Name _____________
Date ___________
Period _________

Health Inspector and Kitchen Safety/Sanitation
Using the box below, tour your assigned kitchen and circle all of the unsanitary conditions you recognize.  Then match the correct method for prevention of food borne illness to each condition listed, by placing the corresponding letter in the space next to the item.

Hands _____
   Appliances _____

Cold food _____

Work surfaces _____



         Eggs _____

Hot food _____
      Utensils _____

Chicken _____

Towels & sponges _____



Thawing food _____

Smoked meat _____



Stored food _____

a. Cook to well done, it is not safe to eat rare or medium-rare.

b. Store food in small portions in shallow dishes for faster cooling.

c. Beware of cross-contamination. Don’t carry the cooked meat to the table in the same dish used to carry the raw meat to the grill.

d. Change them often, throwing out if needed.

e. Wash in warm soapy water before & after every step in the food preparation process.

f. Wipe-up spills right away, keep shelves, sides and doors sanitized.

g. Cooked foods should be cooked and held at temperatures >140 °F.

h. If the label fails to indicate a cooked product, don’t take chances and cook before eating.

i. Thaw meat, poultry or fish only in the refrigerator on a plate to catch juices.

j. Clean them often and remove all food particles. Sanitize cutting boards after each use with bleach and water solution-let them air dry.

k. If you find one cracked in a carton, don’t use it.  They can harbor disease-carrying organisms.

l. All cooked foods that are to be served cold or stored should be rapidly cooled to 40°F or below. At this temperature, only slow growth of certain spoilage bacteria can occur.
Modified from: http://www.nylearns.org/content/view_content.asp?ContentID=155283
