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practice test for food service worker is an essential resource for individuals preparing to enter or
advance within the food service industry. Whether you're aiming to obtain your food handler
certification, serve as a restaurant or cafeteria worker, or simply want to ensure you're well-versed in
food safety and customer service standards, taking a practice test can significantly boost your
confidence and knowledge. This comprehensive guide will walk you through the importance of
practice tests, what to expect, key topics covered, and tips for success, ensuring you're
well-prepared to excel on your certification exam and in your food service career.

Why Is a Practice Test for Food Service Worker Important?
Enhances Knowledge Retention

Taking practice tests reinforces your understanding of critical food safety principles, hygiene
practices, and customer service protocols. Repeated exposure to exam-style questions helps
solidify key concepts in your memory.

Identifies Knowledge Gaps

Practice tests highlight areas where your understanding may be weak, allowing you to focus your
study efforts more effectively. This targeted approach maximizes your study time and improves
overall preparedness.

Builds Confidence

Familiarity with the exam format and question types reduces test anxiety and boosts self-confidence.
When you know what to expect, you're more likely to perform well on the actual certification exam.

Prepares You for Real-World Scenarios
Many practice tests include situational questions that mimic real-life challenges faced in food service
settings. Preparing for these scenarios ensures you're ready to handle them professionally and

efficiently.

What to Expect in a Food Service Worker Practice Test
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Question Types

Practice tests typically feature a variety of question formats, including:

- Multiple Choice Questions (MCQs)
- True or False Statements

- Scenario-Based Questions

- Matching Questions

Content Areas Covered

A comprehensive practice test will evaluate your knowledge across several key topics:

- Food Safety and Hygiene

- Personal Hygiene Standards

- Proper Food Handling and Storage

- Preventing Cross-Contamination

- Temperature Control and Cooking Guidelines
- Cleaning and Sanitizing Procedures

- Allergy Awareness and Special Dietary Needs
- Customer Service Skills

- Legal and Regulatory Requirements

Key Topics Covered in a Practice Test for Food Service Worker
Food Safety Principles
Understanding basic food safety principles is crucial. This includes knowledge of:

- The importance of washing hands thoroughly and frequently

- Proper use of gloves and protective gear

- Temperature danger zones and correct cooking temperatures

- Safe thawing, cooling, and reheating practices

Personal Hygiene and Health

Maintaining personal hygiene prevents contamination. Topics include:
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- Personal cleanliness and grooming
- Reporting iliness and avoiding work when symptomatic
- Proper attire, including hair restraints and clean uniforms
Food Handling and Storage
Correct procedures ensure food remains safe and fresh:
- Proper storage of perishable and non-perishable items
- Labeling and dating food items
- FIFO (First In, First Out) method
- Preventing cross-contact between allergenic and non-allergenic foods

Cleaning and Sanitization

Effective cleaning mitigates bacteria and other hazards:
- Cleaning schedules and sanitation procedures
- Use of appropriate cleaning agents and sanitizers

- Proper disposal of waste and recyclables

Legal and Regulatory Knowledge
Understanding compliance requirements:
- Food handler permits and certifications
- Food safety laws and workplace regulations
- Record keeping and documentation
Customer Service Skills
Providing excellent service is key to a successful food service career:
- Effective communication with customers

- Handling complaints professionally
- Upselling and menu knowledge
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Tips for Using Practice Tests Effectively

- Simulate Exam Conditions: Take practice tests in a quiet environment with time limits similar
to the actual exam to build stamina and focus.

- Review Your Answers: Carefully analyze both correct and incorrect responses to understand
your mistakes and reinforce learning.

- Use Multiple Resources: Combine practice tests from different sources, including official
certification providers, online courses, and study guides.

- Focus on Weak Areas: Allocate more study time to topics where you score lower in practice
tests.

- Repeat Regularly: Consistent practice enhances retention and confidence. Schedule regular
practice sessions leading up to your exam date.

Resources for Practice Tests for Food Service Workers

Many organizations and online platforms offer practice tests tailored for food service workers. Some
reputable sources include:

- ServSafe Practice Tests: Provided by the National Restaurant Association, these are widely
recognized and reflect real exam content.

- State and Local Health Departments: Some offer official practice exams and study materials.

- Online Learning Platforms: Websites like Quizlet, Udemy, and Coursera feature practice
quizzes and courses for food handler certification.

