​1. I clean the area where I make food and snacks before and after making food and snacks.
a. Never
b. Sometimes
c. Usually
d. Always
	A
	B

	C
	D


2. The last time there was cookie dough in my home, the dough was:


a. Made with raw eggs, and I sampled some of it
b. Made with raw eggs and refrigerated, then I sampled some of it
c. Store-bought, and I sampled some of it
d. Not sampled until baked
	A
	B

	C
	D


3. Meat, poultry, and fish products are defrosted in my home by:

a. Setting them on the counter
b. Placing them in the refrigerator 

c. Microwaving
d. I don’t know
	A
	B

	C
	D


4. I know the types of foods that put me at a higher risk for getting food poisoning.

a. Strongly disagree
b. Disagree
c. Agree
d. Strongly agree
	A
	B

	C
	D


5. When cooking meat I use a thermometer to check the temperature and doneness of the meat.

a. Never
b. Sometimes
c. Usually
d. Always
	A
	B

	C
	D


6. The temperature of the refrigerator in my home is:

a. 50 degrees Fahrenheit
b. 40 F

c. 20 F

d. I don’t know; I’ve never measured it
	A
	B

	C
	D


7. I can positively impact the safety of my food by keeping cooked foods at room temperature for longer than 2 hours.

a. Strongly disagree
b. Disagree
c. Agree

d. Strongly agree
	A
	B

	C
	D


8. I feel that it is an adult’s responsibility to keep my food safe when handling food:

a. Strongly disagree
b. Disagree

c. Agree
d. Strongly agree
	A
	B

	C
	D


9. If a cutting board is used in my home to cut raw foods and it is going to be used to chop another food, the board is:

a. Reused as is
b. Wiped with a damp cloth

c. Washed with soap and hot water
d. Washed with soap and hot water and then sanitized
	A
	B

	C
	D


10. I wash my hands before and after preparing snacks and meals

a. Never
b. Rarely
c. Sometimes
d. Always
	A
	B

	C
	D


