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MASTERING THE TEXAS FOOD HANDLERS TEST:
QUESTIONS AND ANSWERS YOU NEED TO KNOW

If you are planning to work in the food service industry anywhere
in the Lone Star State, passing the Texas Food Handlers Test is a
critical  first  step.  Whether  you  are  a  new  hire  at  a  fast-casual
restaurant, a seasoned server, or a manager looking to ensure
your team is compliant,  understanding the key questions and
answers  for  this  certification  is  essential.  The  Texas  Food
Handlers Test is designed to ensure that every individual who
handles, prepares, or serves food understands the fundamental
principles of food safety. This article will walk you through the
most common types of questions you will encounter, explain the
correct answers in detail, and provide you with the knowledge
you  need  to  pass  with  confidence.  By  the  end,  you  will  have  a
solid grasp of the core concepts that keep Texas diners safe and
your career on track.

Why the Texas Food
Handlers Certificate
Matters
Before diving into  specific  test  questions,  it  helps  to  understand
the  purpose  behind  the  certification.  The  Texas  Department  of
State  Health  Services  (DSHS)  requires  that  all  food  service
employees obtain a food handler card within 60 days of hire. This
regulation applies to anyone who works with unpackaged food,
food equipment, or utensils.  The goal is to reduce the risk of
foodborne illness, which affects millions of Americans every year.
A food handler card demonstrates that you have been trained in
critical  areas  such  as  personal  hygiene,  cross-contamination
prevention,  time  and  temperature  control,  and  cleaning  and
sanitizing. When you study Texas Food Handlers Test Questions
and Answers, you are not just memorizing facts for an exam—you
are learning life-saving skills that protect vulnerable populations,
including  children,  the  elderly,  and  those  with  compromised
immune systems.

Core Topics Covered in the
Texas Food Handlers Exam
The Texas  Food Handlers  Test  typically  covers  five major  areas.
Understanding these categories will help you organize your study
time and anticipate the types of questions that will appear. The
main topics include:

Personal Hygiene and Handwashing
Cross-Contamination and Cross-Contact
Time and Temperature Control
Cleaning and Sanitizing
Pest Control and Facility Management

Each  of  these  areas  contains  specific  rules  and  best  practices

that  you  will  need to  apply  in  real-world  scenarios.  The  test
questions are often scenario-based, meaning you will be asked
what  you  should  do  in  a  given  situation  rather  than  simply
recalling  a  definition.  This  approach  ensures  that  you  can  apply
your knowledge on the job.

PERSONAL HYGIENE AND HANDWASHING: FREQUENTLY
ASKED QUESTIONS

One  of  the  most  heavily  tested  subjects  on  the  Texas  Food
Handlers Test revolves around personal hygiene. Examiners want
to be certain that you understand how to prevent the spread of
pathogens  from  your  body  to  the  food  you  serve.  Common
questions include:
Question: When must a food handler wash their hands?
Answer: A food handler must wash their hands before starting
work, after using the restroom, after touching their face or hair,
after handling raw meat, after taking out the trash, after eating or
drinking, after sneezing or coughing, and any time they return
from a break. Essentially, handwashing should occur frequently
and whenever there is a risk of contamination.
Question: What is the correct handwashing procedure?
Answer: The correct procedure requires the food handler to wet
their  hands  with  warm  running  water,  apply  soap,  scrub  all
surfaces  of  the  hands  and  fingers  for  at  least  20  seconds,  rinse
thoroughly,  and dry with a single-use paper towel.  The water
should  be  at  least  100°F  to  effectively  remove  oils  and
pathogens.
Question: Can a food handler wear gloves instead of washing
hands?
Answer: No. Gloves are not a substitute for handwashing. Hands
must be washed before putting on gloves, and gloves must be
changed whenever they become torn,  contaminated,  or  when
switching  tasks  such  as  going  from  handling  raw  meat  to
preparing ready-to-eat food.

CROSS-CONTAMINATION PREVENTION: KEY QUESTIONS
AND ANSWERS

Cross-contamination occurs when harmful bacteria or allergens
are transferred from one surface or food to another. This is a
major cause of foodborne illness, and the Texas Food Handlers
Test places a strong emphasis on prevention strategies.
Question: How should raw meat be stored in a refrigerator to
prevent cross-contamination?
Answer:  Raw meat  should  always  be  stored  on  the  bottom
shelves of a refrigerator, below ready-to-eat food. This prevents
juices from dripping onto other items. Specifically, the order from
top to bottom should be: ready-to-eat food, seafood, whole cuts
of  beef  and  pork,  ground  meat  and  fish,  and  finally,  whole  and
ground poultry at the very bottom.
Question: What is the best way to prevent cross-contact with
allergens?
Answer:  The  best  way  to  prevent  cross-contact  is  to  use
separate  cutting  boards,  utensils,  and  preparation  areas  for
allergenic ingredients such as peanuts, tree nuts, dairy, eggs,
and gluten. If separate equipment is not available, all equipment
must  be  thoroughly  cleaned  and  sanitized  between  uses.

https://www.remodelicious.com/


2

2 Texas Food Handlers Test Questions And Answers 2025-09-14

Additionally, food handlers must wash their hands after handling
allergens.
Question: Can wiping a cutting board with a damp cloth remove
bacteria?
Answer:  No.  A  damp cloth will  not  remove bacteria.  Cutting
boards must be washed with soap and hot water, rinsed, and
then sanitized with an approved sanitizing solution. Cloths used
for cleaning must be stored in a sanitizing solution between uses.

