Salmonella: Who's At Risk?

1. What are the main symptoms of Salmonella illness?
A. Diarrhea, fever, abdominal cramps
B. Muscle pain, abdominal cramps
C. Convulsions, headache

2. How many people enter the hospital every year for foodborne illness?
A. 1,000
B. 30,000
C. 325,000

3. What is unique about the elderly and foodborne illness?
A. The elderly rarely get foodborne illness.
B. The elderly are 10-100 times more likely to die from foodborne illness.
C. The elderly are usually immune to Salmonella and E. coli.

4. Which of the following groups is at highest risk for foodborne illness?
A. Very young, very old, and people with weak immune systems
B. Very young and middle-aged people
C. Teenagers

5. Which of the following is TRUE about a pasteurized shell egg?
A. It Is safe to eat only if cooked.
B. It helps a foodservice operation meet guidelines set by the FDA Food Code.
C. It is always marked with a circle *S".

6. How should you store shell eggs?
A. In the refrigerator
B. In the freezer
C. In the pantry

7. Which of the following practices is food-safe advice?
A. Separate raw foods from cooked or ready-to-eat foods.
B. Wash your hands before preparing food.
C. Use a clean, sanitized cutting board and utensils when preparing food.
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