- Study Guides and Books: Many publishers produce comprehensive study guides with practice
guestions and answer keys.

Conclusion

Preparing for a food service worker certification exam requires dedication, study, and practice. A
practice test for food service worker is an invaluable tool that not only helps you familiarize
yourself with the exam format but also ensures you understand critical food safety and customer
service concepts. By utilizing practice tests effectively, focusing on weak areas, and consistently
reviewing material, you increase your chances of passing the exam on the first attempt and starting
your food service career with confidence. Remember, thorough preparation today leads to a safer,
more efficient, and more successful food service environment tomorrow.

Practice Test for Food Service Worker: Your Comprehensive Guide to Success

In the bustling world of food service, where customer satisfaction hinges on efficiency, knowledge,
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and professionalism, preparing adequately for certification exams is paramount. A well-designed
practice test for food service worker can be the ultimate tool to sharpen skills, boost confidence, and
ensure you're fully prepared to excel in your role. Whether you're a newcomer entering the industry
or a seasoned professional aiming to renew or upgrade your certification, understanding the
importance and components of effective practice tests is crucial. In this article, we'll explore the ins
and outs of food service worker practice tests, their benefits, core content areas, and tips for
maximizing their effectiveness.

Understanding the Role of a Practice Test in Food Service
Certification

The Purpose of Practice Tests

Practice tests serve as simulated examinations designed to mirror the actual certification
assessments for food service workers. They offer numerous benefits, including:

- Assessment of Knowledge Gaps: Identifying areas where further study is needed.

- Familiarity with Exam Format: Reducing test anxiety by understanding question styles and time
constraints.

- Confidence Building: Gaining reassurance through repeated practice.

- Skill Reinforcement: Solidifying critical knowledge such as food safety protocols, hygiene
standards, and customer service procedures.

By engaging with comprehensive practice tests, candidates can approach the real exam with a
strategic advantage, knowing what to expect and how to handle various question types.

Key Components of a Food Service Worker Practice Test
A high-quality practice test should encompass the core domains relevant to the role of a food
service worker. These components are typically aligned with industry standards and regulatory

requirements, such as those from the ServSafe program, FDA Food Code, or local health
departments.

1. Food Safety and Hygiene

This section tests knowledge related to preventing foodborne illnesses and maintaining safe food
handling practices. Topics include:

- Proper handwashing techniques
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- Cross-contamination prevention

- Correct food storage procedures

- Cooking temperatures and times

- Cleaning and sanitizing protocols
Sample questions might include:
> What is the minimum internal temperature poultry must reach to be considered safe to eat?
> Describe the proper method for washing fresh vegetables.

2. Personal Hygiene and Employee Conduct

Maintaining personal cleanliness is vital in food service. Questions cover:

- Proper attire and grooming standards

- lliness reporting procedures

- Avoiding jewelry and other contamination risks
- Practices for preventing illness transmission

3. Food Handling and Preparation
This area assesses skills related to:
- Proper portioning and serving
- Using utensils and gloves appropriately
- Preventing cross-contact with allergens
- Understanding food labeling and expiration dates
4. Customer Service and Communication
Effective communication and positive service are essential. Topics include:
- Handling customer complaints professionally
- Accurate order taking

- Managing difficult situations with courtesy
- Upselling and creating a welcoming environment
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5. Regulatory Compliance and Safety Standards
Familiarity with local laws, health codes, and workplace safety protocols is tested, such as:
- Knowledge of OSHA standards

- Emergency procedures
- Hazardous material handling

Designing an Effective Practice Test for Food Service Workers

A well-constructed practice test should be more than just a collection of questions; it should be an
educational tool that prepares candidates for real-world scenarios. Key features include:

Comprehensive Coverage

Ensure the test spans all core domains relevant to the certification exam. This holistic approach
helps candidates build a balanced knowledge base.

Variety of Question Types
Incorporate different formats such as:
- Multiple-choice questions
- True/false statements
- Scenario-based questions
- Matching exercises
This diversity mimics actual exam conditions and enhances critical thinking skills.

Realistic Timing

Simulate the time constraints of the actual exam to develop time management skills. For instance, if
the test is 60 minutes for 50 questions, allocate a similar time frame during practice sessions.

