LEVEL 2 FOOD HYGIENE – MULTIPLE CHOICE TEST
Name: ____________________________ Date: ____________________________
Q1. What is a Critical Control Point (CCP)?
☐ A. A step where food is labelled ☐ B. A step essential to prevent or eliminate a hazard ☐ C. A step where staff take breaks ☐ D. A step where food is stored
Q2. What temperature range is known as the “Danger Zone”?
☐ A. 0–5°C ☐ B. 5–63°C ☐ C. 63–100°C ☐ D. –18–0°C
Q3. What is the minimum safe cooking temperature for poultry?
☐ A. 63°C ☐ B. 70°C ☐ C. 75°C ☐ D. 82°C
Q4. How often can bacteria multiply under ideal conditions?
☐ A. Every 1–2 minutes ☐ B. Every 10–20 minutes ☐ C. Every hour ☐ D. Every day
Q5. What should you do if chilled food is delivered above 8°C?
☐ A. Accept it ☐ B. Store it immediately ☐ C. Reject it or carry out a risk assessment ☐ D. Freeze it
Q6. What is the correct fridge temperature range?
☐ A. –18°C ☐ B. 0–5°C ☐ C. 5–10°C ☐ D. 10–20°C
Q7. What is the correct action if a fridge is above 5°C for more than 4 hours?
☐ A. Use food immediately ☐ B. Move food to freezer ☐ C. Discard the food ☐ D. Reheat the food
Q8. What is required when reheating food?
☐ A. Reheat twice ☐ B. Reheat slowly ☐ C. Reheat to at least 70°C ☐ D. Reheat to 50°C
Q9. How many EU‑listed allergens must be declared?
☐ A. 8 ☐ B. 10 ☐ C. 12 ☐ D. 14
Q10. What is the definition of a food allergy?
☐ A. A digestive system response ☐ B. A mild intolerance ☐ C. An immune system response to a food protein ☐ D. A dislike of certain foods



Answer Sheet (Instructor Use Only)
1. B
2. B
3. C
4. B
5. C
6. B
7. C
8. C
9. D
10. 

