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Southern Nevada Health Card Test Answers Food: A Complete Guide

When you’re preparing for the Southern Nevada Health Card exam, one of the most challenging sections is the

portion that deals with food. Whether it’s about nutrition, food safety, or the impact of diet on health, the exam tests

your knowledge of how food influences overall well �being. This guide is designed to help you master that section,

providing you with the right answers, study strategies, and practical tips to ace the test.

Why Food Is a Key Focus of the Health Card Exam

The Southern Nevada Health Card exam is part of the state’s effort to ensure that health professionals have a solid

foundation in public health. Food is a central element in public health for several reasons:

•  Nutrition and Chronic Disease Prevention: Poor dietary habits contribute to obesity, diabetes, cardiovascular 

disease, and other chronic conditions.

•  Food Safety: Knowledge of safe handling, storage, and preparation reduces foodborne illnesses.

•  Community Health: Understanding local food availability helps address food deserts and promote equitable 

access.

•  Policy and Regulation: Health professionals must be familiar with state and federal food regulations.

Because of these factors, the exam’s food section is weighted heavily and often the most talked �about topic among

candidates.

Exam Format: What to Expect

The Southern Nevada Health Card exam consists of multiple choice questions, short answer items, and

scenario �based questions. The food section typically includes:

1.  Multiple choice questions on nutrition facts, dietary guidelines, and public health policies.

2.  Short answer questions requiring you to calculate nutrient values or interpret food labels.

3.  Scenario questions where you must advise a client or community group about food choices.

Each question tests not only factual recall but also the ability to apply knowledge in real �world contexts.

Common Food �Related Topics Covered in the Exam

Below is a breakdown of the main themes you’ll encounter. For each theme, we provide key points, sample

questions, and the best answer strategies.

Understanding the building blocks of a healthy diet is essential. The exam will ask about macronutrients,

micronutrients, and dietary recommendations.

•  Macronutrients: Carbohydrates, proteins, fats.

•  Micronutrients: Vitamins, minerals.

•  Guidelines: USDA Dietary Guidelines, MyPlate.

Sample Question: “Which of the following foods is the best source of vitamin C?” Answer:Citrus fruits,

strawberries, bell peppers, or kiwi.

Foodborne pathogens and safe handling practices are core to preventing illness.



•  Common Pathogens: Salmonella, E. /coli, Listeria.

•  Safe Temperature Ranges: 40 /°F–140 /°F (the “danger zone”).

•  Cross �contamination Prevention: Separate raw and cooked foods, use separate cutting boards.

Sample Question: “What is the recommended internal temperature for cooked poultry?” Answer: 165 /°F (74 /°C).

Decoding nutrition facts panels and understanding portion sizes helps consumers make healthier choices.

•  Key Label Elements: Serving size, calories, nutrients.

•  Portion Control Tips: Use smaller plates, read serving sizes, track intake.

Sample Question: “A product lists 120 /kcal per 1 cup. If a person eats 2 cups, how many calories do they 

consume?” Answer: 240 /kcal.

Familiarity with state and federal programs such as SNAP, WIC, and school lunch initiatives is important.

•  SNAP (Supplemental Nutrition Assistance Program): Provides food assistance to low �income individuals.

•  WIC (Women, Infants, and Children): Offers nutrition education and food packages.

•  School Lunch Programs: Follow federal nutrition standards.

Sample Question: “Which program provides nutrition assistance to pregnant women?” Answer: WIC.

Southern Nevada’s diverse population brings a variety of dietary traditions. The exam may ask about culturally

appropriate nutrition counseling.

•  Common Cultural Foods: Mexican, Middle Eastern, Asian cuisines.

•  Cultural Sensitivity: Respect dietary restrictions, incorporate familiar foods.

Sample Question: “Which of the following is a staple grain in many Middle Eastern diets?” Answer:Rice, bulgur,

couscous, or quinoa.

