I1linois Food Handlers Test Answers

Servsafe Food Handler Examination Questions and
Answers with Complete Solution

1. Itis important to cover food when stoging it in order 1o

a. saal in the flavor

b. decrease discoloration

C. prevent cross-contamination

d. keep lemperalure consistent « ' c. prevent cross contamination

2. A food handler has finished shicing raw pork. Belore chopping lathuce, the food-
conlacl sudace should ba

a. brushed and wiped

b. wiped and rinsed

c. rinsed and cleansed

d. cleanad and sanilized v d. cleaned and sanitizad

3. How many seconds should the entirg hand washing process lake?
a6

b 10

c. 15

d 204 d 20

4. Before washing dishes in a dishwasher, a food handier should ensure that
a. towels lor drying are nearby and clean

b, detergen] and sandizer dispensers ane hilled

c. spray nozzles are soaking in a bucke! of dalmer

d. waler temparature is al least 100 degrees F ' b, detergent and sanilizer
dispansers are filled

5. Which item musi be applhied over a bandage on a food handier's finger?
a. lape

b. gauze

. linger cot

. sphinl & € linger col

&, |5 it comect 1o glore towels thal are used 1 clean food 5|.'!lli|5 in & sanifizer solution
when they are nol in usa?

a. na, By should be kept on the workstalon whane Spills typically occur

b. no, they should be kept in the food handlar's apron or back pocket for easy Access

C. y&g, a8 long as the solution is kept on the shell above the workstation

d L] towels for -;_;Ieral'llng 1o 2pilks shauld .uhu'aft, b Kxpd iR s.a_l'.lli.:ir:g aaluban when
nolin wie & d, yes, iowals lor cleaning food spalls should always ba hepl on sanilizing
solution when not in usa

Illinois food handlers test answers are essential for anyone working in the food service industry
in the state of Illinois. The food handlers test is designed to ensure that individuals are
knowledgeable about food safety practices, proper handling, and sanitation procedures. This article
will explore the Illinois food handlers test, its importance, the topics covered, and tips for passing
the exam.

Understanding the Illinois Food Handlers Test

The Illinois Food Handlers Test is a certification program mandated by the Illinois Department of
Public Health (IDPH) that helps to promote safe food handling practices. The test is required for all
food service employees, including those who prepare, serve, or sell food.



Purpose of the Test

The primary goals of the Illinois food handlers test include:

- Ensuring that food handlers understand the principles of food safety.
- Reducing the risk of foodborne illnesses.
- Promoting safe food handling practices in restaurants, cafes, and other food establishments.

Who Needs to Take the Test?

Any employee working in the food service industry, including:

- Restaurant staff (cooks, servers, dishwashers)
- Food truck operators

- Retail food employees (grocery stores, delis)

- Caterers

All food handlers must complete the training and pass the test to work legally in the state of Illinois.

Topics Covered in the Test

The Illinois food handlers test covers several key areas related to food safety and hygiene.
Understanding these topics is crucial for passing the exam.

1. Foodborne Illness

- Definition: Foodborne illnesses are diseases caused by consuming contaminated food or beverages.
- Common pathogens: Bacteria (e.g., Salmonella, E. coli), viruses (e.g., Norovirus), and parasites
(e.g., Giardia).

- Symptoms: Nausea, vomiting, diarrhea, abdominal cramps, and fever.

2. Safe Food Handling Practices

- Personal hygiene: Importance of washing hands before handling food, wearing clean clothing, and
maintaining personal cleanliness.

- Cross-contamination: Preventing the transfer of harmful bacteria from one food item to another,
especially between raw and cooked foods.

- Temperature control: Understanding the safe temperatures for storing, cooking, and reheating
food to prevent bacterial growth.



3. Food Storage and Preservation

- Proper refrigeration: Keeping perishable items at temperatures below 41°F.
- Freezing: Storing food at 0°F or below to prevent spoilage.
- Shelf life: Understanding expiration dates and best-by dates for various food items.

