[image: ]Food Safety Matters – Notes

· Why Study Food Safety?






· Who is responsible for food safety?



· Who benefits when food safety it practiced?
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· Hand washing:






· [image: ]What you need to know about bacteria:
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	Pathogen:






· Cross-Contamination:







· The Danger Zone:
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· Food Borne Illness:







· Thawing: 
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Poultry, Stuffing, Casseroles
fesruac Reheat Leflovers

160F71C Egg Dishes, Ground Meats

Beef, Pork, Lamb, Veal,
MoRe3C Roasts, Steaks, Chops

140F60C Ham, fully cooked, to reheat
Holding Temp. Danger

Reheat Food above
s 165 deg F within
Don't 2 hours and keep
Refrigerator exceed above 140 deg F
Temperature 2 hours until Served
40F4C

Freezer

Temperature
O%e -18C
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