




































Using Equipment Safely and Efficiently 143

Lesson Four Posttest Key 
Working Safely and Efficiently

1. Reducing fatigue during the busy day can best be accomplished by:

a.  Using carts instead of carrying c.  Creating the smallest work area 
heavy items between equipment, supplies, and 

prep area
b.  Keeping tools and utensils that are  d.  All of the above

used all day close at hand

All of the working habits listed will help to reduce fatigue.

2. MSDS stands for:

a.  Master State Dietary Statistics c.  Material Safety Data Sheet
b.  Municipal and State Department d.  Material Sanitation District Statistics

of Sanitation

3. MSDS information includes:

a.  Information about safe use and c.  Location of the chemical in 
handling of chemicals the kitchen

b.  Employee responsible for cleaning slicer d.  Home cleaners to use as a
replacement

A MSDS contains valuable information for all employees, including specific details on
safe use and handling of the chemical.  

4. You can use bleach to clean stainless steel.

a.  True b.  False

Using bleach to clean stainless steel could cause the metal to break down and create
dangerous fumes or reactions that could harm food.  

5. Dented pot bottoms will take longer to heat and cook.

a.  True b.  False

Cooking utensils should make flush contact with the cooking surface for most efficient
energy use.








