
Name _________________________________ Date_______________ Period_____________

1.01FF  Safe or Not Safe? 
Directions: Read the following statements dealing with foodborne illness.  By each statement, write “safe” or “not safe”, to indicate the correct response.  If the statement is not safe, write in the space below why the statement is not safe.
_________________1.Wash hands for at least ten seconds before handling food.

_________________2. Use the same cutting board for raw meat and salad ingredients.

_________________3. Do not judge food by smell, taste or sight for food spoilage.

_________________4. Clean all food-contact surfaces often during food preparation.

_________________5. Use the same utensils for preparing all food for a barbeque.

_________________6. Do not wash hands after petting a animal.

_________________7. Cook chicken to the temperature of 1650 before serving.

_________________8.  Keep pizza out on the counter overnight.

_________________9.Use a single use towel to wipe up a spill on the counter.

_________________10. Use a clean plate before returning to a buffet.
_________________11. Use the same dish cloth for several days in a row.

_________________12. Bag raw chicken with a loaf of bread at the store.
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