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Where should cleaning tools and  
chemicals be stored in an operation?

100

In a separate area away from food and food-prep areas

100 points
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200 points

 •Cleaning removes food and other dirt from a surface

 •Sanitizing reduces pathogens on a surface to safe levels

What is the difference between cleaning 
and sanitizing?

200
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To prevent backsiphonage

300 points

What is the main purpose of a  
vacuum breaker?

300
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 •Concentration

 •Temperature

 •Contact time

 •Water hardness

 •pH

400 points

What five factors influence the 
effectiveness of a sanitizer?

400
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 •Hot and cold running water

 •Soap

 •A way to dry hands

 •Garbage container

 •Sign to indicate staff members are to wash hands before 
returning to work

500 points

What are the five necessary items in a 
handwashing station?

500