4., Cleaning and Sanitizing

- Cleaning: The process of removing food residues and dirt from surfaces and equipment.

- Sanitizing: The process of reducing harmful microorganisms on surfaces to safe levels using heat
or chemicals.

- Cleaning vs. sanitizing: Understanding the difference and when to use each process.

5. Allergens and Food Sensitivities

- Common allergens: Milk, eggs, peanuts, tree nuts, fish, shellfish, soy, and wheat.
- Cross-contact: Preventing allergen contamination in food preparation areas.
- Labeling: Importance of clear labeling for food items regarding allergens.

Preparing for the Illinois Food Handlers Test

To successfully pass the Illinois food handlers test, preparation is key. Here are some strategies to
help you get ready.

1. Study the Material

- Official resources: Use study guides provided by the IDPH or other recognized organizations.
- Online courses: Enroll in accredited online food safety courses that cover the necessary material.

2. Practice Tests

- Sample questions: Take practice tests to familiarize yourself with the types of questions that may
appear on the actual exam.
- Review answers: Understand why answers are correct or incorrect to reinforce your knowledge.

3. Group Study

- Form a study group: Collaborate with coworkers or friends who are also preparing for the test.



- Discuss topics: Engage in discussions about food safety and share insights and tips.

Taking the Illinois Food Handlers Test

Once you have prepared for the test, it's time to take it. Here’s what to expect:

1. Test Format

- Multiple-choice questions: The test typically consists of multiple-choice questions covering various
topics related to food safety.
- Passing score: A minimum score of 75% is usually required to pass.

2. Test Locations and Options

- In-person testing: Many local health departments and training providers offer in-person testing
sessions.

- Online testing: Some organizations provide the option to take the test online, allowing for more
flexibility.

3. Test Fees

- Cost: Fees may vary depending on the testing provider, but they generally range from $15 to $30.
- Payment methods: Check with the provider regarding accepted payment methods.

After Passing the Test

Upon successfully passing the Illinois food handlers test, you will receive a certification that is valid
for three years. Here’s what to do next:

1. Keep Your Certification Handy

- Display your certificate: Some employers may require you to display your food handlers
certification in the workplace.
- Renewal: Be aware of the expiration date and plan for renewal before it expires.

2. Stay Updated on Food Safety Practices



- Continuing education: Engage in ongoing training and workshops to stay informed about the latest
food safety regulations and practices.

- Know local regulations: Stay updated on any changes in local food safety laws that may impact your
job.

Conclusion

The Illinois food handlers test is not just a requirement but a crucial step in ensuring the safety of
food served to the public. By understanding the topics covered in the test and preparing adequately,
food service employees can contribute to reducing foodborne illnesses and enhancing overall food
safety. Remember that passing the test is just the beginning; staying informed and practicing safe
food handling techniques is essential for a successful career in the food service industry.

Frequently Asked Questions

What is the primary purpose of the Illinois Food Handler Test?

The primary purpose of the Illinois Food Handler Test is to ensure that food service employees
understand safe food handling practices to prevent foodborne illnesses.

What topics are covered in the Illinois Food Handler Test?

The Illinois Food Handler Test covers topics such as food safety regulations, personal hygiene, cross-
contamination, safe cooking temperatures, and proper food storage techniques.

How often must food handlers in Illinois renew their
certification?

Food handlers in Illinois must renew their certification every three years to stay compliant with state
regulations.

What is the passing score for the Illinois Food Handler Test?

The passing score for the Illinois Food Handler Test is typically 75%, meaning that test-takers must
correctly answer at least 75% of the questions.

Are there any exceptions to the food handler certification
requirement in Illinois?

Yes, certain exceptions exist, such as for food handlers who work in facilities that are regulated by
the Illinois Department of Public Health or for those who hold a current Certified Food Protection
Manager (CFPM) certification.

Where can individuals take the Illinois Food Handler Test?

Individuals can take the Illinois Food Handler Test through various providers, including online



platforms, local health departments, and approved training organizations.
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