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Free study tools for food workers
www.foodhandlergear.com

Free food handler practice tests

Check yourself before the food handler exam. Scan a code with your phone camera to

start: no sign-up, no email, nothing to install.
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English

www.foodhandlergear.com/practice-test.html

30 questions, an explanation after every
answer

HOW TO STUDY WITHIT

e Start with the quick 10-question round to see
where you stand.

e Read the explanation after every answer,
including the ones you got right.

e Take the full test again until you score 80% or
more. Most exams pass at about 70%.

e Print the one-page cheat sheet for a last review
the night before.

Espanol
www.foodhandlergear.com/examen-de-practica-
manipulador-de-alimentos.htmi

30 preguntas, con explicacion en cada
respuesta

NUMBERS THE EXAM ALWAYS ASKS

Temperature danger zone 41°F to 135°F

Hold hot food at 135°F or above

Hold cold food at 41°F or below
Cook poultry to 165°F
Cool from 135°F to 70°F within 2 hours
Then from 70°F to 41°F within 4 more hours

Wash hands for at least 20 seconds

More free tests: versions for 13 states, the food manager (ServSafe-style) test and alcohol server tests
(TABC, RBS, BASSET, MAST, OLCC, Nevada) at www.foodhandlergear.com/exam-prep.html

Cheat sheet (PDF): every exam number on one page at www.foodhandlergear.com/food-handler-cheat-

sheet.html

Free to print and share. Practice tests are study aids, not the official exam; FoodHandlerGear isn't affiliated with any certification provider.
State and county rules can be stricter than the FDA Food Code, so check what your class or local health department requires. For teachers:
www.foodhandlergear.com/free-food-safety-resources-for-teachers.html - © 2026 FoodHandlerGear.



