What do we know so far……
1. Explain the difference between food spoilage and food poisoning:
________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

2. Name three personal hygiene practices. Explain how these will ensure safe preparation of food.
a:_______________________________________________________________Explaination:______________________________________________________________________________________________________________________
b._______________________________________________________________Explaination:______________________________________________________________________________________________________________________
c._______________________________________________________________
Explaination:______________________________________________________________________________________________________________________
3. Define the term cross-contamination
________________________________________________________________________________________________________________________________________________________________________________________________
4. Outline two main causes of cross contamination
_______________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
      
      e) Bacterial contamination of food can cause food poisoning.
The conditions required for bacterial growth are: Remember FATTOM
________________________________________________________________________________________________________________________________________________________________________________________________

f) Foodborne illness is an illness caused by: (circle one)

A. consuming foods contaminated by yeasts.
B. a change in the sensory properties of food.
C. the consumption of food contaminated by bacteria.
D. the consumption of food contaminated by enzymes.

g) Describe the impact of the temperature zones listed in the table on food-poisoning bacteria.

	Temperature Zone
	Description

	Above 60C
	


	5-60C
	


	Below 5C
	




What is the correct temperature range for a fridge?  Why is this important in a food business? ________________________________________________________________________________________________________________________________________________________________________________________________

What is the correct temperature that a freezer should be to store foods safely in a food business? Why is this important?
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