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20. How does the author attenpt to
connect the reader to the subject
of the passage?

A. He gives several rules about
safe ways to handl e food.

B. He describes a study done by the
F.D. A

C. He tells the reader about rea
fam |lies observed in their
cooki ng habits.

D. He wites the passage in easily
under st ood wor ds.

The results of the study showed the
fol | owi ng:

1. Wiile the kitchens that were
observed | ooked cl ean
i ndi vi dual s i nvol ved di d not
know t his was a safety study.

2. Scientists brought in the
ingredients to be used.

3. Mstake No. 1 - Three-fourths of
the fanilies stored neat on
upper shel ves of the
refrigerator, allowing juices to
drip onto other foods.

4. Mstake No. 2 - Fifty-five
percent did not wash their
hands, and, of those who did,
si xteen percent did not use
soap.

A cook shoul d wash his/her hands
often while cooking. This was not done.
Only one third of the cooks used soap
with the majority just rinsing their
hands and drying themon a towel.

A cloth dish towel can be extrenely
unsafe if it is used to wi pe the counter
top and then dry hands. A paper towel,
t hrown away after one use, is the
saf est .

Lettuce shoul d be washed, and sal ad
i ngredi ents should not be placed on
areas where raw neat has been pl aced.

The message of this study: Wash
your hands often (with soap) and cl ean
food surfaces after handling raw neat.

21.

22.

23.

24,

What is the author’s main purpose
inwiting this passage?

A. to show peopl e how food
poi soni ngs occur in restaurants
because of cooks’ m shandling of
f ood

B. to educate people about food
handl i ng safety in the hone

C. to discourage the consunption of
meat by show ng how dangerous it
can be

D. to educate people about how nuch
nmoney the Food and Drug
Admi ni stration spends on food
safety studies

Beconming ill as a result of
i mproper food handling is known as

A.  a nmal ady

B. bacterial contanination
C. food poisoning

D. stomach virus

Which is the quickest way to access
nore information about food
poi soni ngs?

A. Use the conputerized card
cat al og.

B. Check out the newest books at
the library.

C. Search on the Internet under the
topi ¢ food poi soning.

D. Go to the local hone extension
agent for information.

Thi s passage is nost |ike a/an

historical fiction
short story

i nformati onal text
mystery novel
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