
WEBSITES – FOOD SAFETY
Typhoid Mary
The Most Dangerous Woman in America - PBS

http://www.pbs.org/wgbh/nova/teachers/activities/pdf/3115_typhoid.pdf 

http://www.pbs.org/wgbh/nova/typhoid/  

http://www.pbs.org/wgbh/nova/typhoid/detective.html 

Video Clip (2:41 min.)  http://www.pbs.org/wgbh/nova/preview/i_3115.html 

Seven Ways to Prevent Foodborne Illness (Starting at the Grocery Store)

1:54 minute video http://www.foodsafety.gov/blog/7ways.html  
Bad Bug Book

Summary http://www.bernco.gov/live/..%5C%5Cupload%5Cimages%5Cenvironmental_health%5Cbad_bug_book.pdf 

Detailed Information – Bad Bug Book

http://www.fda.gov/Food/FoodSafety/FoodborneIllness/FoodborneIllnessFoodbornePathogensNaturalToxins/BadBugBook/default.htm 

Foodborne Illness-Causing Organisms in the U.S. 

http://www.fda.gov/downloads/Food/ResourcesForYou/Consumers/UCM187482.pdf 

Reducing the Risk of Foodborne Illness

http://www.ca.uky.edu/agc/pubs/ip/ip29/ip29.htm
http://www.fda.gov/downloads/Food/ResourcesForYou/Consumers/UCM187482.pdf    

HACCP Principles and Guidelines - FDA

http://www.fda.gov/Food/FoodSafety/HazardAnalysisCriticalControlPointsHACCP/HACCPPrinciplesApplicationGuidelines/default.htm  

Food Safety Lessons produced by the ISU Extension. This food safety module is presented in four lessons.

Lesson 1 – What’s bugging you

Lesson 2 – What are consumer control points

Lesson 3 – Where is the danger zone

Lesson 4 – Who is FAT TOM
http://www.extension.iastate.edu/foodsafety/lesson/lessons.html 

http://www.fns.usda.gov/fns/food_safety.htm 
http://www.fns.usda.gov/fns/safety/resources.htm
http://www.cdc.gov/ncidod/diseases/list_foodborne.htm
http://liferaydemo.unl.edu/web/safety/poisoning  
http://liferaydemo.unl.edu/web/safety/poisoning#micro 

Four Food Safety Presentations online interactivity   
http://www.extension.iastate.edu/foodsafety/presentations/index.cfm - 
The Food Detectives

http://www.fooddetectives.com/welcome.html 


[image: image1.png]RESOURCE NETWORK.





[image: image1.png]