Immediate Feedback and Explanations

Provide detailed explanations for each answer, clarifying why a choice is correct or incorrect. This
promotes deeper understanding and helps prevent misconceptions.
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Progress Tracking

Incorporate features that allow users to monitor their scores over time, identify weak areas, and
focus their study efforts accordingly.

How to Use Practice Tests Effectively

Merely taking practice tests isn't enough; strategic usage maximizes their benefits. Here are expert
tips:

1. Set Realistic Goals

Determine the number of questions to answer daily or weekly, and set target scores to aim for. For
example, aiming for 85% accuracy helps maintain motivation.

2. Review Incorrect Answers Thoroughly

Spend time understanding why certain answers were wrong. Use explanations to reinforce learning
and avoid repeating mistakes.

3. Simulate Exam Conditions

Attempt practice tests in a quiet environment, adhere to time limits, and avoid distractions to build
exam stamina.

4. Focus on Weak Areas
Identify topics where scores are low and dedicate additional study time to those subjects.
5. Combine Practice Tests with Study Resources

Use practice tests alongside textbooks, online courses, and workshop sessions for a well-rounded
preparation.

Popular Resources for Food Service Worker Practice Tests

Several reputable platforms and organizations offer high-quality practice tests, including:

- ServSafe Practice Tests: Widely recognized, these tests mirror the actual certification exam and
provide detailed feedback.
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- Local Health Department Resources: Many jurisdictions provide sample questions aligned with
local regulations.

- Online Learning Platforms: Websites like Quizlet, Udemy, and Coursera host practice quizzes
and courses.

- Training Manuals and Study Guides: Many industry publishers include practice questions at the
end of chapters.

Conclusion: Investing in Practice Tests for Long-term Success

For aspiring or current food service workers, a comprehensive practice test is an investment in
professional development. It not only prepares candidates for certification exams but also cultivates
essential skills that translate directly into daily job performance. By understanding the core content
areas, employing strategic study techniques, and utilizing quality practice resources, individuals can
confidently navigate their certification journey and set the stage for a successful career in the food
service industry.

Remember, consistent practice, coupled with a genuine desire to learn and adhere to safety
standards, is the key to excelling as a food service professional. Whether you're aiming to pass your
first attempt or seeking to reinforce your knowledge, integrating practice tests into your study routine
is a proven method to achieve your goals.

QuestionAnswer What types of topics are typically covered in a practice test for food service
workers? Practice tests usually cover food safety and sanitation, proper handwashing techniques,
allergen awareness, food handling procedures, customer service skills, and knowledge of local
health regulations. How can taking a practice test help me prepare for the actual food service worker
exam? Taking a practice test helps identify areas where you need improvement, familiarizes you
with the exam format, and boosts your confidence by providing a realistic preview of the questions
you'll encounter. Are practice tests for food service workers available online for free? Yes, many
websites offer free practice tests and study guides to help you prepare for food service worker
certification exams. What is the passing score typically required on a food service worker practice
test? Passing scores vary by jurisdiction, but generally, a score of 70% or higher is required to pass
the practice test and be prepared for the official exam. How often should | retake the practice test to
ensure readiness for the certification exam? It's recommended to retake the practice test until you
consistently score above the passing threshold, which may mean multiple attempts to reinforce your
knowledge and build confidence. Can practicing with sample questions improve my understanding
of food safety regulations? Yes, practicing with sample questions helps reinforce key concepts,
familiarize you with common questions, and deepen your understanding of food safety standards
and regulations.

Related keywords: food service exam, food handler certification, restaurant worker test, food safety
quiz, food service training, server certification exam, food safety practice, restaurant staff test prep,
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Practice 31 Supplementary Practice Answers

Practice 31 Supplementary Practice Answers: A Comprehensive Guide to Mastery
practice 31 supplementary practice answers can often be a crucial resource for
students and learners aiming to solidify their understanding of speci?c topics or subjects.
Whether you?re preparing for exams, working on assignments, or simply trying to grasp
complex concepts, having access to well-explained answers to supplementary practice
questions is invaluable. In this article, we will explore the importance of these answers,
provide insights on how to approach them e?ectively, and share tips to enhance your
learning experience.