TIME AND TEMPERATURE CONTROL: THE MOST CRITICAL
AREA

Improper temperature control is the leading cause of foodborne
illness outbreaks. The Texas Food Handlers Test includes many
questions  about  the  danger  zone,  cooking  temperatures,  and
holding  temperatures.  Mastering  these  will  significantly  improve
your score.
Question: What is the temperature danger zone?
Answer:  The temperature  danger  zone is  between 41°F  and
135°F. Within this range, bacteria grow most rapidly, doubling in
number in as little as 20 minutes. Food should not be left in the
danger zone for more than four hours total.
Question: What is the minimum internal cooking temperature
for poultry?
Answer: Poultry, including chicken and turkey, must be cooked
to an internal temperature of 165°F for at least 15 seconds to kill
pathogens such as Salmonella and Campylobacter.
Question: What is the minimum internal cooking temperature
for ground beef?
Answer: Ground beef must be cooked to an internal temperature
of 155°F for at least 15 seconds. Because grinding distributes
bacteria throughout the meat, a higher temperature is required
compared to whole cuts.
Question: How should hot food be held for service?
Answer: Hot food must be held at an internal temperature of
135°F or above. Use a clean, calibrated thermometer to check
the temperature at least every two hours. If the food drops below
135°F,  it  must be reheated to 165°F within two hours before
being placed back in hot holding.
Question: How should cold food be held for service?
Answer:  Cold  food  must  be  held  at  41°F  or  below.  If  the
temperature rises above 41°F, corrective action must be taken.
Food that has been above 41°F for more than four hours must be
discarded.

COOLING AND REHEATING: COMMON TEST SCENARIOS

Cooling food safely is another area where many food handlers
struggle.  The  test  will  likely  include  questions  about  proper
cooling methods.
Question: What is the approved method for cooling hot food?
Answer:  The two-stage cooling method is required. First, cool
food from 135°F to 70°F within two hours. Then, cool it from 70°F
to 41°F within four additional hours. The total cooling time should
not exceed six hours. Methods to speed cooling include using
shallow pans, an ice bath, stirring with ice paddles, or using a
blast chiller.
Question:  Can  you  cool  food  at  room  temperature  on  the
counter?
Answer:  No.  Cooling  food  at  room  temperature  is  unsafe
because it  stays  in  the danger  zone too long.  Active  cooling

methods must always be used.

CLEANING AND SANITIZING: WHAT THE TEST EXPECTS

A clean kitchen is not necessarily a safe kitchen. Sanitizing is the
process that reduces pathogens to safe levels, and the test will
check your understanding of the difference between cleaning and
sanitizing.
Question:  What  is  the  difference  between  cleaning  and
sanitizing?
Answer: Cleaning removes visible dirt, food particles, and grease
using  soap  and  water.  Sanitizing  reduces  the  number  of
microorganisms  on  a  surface  to  safe  levels  using  heat  or
chemicals. Both steps are necessary. A surface must be cleaned
before it can be sanitized.
Question: What are the requirements for a chemical sanitizing
solution?
Answer: For chlorine bleach sanitizer, the concentration must be
between 50 and 100 parts per million (ppm), and the contact
time must be at least seven seconds. For quaternary ammonium
sanitizers, the concentration is typically around 200 to 400 ppm,
with  a  contact  time  of  30  seconds.  Always  follow  the
manufacturer's  instructions  and  use  test  strips  to  verify
concentration.
Question: How often should wiping cloths be stored in sanitizer?
Answer:  Wiping cloths used for countertops and food-contact
surfaces must be stored in a bucket of sanitizing solution at the
correct concentration when not in use. The solution should be
changed whenever it becomes dirty or at least every four hours.

PEST CONTROL AND FACILITY MANAGEMENT QUESTIONS

Preventing  pests  is  a  shared  responsibility.  The  Texas  Food
Handlers Test may include questions about how to deny pests
access to the facility and how to recognize signs of infestation.
Question:  What  is  the  best  way to  prevent  pests  in  a  food
establishment?
Answer: The best prevention is to deny pests access by sealing
cracks  and  gaps  in  walls  and  around  pipes,  installing  door
sweeps, keeping screens on windows, and maintaining a clean
environment.  Food  should  be  stored  at  least  six  inches  off  the
floor  in  sealed  containers,  and  garbage  should  be  removed
frequently.
Question: A food handler spots a cockroach in the dry storage
area. What should they do?
Answer:  The  food  handler  should  notify  the  manager
immediately. The area should be cleaned, any contaminated food
should be discarded, and a licensed pest control operator should
be called. Food handlers should not apply pesticides themselves.

How to Study for the Texas
Food Handlers Test
Now that you have reviewed common Texas Food Handlers Test
Questions  and  Answers,  it  is  time to  think  about  your  study
strategy. The test is typically taken online or in person, and it
consists of 30 to 40 multiple-choice questions. You need a score
of at least 70 percent to pass. Here are a few practical tips:

Take a certified course. The Texas DSHS approves
specific training providers. Completing a course will give
you a structured learning path and often includes practice
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exams.
Focus on the danger zone. Temperature-related
questions appear frequently. Memorize the key numbers:
41°F, 135°F, 165°F, 155°F, and 145°F.
Understand the "why." Instead of rote memorization,
think about why each rule exists. This will help you answer
scenario-based questions.
Practice with flashcards. Create flashcards for the most
common questions and review them daily until the
information becomes second nature.
Review allergen protocols. Allergen awareness is a
growing emphasis in food safety. Know the top nine
allergens and how to prevent cross-contact.

What Happens After You
Pass the Test?
Once you pass the Texas Food Handlers Test, you will receive a
food handler  card or  certificate.  This  card is  valid  for  two years.
Keep it with you at work or store a digital copy on your phone.
Employers are required to have proof of certification on file for all
employees. Remember, the card is not just a piece of paper—it
represents your commitment to keeping food safe. Every day on
the job


