EQUIPMENT SAFETY
FOR Foop WORKERS

REVIEW QUESTIONS ANSWER KEY

ELECTRIC OVERVIEW
1.0 2.D 3.D

GAS OVERVIEW
1.B 2.D 3.D

PERSONAL DRESS & HYGIENE
.0 2.C 3.A 4.C 5D

COMMERCIAL CAN OPENER
1.0 2.D 3.C 4. A

FOOD CUTTERS & CHOPPERS
1.B 2.D 3.C 4.8B

FOOD MIXER
.0 2.C 3.C 4.B

SLICER
1.B 2.D 3.D 4.B

VERTICAL CUTTER CHOPPER (VCM)
1.B 2.C 3.A 4.B

BRAISING PAN/TILT SKILLET
1.B 2.A 3.A 4.C

CONVECTION OVEN
1.¢ 2.D 3.C 4.B

CONVENTIONAL OVEN
1.C 2.D 3.C 4B

RANGES
1.¢ 2.C 3.C 4.8B

PRESSURE STEAMER
1.B 2.C 3.B 4.8B

STEAM JACKETED KETTLE
1.C 2.C 3.B 4.C

DISHWASHER
1.B 2.A 3.D 4.C
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