Understanding the Role of Practice 31 Supplementary Practice
Answers

When you encounter ?practice 317? in textbooks or study guides, it usually refers to a
particular set of exercises designed to test your knowledge on a speci?c chapter or unit.
Supplementary practice answers complement these exercises by o?ering detailed
explanations and solutions. This combination helps clarify doubts and reinforces learning.
Why Supplementary Practice Matters

Supplementary practice answers serve multiple purposes beyond simply giving you the
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correct solution. They help you:

Identify common mistakes and misconceptions.

Understand the step-by-step process needed to arrive at the correct answer.

Build con?dence in tackling similar problems independently.

Develop critical thinking skills by analyzing the reasoning behind each solution.

For instance, in subjects like mathematics or science, where problem-solving requires
logical sequences, having access to supplementary answers can demystify complex
problems and improve accuracy.

How to E?ectively Use Practice 31 Supplementary Practice

Answers

To maximize the bene?ts from these answers, it?s essential to approach them strategically
rather than just copying solutions. Here are some practical tips for using practice 31
supplementary practice answers e?ectively:

Attempt the Questions First

Before referring to the answers, try solving the problems on your own. This initial e?ort
helps activate your prior knowledge and highlights areas where you struggle. Attempting
the questions ?rst also makes the supplementary answers more meaningful, as you can
directly compare your approach with the provided solutions.

Analyze the Explanation Thoroughly

Don?t just glance over the answers. Spend time understanding why a particular answer is

correct. Look for underlying principles, formulas, or rules that apply. For example, if a
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practice 31 question involves grammar exercises, focus on the grammatical rules that
justify the answer, not just the answer itself.

Take Notes and Summarize

While going through supplementary practice answers, jot down key insights or shortcuts.
Summarizing these points in your own words aids retention and serves as a quick
reference for future revisions.

Practice Similar Questions

Reinforce your learning by solving additional questions related to the same topic. Many
textbooks or online resources provide extended exercises that mirror practice 31
guestions. This repeated exposure helps cement concepts and improves problem-solving
speed.

Common Challenges Associated with Practice 31 and How to
Overcome Them

Despite the availability of supplementary practice answers, learners often face hurdles
that can hinder progress. Understanding these challenges can help you navigate them
more e?ciently.

Over-reliance on Answers

One common pitfall is depending too heavily on ready solutions without attempting the
problems independently. This habit can stunt your critical thinking and problem-solving

abilities. To counter this, set a rule to only consult answers after a genuine attempt, and
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limit the frequency of looking up solutions.

Misinterpreting the Questions

Sometimes, the di?culty lies not in the answers but in understanding the question itself.
Take time to read each question carefully, underline keywords, and paraphrase what is
being asked before jumping to the answers.

Missing the Conceptual Framework

Supplementary answers may provide solutions but not always the foundational theory
behind them. If you ?nd yourself memorizing answers without understanding concepts,
revisit your textbook or supplementary study materials to strengthen your conceptual
knowledge.

Incorporating Technology to Enhance Practice 31 Supplementary
Practice Answers

With the rise of digital education tools, leveraging technology can make your study
sessions more e?ective and engaging. Many platforms now o?er interactive practice 31
exercises with instant feedback and detailed explanations.

Using Educational Apps and Websites

Websites dedicated to various subjects often include practice sets labeled by chapter or
topic, including practice 31. These platforms may provide video tutorials, quizzes, and
downloadable answer keys that align perfectly with your supplementary practice needs.
Joining Online Study Groups

Collaborating with peers in online forums or study groups can help you discuss practice 31
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guestions and share supplementary practice answers. Explaining your reasoning to others
and hearing alternative approaches deepens understanding and uncovers new
perspectives.

Tips for Teachers and Educators Using Practice 31

Supplementary Practice Answers

Educators can also bene?t from understanding how to best utilize supplementary practice
answers to support their students.

Designing Targeted Practice Sessions

By analyzing common errors in practice 31 answers, teachers can identify topics that
require additional focus. Tailoring lessons to address these weaknesses helps students
overcome learning gaps e?ectively.

Encouraging Active Learning

Instead of giving students all answers upfront, encourage them to discuss and solve
problems collaboratively before reviewing supplementary practice answers. This approach
promotes engagement and deeper comprehension.

Providing Customized Feedback

Use insights from practice 31 exercises to o?er personalized feedback, guiding students
on speci?c areas to improve. Highlighting their strengths alongside areas for growth
fosters a balanced educational experience.

