1. An example of one serving from the bread group is:
A. 1 cup of cooked cereal.
B. 1 slice of bread.
C. ¾ cup of rice.
2. Most women require how many calories daily to maintain a healthy weight?
A. 1,600
B. 2,200
C. 2,800
3. Everyone preparing food should _____________before handling food.
A. Put on an apron.
B. Wear gloves.
C. Wash their hands.
4. The best way to wash dishes is:
A. In the dishwasher.
B. In hot soapy water.
C. In a bleach solution.
5. The only way to know for sure that foods are properly cooked all the way through is:
A. By checking that there is no pink remaining in the meat.
B. By checking temperature with a food thermometer.
C. By poking it with a fork to see if it feels done.
6. When thawing meat in the refrigerator, the meat should:
A. Be on the bottom shelf
B. Be on the top shelf
C. Be on any shelf that has room.
7. At room temperature, bacteria in food can double in number every:
A. 20-30 minutes
B. 30-40 minutes
C. 40-50 minutes
8. Set your refrigerator temperature no higher than:
A. 32 degrees.
B. 35 degrees.
C. 40 degrees
9. Set your freezer temperature no higher than:
A. -10 degrees.
B. 0 degrees.
C. 32 degrees.
10. It is safe to thaw meat:
A. At room temperature.
B. In the refrigerator or microwave.
C. [bookmark: _GoBack]On a countertop. 
