New Mexico 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

15

d. 20+ d. 20

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

b. delergent and sandizer dispensers ane filled

spray nozzles are soaking in a bucket of delimer
waler temperature is al least 100 degrees F W b. datergent and sanilizer
ispensers are filled

Qoo

Which item must be applied over a bandage on a tood handler's finger?
. tape

gauze

finger cot

sphind o £ finger col

@ 0o

6. Is it comect 10 store towels that are used to clean food spils in a sanitizer solution
when they are nol in usa?

. na, By Should b kept on the workstaton wherne Spills lypically occur

b, no, they should be kept in the lood handler's apron or back pocket for easy access

C. yes, &8 long as the solution is kept on the shelf sbove the workstation

d. yos, towels lor claaning lood spills should always be kepl in sanilizing solubon whan
nolin use « d. yes, lowels lor cleaning food spalls should abways be kept on sanitizing
solution when not in usa

New Mexico food handlers test answers are crucial for anyone looking to work in the
food service industry in the state. Understanding food safety is not just important for
passing the test; it is essential for ensuring the well-being of customers and maintaining a
reputable establishment. This article aims to provide an overview of the food handlers test
in New Mexico, covering essential topics, frequently asked questions, and tips for success.

Understanding the New Mexico Food Handlers
Test

The New Mexico food handlers test is designed to assess a candidate's knowledge of food
safety practices. This certification is often required for individuals who work in restaurants,



catering services, food trucks, and other food-related businesses. The test covers various
aspects of food safety, including proper food handling, storage, preparation, and sanitation.

Who Needs a Food Handler’s Permit?

In New Mexico, anyone who handles food in a commercial setting is required to have a food
handler’s permit. This includes:

Cooks

e Servers

Dishwashers

Food preparers

Anyone involved in food service operations

Obtaining a food handler’s permit ensures that food service employees understand the
fundamental principles of food safety and hygiene.

Exam Format and Content

The food handlers test in New Mexico typically consists of multiple-choice questions,
covering various topics related to food safety. The test is usually administered online, and
candidates are given a set amount of time to complete it.

Key Topics Covered in the Test

Candidates should familiarize themselves with the following key topics that are commonly
included in the test:

1. Foodborne lllnesses: Understanding the types of foodborne illnesses, their
symptoms, and how to prevent them.

2. Personal Hygiene: The importance of handwashing, proper attire, and maintaining
personal cleanliness while working with food.

3. Food Storage: Guidelines for storing food properly to avoid contamination and
spoilage.



4. Temperature Control: Safe cooking and holding temperatures for various food
items.

5. Cleansing and Sanitizing: Proper methods for cleaning and sanitizing food
preparation areas and equipment.

Preparation for the Test

Preparing for the New Mexico food handlers test involves studying the relevant materials
and understanding the key concepts of food safety. Here are some tips to help candidates
prepare effectively:

Study Resources

Utilizing the right resources can enhance your understanding and retention of food safety
concepts. Some useful study materials include:

e Online Courses: Many organizations offer online courses that cover the necessary
material for the food handlers test. These courses often include practice quizzes and
interactive content.

* Study Guides: Purchasing or downloading study guides specifically designed for the
New Mexico food handlers test can provide focused information and practice

questions.

* Practice Tests: Taking practice tests can help you familiarize yourself with the
format and types of questions you may encounter.

Effective Study Habits

To retain information effectively, consider the following study habits:
1. Set a Schedule: Allocate specific times for studying each topic to ensure
comprehensive coverage.

2. Take Breaks: Regular breaks can improve concentration and retention, so don’t
forget to step away for a few minutes.

3. Engage in Group Study: Studying with peers can provide different perspectives and
clarify difficult concepts.



Common Questions about the Food Handlers Test

As candidates prepare for the New Mexico food handlers test, they often have questions
about the process and requirements. Here are some frequently asked questions:

1. How long is the food handler’s permit valid?

The food handler’s permit in New Mexico is typically valid for three years. After this period,
individuals must retake the test to renew their certification.

2. What is the passing score for the test?

Most providers require a passing score of 70% or higher to obtain the food handler’s permit.
It is essential to review your answers thoroughly to ensure you meet this requirement.

3. Can | take the test online?

Yes, many organizations offer the food handlers test online, providing flexibility for
candidates to complete it at their convenience.

4. Is there a fee for the test?

Yes, there is typically a fee associated with taking the food handlers test, which can vary
depending on the provider. It is advisable to check with the specific organization for
detailed pricing information.

Post-Test Considerations

After successfully passing the New Mexico food handlers test, individuals will receive their
permit, allowing them to work in food service roles. However, maintaining food safety
standards is an ongoing responsibility. Here are some considerations for those who have
passed the test:

Continuing Education

Food safety practices can evolve, so it is essential for food handlers to stay informed about



new guidelines and best practices. Regularly attending workshops and refresher courses
can help reinforce knowledge and ensure compliance with current regulations.

Implementing Best Practices in the Workplace

Once equipped with a food handler’s permit, it is crucial to apply the knowledge gained
during the training. Key practices include:

e Regularly washing hands and encouraging coworkers to do the same.
e Monitoring food storage temperatures to prevent spoilage.

e Ensuring all surfaces and utensils are properly cleaned and sanitized.

Encouraging a Culture of Safety

Fostering a culture of food safety within the workplace can significantly reduce the risk of
foodborne ilinesses. Encourage open communication about safety practices and make it a
priority for all staff members to adhere to the established protocols.

Conclusion

In conclusion, understanding New Mexico food handlers test answers and the
accompanying food safety principles is essential for anyone aiming to work in the food
service industry. By preparing effectively, utilizing available resources, and implementing
best practices in the workplace, food handlers can ensure a safe dining experience for
customers. Remember, food safety is not just a requirement for passing a test; it is a vital
aspect of the food service industry that impacts public health and safety.

Frequently Asked Questions

What is the purpose of the New Mexico food handlers

test?

The purpose of the New Mexico food handlers test is to ensure that food service workers
understand food safety practices and can prevent foodborne illnesses.



What topics are covered in the New Mexico food
handlers test?

Topics typically covered include personal hygiene, cross-contamination, temperature
control, safe food storage, and cleaning and sanitizing.

How can | prepare for the New Mexico food handlers
test?

You can prepare by studying the New Mexico Food Code, reviewing food safety materials,
and taking practice tests available online.

What is the passing score for the New Mexico food
handlers test?

The passing score for the New Mexico food handlers test is generally 70% or higher.

Is the New Mexico food handlers test available online?

Yes, the New Mexico food handlers test can be taken online through various certified
training providers.

How long is the food handlers certification valid in New
MeXxico?

The food handlers certification in New Mexico is typically valid for three years.

What is required to retake the New Mexico food
handlers test if | fail?

If you fail the test, you may need to wait a certain period before retaking it, often 24 hours,
and you may have to pay a retest fee.

Are there any exemptions for taking the New Mexico
food handlers test?

Some exemptions may apply, such as for individuals who have completed a state-approved
food safety training program within the past three years.

Where can | find the official study materials for the New
Mexico food handlers test?

Official study materials can be found on the New Mexico Environment Department's website
or through accredited training providers.

What should | bring on the day of the New Mexico food



handlers test?

You should bring a valid form of identification and any required materials specified by the
testing provider.
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