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All surfaces must be cleaned and rinsed. 
What additional task must be performed 
for food-contact surfaces?

100

Sanitizing

100 points
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200 points

State and Federal Environmental Protection Agencies (EPAs)

What organizations regulate chemical 
sanitizers?

200
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• •Restrooms or directly next to them

• •Food-prep areas 

• •Service areas

• •Dishwashing areas

300 points

Name two places where handwashing 
stations should be located in an operation.

300
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Lux or foot-candles

400 points

What is the measurement for lighting 
intensity?

400
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• •Rinse, scrape, or soak items before washing them

• •Wash items in the first sink

• •Rinse items in the second sink

• •Sanitize items in the third sink

• •Air-dry items on a clean and sanitized surface

500 points

What are the five steps to clean and sanitize 
items in a three-compartment sink? 

500