Real-Life Applications of Practice 31 Supplementary Practice
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Answers

Understanding the practical relevance of practice 31 supplementary practice answers can
motivate learners to invest more e?ort in mastering their studies.

Exam Preparation and Con?dence Building

By regularly practicing and reviewing answers, students reduce exam anxiety. Familiarity
with question formats and solution techniques boosts con?dence, leading to better
performance.

Skill Development Beyond Academics

The analytical skills gained from working through supplementary practice answers are
transferable to real-world problem-solving scenarios. Whether it?s logical reasoning,
critical thinking, or time management, these skills enhance personal and professional
capabilities.

Continuous Learning and Self-Assessment

Supplementary practice answers encourage a habit of self-assessment. Regularly
evaluating your understanding helps identify strengths and weaknesses, promoting
lifelong learning.

Engaging with practice 31 supplementary practice answers thoughtfully can transform
your approach to studying. By focusing on comprehension, active problem-solving, and
consistent practice, these resources become powerful tools in your educational journey.
Remember, the goal isn?t just to get the right answer but to understand the process

behind it, empowering you to tackle any challenge that comes your way.
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Question

Answer

What is 'Practice 31

Supplementary Practice' in

educational materials?

It refers to additional exercises and their
corresponding answers provided for Practice 31 in a
textbook or workbook, designed to reinforce learning
and understanding of the topic.

Where can | ?nd the answers for

Practice 31 Supplementary

Practice?

Answers for Practice 31 Supplementary Practice are
usually found at the end of the textbook, in a
separate answer key booklet, or on the publisher?s
o?cial website.

Are the Practice 31

Supplementary Practice answers

reliable for self-study?

Yes, if they come from an o?cial or authorized
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source, these answers are reliable and useful for

verifying your work during self-study.

Can Practice 31 Supplementary

Practice answers help improve

my exam preparation?

Absolutely. Reviewing the answers helps you

understand the correct approach to problems,

identify mistakes, and reinforce concepts, which is

bene?cial for exam preparation.

Is it ethical to use Practice 31

Supplementary Practice answers

to complete homework?

Using answers to understand how to solve problems

is ethical, but copying them without attempting the

exercises yourself is discouraged as it hampers

learning.

What subjects commonly include

Practice 31 Supplementary

Practice exercises?

Subjects like Mathematics, Science, and Language

Arts often have supplementary practice exercises to

Vol. 2024, Issue 5
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provide extra practice on speci?c topics covered in

Practice 31.

How can | make the best use of

Practice 31 Supplementary

Practice answers?

Attempt all exercises ?rst on your own, then use the

supplementary answers to check your work and

understand any mistakes for better learning

outcomes.

Are Practice 31 Supplementary

Practice answers updated

regularly?

Updates depend on the publisher and edition of the

textbook. Newer editions may have revised answers

to re?ect curriculum changes or corrections.

Practice 31 Supplementary Practice Answers: A Detailed Examination

Vol. 2024, Issue 5

practice 31 supplementary practice answers serve as a critical resource for

students

and educators alike, particularly in the context of academic review and exam preparation.

The importance of supplementary practices in strengthening understanding and

improving performance cannot be overstated, especially when dealing with complex
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subjects or standardized assessments. This article delves into the nuances of practice 31
supplementary practice answers, exploring their structure, utility, and the pedagogical
value they bring to learners.

Understanding Practice 31 Supplementary Practice Answers

Practice 31 supplementary practice answers typically refer to a set of solutions
accompanying a speci?c practice exercise or chapter in educational materials. These
answers are designed to complement the primary content, o?ering students a deeper
insight into problem-solving methods and conceptual clarity. They often form part of a
broader supplementary practice workbook or an additional resource aimed at reinforcing
the main curriculum.

One of the key characteristics of these answers is their detailed approach. Rather than
simply providing ?nal results, they often include step-by-step explanations that elucidate
the underlying principles and techniques required to solve the problems e?ectively. This
format not only aids in self-assessment but also encourages learners to engage critically
with the material.

The Role of Supplementary Practice in Academic Success

Supplementary practice materials, including practice 31 answers, play a fundamental role
in academic success for several reasons:

Reinforcement of Concepts: They help consolidate learned concepts by
providing
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additional examples and diverse problem types.

Improved Problem-Solving Skills: Exposure to varied questions enhances

2.

analytical thinking and adaptability.

