Cooking Safety & Sanitation

Why Safety First?

· ________________________________
________________________________
                From food borne illness each year!

· ________________________________
Food Borne Illness: _____________________________________________________________
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Foodborne Microorganisms

· Salmonella: _______________________________________________
· Listerosis:_________________________________________________

· Botulism: _________________________________________________
· Hepatitis A: _______________________________________________
· Staphylococcus: ___________________________________________
· Trichinosis: _______________________________________________
· Yeast: ____________________________________________________
· Ecoli: ____________________________________________________
· Shigellosis: _______________________________________________
Potentially Hazardous Foods

· PHF: ___________________________________________________________________
· Every _______________________ bacteria double

· Foods have ___________ ____________ ____________ living on them that are there to break down the food.

· There are a list of characteristics of PHF’s that you can remember by the acronym __________
FAT TOM

F: _____________
· __________ origin foods that are _______ or heat treated

· __________ origin foods that are ________ treated
A:______________
· 4.6-7.5 ideal for bacteria _________
· High _______ neutralizes the bacteria

· Acid will eat the ________
T: _______________
· _____ or colder

· _____ or hotter
T: _______________
· Food can be in the danger zone for a maximum of ____________ before becoming hazardous
O: _______________
· Allows bacteria to grow

· _________ _________ products tightly to eliminate exposure to oxygen
M: ______________
· Bacteria need moisture to _________
Danger Zone Definition: ________________________________________________________
When is cooked safe?

· Poultry and Stuffing: _________ 

· Pork: _______ 

· Beef, Lamb and Seafood: _________ 

· Rare Beef: ________

· Hamburger (ground beef): __________ 

Cross Contamination

Definition: ____________________________________________________________________   

Lather Up

· Always wash hands, cutting boards, dishes, and utensils with _____, _________ water after they come in contact with raw meat, poultry, and seafood. 
Safely Separate

· Separate raw meat, poultry, and seafood from other foods in your grocery shopping cart and in your refrigerator. 

Seal It 

· To prevent juices from raw meat, poultry, or seafood from dripping onto other foods in the refrigerator, place these raw foods in sealed containers or plastic bags. 
Marinating Mandate

· Sauce that is used to marinate raw meat, poultry, or seafood should not be used on cooked foods, unless it is boiled before applying.
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Use a Dish Cloth not a Sponge!
· Sponges contain approximately ________ Billion Germs! 

· That is the equivalent to smearing an 8oz ____ _________  ____  __________ breast on your surface! 

· We use dish towels because __________________________________________________
What is the correct way to disinfect a sponge? ____________________________________
The difference between 
Clean & Sanitize

CLEAN: _____________________________________________________________________
-wash surface with ________ & water. 

SANITIZE: ___________________________________________________________________
-Use _______ water

-Use sanitizer liquid (bleach, ________)

HOW TO WASH DISHES BY HAND
Label the Picture of Sink Set Up Here: 


1. ________________________________________________________________________

2. ________________________________________________________________________

3. ________________________________________________________________________

4. ________________________________________________________________________

5. ________________________________________________________________________

6. ________________________________________________________________________

7. ________________________________________________________________________

8. ________________________________________________________________________

9. ________________________________________________________________________

10. ________________________________________________________________________

Why do you sort dishes?_________________________________________________________

Why should you use very hot water?________________________________________________

People Based Hazards


____________________


Time & Temp abuse


_____________________


_____________________


Improper cleaning & Sanitizing








Food Based Hazards	


Contaminated ingredients


_______________________


_______________________


_______________________








