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Test Questions Answers: Kitchen Ready
Answer the following questions:
Task One
Question 1 (1 mark)
What are microorganisms? Circle one answer.
a. Small pieces of food left on a bench
b. Very small living things that cannot usually be seen without a microscope
c. Products used to clean kitchen equipment
d. Ingredients used when preparing food
	Answer:
b. Very small living things that cannot usually be seen without a microscope.


Question 2 (1 mark)
Name one item of clothing you should wear to protect your feet when cooking.
	Criteria
	Marks

	Identifies one item of clothing you should wear to protect your feet when cooking.
	1

	Sample Answers:
Closed-toe shoes, enclosed school shoes or runners.


Question 3 (1 mark)
What should you do with long hair before preparing food?
	Criteria
	Marks

	States that long hair should be tied back or secured away from food.
	1

	Sample Answers:
Tie long hair back with a hair tie; secure long hair in a bun.


Question 4 (1 mark)
Name one symptom of food poisoning mentioned in the textbook.
	Criteria
	Marks

	Names one symptom of food poisoning.
	1

	Sample Answers:
Nausea, vomiting, stomach cramps, diarrhea, fever, Headache, loss of appetite, tiredness, weakness, muscle aches, chills, blood or mucus in stools


Task Two
Question 1 (1 mark)
You need to sneeze while preparing food. What should you do? Circle one answer.
a. Sneeze into your hands and continue cooking
b. Sneeze over the food, then cover it
c. Turn away from food and sneeze into your elbow
d. Cover your mouth with a tea towel used for drying dishes
	Answer:
c. Turn away from food and sneeze into your elbow


Question 2 (2 marks)
Describe two things you should do to get your clothing or jewellery kitchen-ready.
	Criteria
	Marks

	Outlines one suitable action to make clothing or jewellery kitchen-ready.
	1

	Outlines a second, different suitable action.
	1

	Sample Answer:
Remove rings, bracelets and watches; roll up long sleeves; remove jackets and scarves; put on a clean apron; wear closed-toe shoes.


Question 3 (2 marks)
You notice a small cut on your finger before cooking. 
Describe how it should be covered before you handle food.
	Criteria
	Marks

	Identifies that the cut should be covered with a clean, waterproof bandage.
	1

	Describes wearing a disposable glove over the bandaged finger before handling food.
	1

	Sample Answer:
Cover the cut with a clean, waterproof bandage, then put a disposable glove over that hand before handling food.


Question 4 (2 marks)
What is the difference between the job of a dishcloth and the job of a tea towel?
	Criteria
	Marks

	Describes the dishcloth’s purpose.
	1

	Describes the tea towel’s purpose.
	1

	Sample Answers:
A dishcloth usually has a textured surface that helps scrub away food and dirt (1). A tea towel is usually larger, with absorbent fabric that takes up water when drying clean dishes and utensils (1).
Or
A dishcloth is used with detergent and water to wash dishes and benches (1), while a clean tea towel is used to dry dishes and utensils after washing (1).


Task Three
Question 1 (1 mark)
A student has vomiting and diarrhea but wants to prepare food for the class. 
What is the most suitable action? Circle one answer.
a. Wear a clean apron and continue preparing food
b. Prepare food while avoiding direct contact with classmates
c. Wear gloves and continue preparing food
d. Tell the teacher and avoid preparing food for others
	Answer:
d. Tell the teacher and avoid preparing food for others


Question 2 (2 marks)
Explain why a person who is unwell could make food unsafe for others to eat.
	Criteria
	Marks

	Identifies that an unwell person may carry harmful microorganisms.
	1

	Explains how these microorganisms can be transferred to food and cause illness in people who eat it.
	1

	Sample Answers:
An unwell person may carry harmful microorganisms on their hands (1). These can transfer to food during preparation and make someone who eats it sick (1).
Or
An unwell person may cough or sneeze over food, transferring harmful microorganisms to it (1). People who eat the contaminated food could become ill (1).


Question 3 (2 marks)
A student wears rings and has long fingernails. 
Explain why these could make effective handwashing more difficult.
	Criteria
	Marks

	Identifies that dirt and microorganisms can collect beneath rings and long fingernails.
	1

	Explains that these areas are harder to reach and clean thoroughly during handwashing, so microorganisms may remain.
	1

	Sample Answer:
Dirt and microorganisms can collect beneath rings and long fingernails (1). These areas are difficult to reach and clean thoroughly during handwashing, so microorganisms may remain (1).


Question 4 (2 marks)
A student touches their phone and then handles washed strawberries. 
Explain how microorganisms could reach the strawberries and what the student should do before handling them.
	Criteria
	Marks

	Identifies that the student should wash and dry their hands after touching their phone and before handling the strawberries.
	1

	Explains that microorganisms can transfer from the phone to the student’s hands and then onto the strawberries.
	1

	Sample Answer:
Microorganisms on the phone could transfer to the student’s hands and then onto the strawberries when touched (1). The student should wash and dry their hands after using the phone and before handling the strawberries (1).


