Ch. 6 Lesson 4:  Guided Notes – Food Safety

Foodborne Illness or Food Poisoning

· Occurs from eating food that has come in contact with a _________________.

· Bacteria, _________________, viruses, ________________

How can food become contaminated?

· Animals caught or raised for _____________ may contain disease _____________ in their _______________.

· __________________ spread from and infected _________________

Organisms that cause illness

· Campylobacter –  a ________________ that lives in the ___________________ of  healthy  _______________ 

· ____________________ chicken or _______________ source of infection

· E. Coli – a _______________ that lives in the ________________ of healthy _____________

· Meat becomes _________________ in the _____________________

· Become ___________ after eating ________________ or _______________ that has become ______________________ with cow __________________

Six Areas to Protect Ourselves

1. ________________

· No _______________ packaging

· Keep meats ________________ from other foods

· Make sure meats have been ___________________ when purchased

2. Home Storage

· Refrigerate meat ___________________

· Refrigerator temperature no higher than _________, freezer _________

· Bacteria __________________ rapidly between _________________

· ______________ hands***

3. Pre-Preparation

· ___________ Law – thaw in the ___________________, never at _____________ temperature

· Avoid _________________ contamination

· _______________ fruits and vegetables __________________ 

4. Cooking

· Cook food _________________

· Never eat raw ________________

· ___________________ dishes in the microwave

5. Serving

· Keep hot foods ___________ (above _________º F)

· Keep cold foods ____________ (below ________º F)

· Never leave __________________ at ____________ temperature for more than 2 hours

6. Handling Leftovers

· _______________________ within 2 hours of cooking

· When heating ________________, heat thoroughly ( ________ º F)

· If in doubt, _____________ it out!

SUMMARY:

Practice

The Dinner Party

The student committee is putting on a dinner party.  Suppose that it’s your job to make sure the food served is safe to eat. “Listen” to the conversations of the party committee below and write down potential food safety problems in the column to the left

.  

Committee Member 1

“I’m a great shopper.  I know our budget is tight, so I stretched our dollars by buying from the dented and slightly damaged canned food selection in the supermarket.”

Committee Member 2

“You’re not the only smart shopper.  I got six cartons of eggs at half price just because several eggs in each carton were cracked.  It doesn’t matter to us because I’m going to use them right away to make eggnog.

Committee Member 3

“Space is a definite problem in this kitchen, but Donna and I have figured out a solution.  After the dinner at six, we will just leave the leftovers on the table until the midnight supper.  We bought four big paper table cloths for covering the food to keep it clean.”

Committee Member 4

“I know some of you are wondering, since I’ve been sneezing and coughing constantly for the past three days, if I’m going to be able to serve the food tonight.  I want you all to know that I won’t let you down; I’ll be there no matter how sick I am.”

