Food Safety Study Guide


General
_______________________________ is the transfer of harmful bacteria from one food to another food.

2.  Wash hands with soap and water for a minimum of ________________.

3. You should always wash your hands after you touch _________________
______________,  _________________, or ________________________
4.  ________________________ are microbes that cause foodborne illness.
5.  The 3 types of contaminates for food are: 
	1. 							examples: 
	2.							examples:
	3.							examples: 
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Temperatures
1.	What is the temperature danger zone? __________________

2.	What temperature should the freezer be?_______________

3.	What temperature should the refrigerator be?_______________

4. 	What temperature should you cook seafood and pork to? __________

5.	What temperature should ground meat be cooked to?____________

6.	What temperature should poultry be cooked to?______________

7.	At what temperature should you cook hot foods?______________

8.	At what temperature should you reheat food to?_____________

9.	Use a clean thermometer to check the _________________ temperature of foods.

10.	Cook eggs until the yolks are __________________

T_____________ C______________ S_______________
Storing Your Foods

1.	Keep hot foods _____________ and cold foods ________________.

2.	Foods should not be in the danger zone (sitting out) for more than _________________ - refrigerate or freeze as soon as possible.

3.   If foods have been left out for more than ________________ throw them away! 

3.	Store foods in ___________________ containers and refrigerate immediately.

4.	Air in the refrigerator and freezer needs to ____________________ to keep things cool.  Leave some space around the containers in your refrigerator and freezer.

5.	How long should you store leftovers? ____________________

6.	What foods are most at risk for ___________________ and ___________________________ abuse? 
	1.						4.
	2.						5.
	3.						6.

7. When in doubt, _________________________________________!!

Thawing
The safest way to thaw is in the ______________________________

	NEVER defrost at _________________________________________

	You can thaw in the ______________________, but you must cook the food immediately.

	You can also thaw in a sink with ______________________________

	Thaw foods as part of ______________________________________
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America’s Most Unwanted

NOROVIRUS (Pathogens): ___________________________________________
Clostridium Perfringens (MICROBES):________________________________________________
Fungi:__________________________________________________________________________
Who is most at risk for foodborne illness? ________________________________________________
Foodborne infection: ____________________________________________________
Foodborne intoxication: _____________________________________________________________
Foodborne toxin-mediated infection: ___________________________________________________
What conditions are usually present for bacterial growth?
	F__________________________________________________________
	A__________________________________________________________
	T__________________________________________________________
	T__________________________________________________________
	O__________________________________________________________
	M__________________________________________________________

NAME
Sources
Symptoms
Prevention
E Coli



Salmonella



Campylobacteriosis 



Staphylococcus



Hepatitis A 



Botulism 




Allergens:__________________________________________________________________
Cross Contact: _____________________________________________________________
The Big 8: 1.      			3.				5. 			7.                                            
       2. 			4.				6			8.

