 2007
Printed March 2007