Self-Evaluation: With detailed answers, students can independently verify their
3.

approaches and identify areas requiring further attention.

Exam Readiness: Repeated practice with answer keys prepares students for the
4.

format and di?culty level of actual examinations.

Analyzing the Structure and Quality of Practice 31

Supplementary Practice Answers

The e?ectiveness of practice 31 supplementary practice answers largely depends on their

design and clarity. High-quality answer sets exhibit certain distinguishing features that

make them particularly valuable:

Clarity and Detail

Well-constructed answers break down complex problems into manageable steps. This

segmented explanation allows learners to follow the logic easily and understand the

rationale behind each move. For example, in mathematics or science subjects, answers

that outline formulas, substitutions, and calculations explicitly tend to be far more
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bene?cial than those that merely state the ?nal number.

Alignment with Curriculum Standards

Answers that closely align with the prescribed curriculum ensure that learners are not
diverted towards irrelevant or overly advanced content. This alignment is crucial for
maintaining focus and making supplementary practices an e?ective extension of
classroom learning.

Inclusion of Common Mistakes and Tips

Some practice 31 supplementary practice answers go beyond mere solutions by
highlighting frequent errors and o?ering tips for avoiding them. This proactive approach
prepares students to tackle similar challenges without falling into typical pitfalls.
Comparative Insights: Practice 31 Supplementary Practice vs.

Other Resources

When juxtaposed with other supplementary materials such as online quizzes, video
tutorials, or group study sessions, practice 31 supplementary practice answers hold

unique advantages and limitations.

Vol. 2024, Issue 5

Advantages: They provide instant, tangible feedback, are accessible o0?ine, and

often come from trusted academic publishers, ensuring accuracy.

Limitations: Unlike interactive platforms, they lack real-time engagem

adaptive learning features that tailor di?culty based on performance.

ent and
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Despite these limitations, many educators advocate for the integration of such answer
sets within a blended learning strategy, combining traditional and digital methods for
optimal outcomes.

Practical Application in Di?erent Educational Contexts

The utility of practice 31 supplementary practice answers extends across various
educational levels and disciplines. In secondary education, they often serve as a bridge
between foundational knowledge and advanced concepts. Meanwhile, in higher education,
these answer sets assist in mastering complex theories and enhancing critical thinking
skills.

Furthermore, they can be particularly advantageous in remote learning environments
where direct instructor support might be limited. By providing comprehensive
explanations, practice 31 answers empower students to take charge of their learning
journey with greater con?dence.

Best Practices for Utilizing Practice 31 Supplementary Practice
Answers

To maximize the bene?ts of practice 31 supplementary practice answers, students and
educators should consider the following strategies:

Attempt Questions Independently First: Encourage students to solve problems

on their own before consulting the answers to assess genuine understanding.
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Analyze Step-by-Step Solutions: Use the detailed explanations to identify
2.
knowledge gaps and reinforce conceptual clarity.

Use Answers as a Learning Tool: Beyond veri?cation, treat the answers as
mini-

tutorials that model problem-solving techniques.

Integrate with Other Study Materials: Combine supplementary answers with
4,

textbooks, notes, and interactive resources for a holistic approach.

Review Common Mistakes: Pay close attention to tips and warnings included in
5.

the answers to avoid repeating errors.

In doing so, learners can transform supplementary practice from a passive activity into an
active, re?ective learning process.

The Impact on Exam Performance and Con?dence

Empirical evidence and anecdotal reports suggest that consistent use of well-structured
supplementary answers, such as those in practice 31, correlates with improved exam

scores and heightened self-assurance. By demystifying challenging problems and
encouraging independent study, these resources foster a positive attitude towards

learning and assessment.
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Moreover, the reassurance gained from understanding answers thoroughly reduces test
anxiety, enabling students to perform under pressure more e?ectively.

As educational paradigms continue to evolve, the demand for precise, accessible, and
pedagogically sound supplementary practice answers remains strong. Practice 31
supplementary practice answers exemplify these qualities, o?ering learners a reliable
means of reinforcing their academic prowess and navigating complex subject matter with
greater ease.

practice 31 answers, supplementary practice solutions, practice 31 worksheet answers,
practice 31 math answers, supplementary practice questions, practice 31 exercises,
practice 31 completed answers, supplementary practice problems, practice 31 review

answers, practice 31 key
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