Mushroom Food Safety Test
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Instructions: Read each of the questions carefully and pick the best answer. 

1. Many people became sick after eating contaminated green onions served at a Mexican restaurant. What happened to the company that grew the green onions?


a)  The grower continued to sell green onions to the restaurant


b)  The grower went out of business and the workers were laid off


c)  The grower stopped providing food safety lessons to its workers


d)  No jobs were lost because the grower switched to another type of food


e)  I don’t know

2. What was the identified source of the virus that caused the Mexican Food Restaurant outbreak?


a)  Rats and mice found in the restaurant kitchen


b)  A restaurant customer who was sick with Hepatitis A disease


c)  A green onion harvester who was sick with Hepatitis A disease


d)  Restaurant workers with Hepatitis A disease


e)  I don’t know

3. Which of the following is an example of mushroom contamination?


a)  A piece of broken glass in a package of mushrooms


b)  Water droplets in a package of mushrooms


c)  Good microbes on mushrooms


d)  A mushroom slice in a package of whole mushrooms


e)  I don’t know

4. Which of the following is true about hair restraints? 


a)  Sideburns and mustaches do not have to be covered


b)  Hair on the front of the head can hang down over the forehead


c)  Ponytails do to need to be covered 


d)  All hair on the head and both ears should be covered


e)  I don’t know

5. Which of the following will increase the likelihood for mushrooms to become contaminated?


a)  Covering a sore on your hand with a bandage and a glove


b)  Forgetting to wash your hands before touching mushrooms


c)  Coming to work clean and healthy every day


d)  Listening carefully to your supervisor’s instructions


e)  I don’t know

6. What should you do immediately before returning to work after lunch?


a)  Bring your unfinished sandwich into the work area 


b)  Put your jewelry back on


c)  Take off your hairnet


d)  Wash your hands


e)  I don’t know

7. Why is it important to use a buffer basket?


a)  It is easier to push a stack of baskets


b)  It prevents mushrooms from contacting the soil on the floor


c)  It prevents mushrooms from getting damaged.


d)  It raises the baskets to a comfortable height


e)  I don’t know

8. Which of the following items DO NOT belong in mushroom growing and packing areas?


a)  Cigarettes and exposed jewelry


b)  Baskets and boxes


c)  Harvesting knives and hairnets


d)  Covered trash containers


e)  I don’t know

9. Which of the following practices can result in microbial contamination of mushrooms?


a)  Remembering to wash your hands


b)  Coming to work wearing clean clothes


c)  Getting blood or other bodily fluids on mushrooms


d)  Using cleansers and sanitizers incorrectly


e)  I don’t know

10. How long should you scrub your hands after applying soap? 


a)  5 seconds


b)  10-15 seconds


c)  60 seconds 


d)  Scrubbing is not necessary


e)  I don’t know

Answer key:  Q1: b, Q2: c, Q3: a, Q4: d, Q5: b, Q6: d, Q7: b, Q8: a, Q9: c, Q10: b. 

If you photocopy this test, be sure to block out the answers.