Sample Answers and Explanation for Food Section Questions

Below we present a set of representative questions and explain why each answer is correct. These examples

illustrate the exam’s reasoning style.

Options:

A) Almonds

B) Salmon

C) Chicken breast

D) Whole wheat bread

Correct Answer: B) Salmon

Explanation:Salmon is a fatty fish rich in EPA and DHA, the two primary omega �3 fatty acids beneficial for heart

health. Almonds contain alpha �linolenic acid, a plant �based omega �3, but in lower amounts. Chicken breast and whole

wheat bread contain negligible omega �3s.

Options:

A) To preserve flavor

B) To prevent bacterial growth

C) To reduce calorie content

D) To keep the food firm

Correct Answer: B) To prevent bacterial growth



Explanation:Bacteria multiply rapidly between 40 °F and 140 °F. Cooling leftovers quickly reduces the risk of

foodborne illness. Flavor preservation is secondary, and calorie content or firmness are not affected by refrigeration.

Options:

A) Add more salt during cooking

B) Use low �sodium canned beans

C) Consume more processed meats

D) Replace fruit with sugary drinks

Correct Answer: B) Use low �sodium canned beans

Explanation:Processed foods are often high in sodium. Choosing low �sodium versions reduces intake. Adding salt

or consuming processed meats increases sodium, and sugary drinks add empty calories.

Study Strategies for the Food Section

Mastering the food portion of the exam requires a blend of knowledge acquisition and application practice. Try the

following strategies:

•  Read the U.S. Department of Agriculture’s Nutrition Education Resources and the CDC Food Safety 

Guidelines.

•  Take a short online course on Fundamentals of Nutrition offered by community colleges or platforms like 

Coursera.

•  Review the National Health Service’s dietary guidelines for a global perspective.

Create flashcards for:

•  Common foodborne pathogens and their symptoms.

•  Daily recommended intake of vitamins and minerals.

•  Key food labeling terms (e.g., “serving size,” “% Daily Value”).

Scenario questions test your ability to apply knowledge. Practice by:

•  Role �playing counseling sessions with friends or classmates.

•  Using sample case studies from public health textbooks.

•  Answering “What would you do” questions in the style of the exam.

Simulate real exam conditions:

•  Use timed practice tests available from state health departments.

•  Review the answer explanations to understand reasoning.

•  Track your progress and identify weak areas.

Key Resources for Southern Nevada Health Card Test Preparation

Below are curated resources to help you study efficiently:

•  Southern Nevada Health Department: Official website with exam guides and sample questions.

•  National Council of State Boards of Nursing (NCSBN): Offers exam outlines and recommended study 

materials.

•  American Public Health Association (APHA): Publishes public health policy briefs on nutrition.

•  Online platforms: Khan Academy for nutrition basics, CDC Food Safety for practical guidelines.

Frequently Asked Questions (FAQ)

A1: Typically, 15–20% of the total questions focus on nutrition and food safety, though the exact number can vary



each year.

A2: Yes, most exams allow a basic calculator. However, many questions can be solved with mental math or

estimation.

A3: Yes. Nevada follows federal guidelines, but the state also enforces additional regulations, especially for food

service establishments.

A4: Use the mnemonic “FRESH” – Fruits, Vegetables, Rice (or grains), Eggs, and Healthy fats.

A5: Learn about the dietary staples of the community you’ll serve. Offer substitutions that respect cultural

preferences while meeting nutritional goals.

Conclusion

Mastering the food section of the Southern Nevada Health Card exam is both a challenge and an opportunity. By

understanding the core themes—nutrition basics, food safety, labeling, public health programs, and cultural

considerations—you can confidently tackle each question. Use the study strategies outlined above, leverage

reputable resources, and practice scenario �based questions to sharpen your application skills. With focused

preparation and a clear grasp of food �related concepts, you’ll not only pass the exam but also become a more

effective health professional capable of improving community well �being through informed dietary guidance.
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