Challenge One
	Scenario
Two students are getting ready to cook:
· Student A ties back their hair, removes their watch, rolls up their sleeves and then washes and dries their hands. 
· Student B washes and dries their hands, then ties back their hair, checks their phone and starts preparing food. 


Question 1 (1 mark)
Why is Student A’s order more suitable? Circle one answer.
a. It reduces the chance of contaminating clean hands before handling food.
b. It means the student will not need to wash their hands again during the lesson.
c. It makes washing with soap less important.
d. It removes the need to check whether their apron is clean.
	Answer:
c. Turn away from food and sneeze into your elbow.


Question 2 (3 marks)
Compare the two routines. 
Identify what Student B should change and explain why they need to make this change.
	Criteria
	Marks

	Identifies that Student A completes personal preparation before washing their hands, while Student B touches their hair and phone afterwards.
	1

	Identifies that Student B should wash and dry their hands again before handling food.
	1

	Explains that touching hair and a phone can transfer microorganisms to clean hands, which could then contaminate food.
	1

	Sample Answer:
Student A gets ready before washing their hands, while Student B touches their hair and phone after washing (1 mark). Student B should wash and dry their hands again before preparing food (1 mark) because these actions could transfer microorganisms to their hands and then to the food (1 mark).


Question 3 (6 marks)
Create a three-point check students could use during food preparation to identify hygiene or safety problems. For each point, state what they should do if they find a problem.
	Criteria
	Marks

	Identifies one relevant hygiene.
	1

	States a suitable action if a problem is found.
	1

	Identifies a second, different check. 
	1

	States a suitable action if a problem is found.
	1

	Identifies a third, different check.
	1

	States a suitable action if a problem is found.
	1

	Sample Answer:
Check that hair is secured away from food (1). If it is loose, stop and tie it back before continuing. (1) 
Check whether utensils have touched raw meat (1). Use separate, clean utensils when handling cooked or ready-to-eat food. (1)
Check the floor for spills (1). If a spill is found, stop and clean it up promptly to prevent slipping (1). 


Challenge Two
	Scenario
Your group is preparing fruit skewers and yoghurt for a school luncheon.
Before starting, you notice:
· One student feels unwell and says they have vomited. 
· Another student has an uncovered cut on their finger. 
· There are not enough clean aprons for everyone. 
· The group wants to save time and suggests starting before these problems are resolved.


Question 1 (1 mark)
Which plan is most suitable? Circle one answer.
a. Let everyone prepare food if they promise to work carefully.
b. Ask the unwell student to wear gloves and give the clean aprons to the others.
c. Tell the teacher, keep the unwell student from preparing food, and resolve the cut and apron issues before affected students begin.
d. Start preparing the fruit and deal with the problems before serving it.
	Answer:
c. Tell the teacher, keep the unwell student from preparing food, and resolve the cut and apron issues before affected students begin.


Question 2 (4 marks)
Explain how each of these problems could make the food unsafe to eat:
a. A student who has vomited prepares the food. (2 marks)
	Criteria
	Marks

	Identifies that the unwell student may carry harmful microorganisms.
	1

	Explains that these microorganisms could transfer from the student to food during handling and cause illness in people who eat it.
	1

	Sample Response:
The student may carry harmful microorganisms (1). These could transfer from their hands to the fruit during preparation and make the people eating it ill (1).


b. A student handles food with an uncovered cut on their finger. (2 marks)
	Criteria
	Marks

	Identifies that an uncovered cut may contain harmful microorganisms.
	1

	Explains that these microorganisms could transfer to food when the injured finger touches it, making the food unsafe to eat.
	1

	Sample Response:
An uncovered cut may contain harmful microorganisms (1). These could enter the food when the student handles it and cause illness in someone who eats it (1).


Question 3 (3 marks)
Suggest how the group could change its plan while waiting for more clean aprons.
Identify a suitable task students without aprons could complete away from food preparation. 
Explain why your plan is safer than letting everyone start immediately.
	Criteria
	Marks

	Suggests allowing only students who are well and kitchen-ready to prepare food while clean aprons are obtained.
	1

	Identifies a suitable task away from food preparation for students waiting for aprons.
	1

	Explains how the plan reduces the risk of food contamination while allowing useful work to continue.
	1

	Sample Response:
Students who are well and kitchen-ready could begin preparing food while the teacher arranges more clean aprons (1). Students waiting for aprons could read the recipe and write a task list away from the preparation area (1). This keeps the group working without allowing clothing that may carry dirt or microorganisms to contact food (1).


Question 4 (2 marks)
A student says, “We are running out of time, so we can skip the final kitchen checks.”
Explain why the group should still check that equipment is clean and dry and that appliances are switched off before leaving.
	Criteria
	Marks

	Identifies that final checks protect food hygiene and kitchen safety.
	1

	Explains that clean, dry equipment helps prevent contamination, while switching off appliances reduces the risk of burns or fire.
	1

	Sample Response:
Final checks help leave the kitchen hygienic and safe for others (1). Clean, dry equipment helps prevent contamination, and switching off appliances reduces the risk of burns or fire (1).
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