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Sanitation

Across

2. This occurs when harmful microorganisms are transferred to food by other foods, human hands, utensils, equipment or other work surfaces

3. F stands for ________.  Bacteria thrive on foods that are high in protein such as beef, chicken, eggs and shellfish.

5. This means that harmful things have gotten into food, making it unsafe to eat

7. These need a living host to survive

9. An example of a parasite is _____________

11. This T stands for _________.  The danger zone falls between 40 and 140 degrees Fahrenheit.  Keep hot foods hot and cold foods cold!

13. An example of a virus is _____________

14. These are single-celled organisms

16. O stands for ___________.  Most bacteria need this to live.

17. These are small, simple organisms that cause disease

18. T stands for _________.  Leave food out no longer than 2 hours.

19. This is an acronym that helps us to remember how we can control bacterial growth

Down

1. This is an illness that is carried or transmitted to people by food

4. "_____ ___ ______ throw it out" - a good rule to follow!

6. M stands for ____________.  Bacteria  thrive in moist environments.

8. This is an example of bacteria

10. A stands for _______.  Bacteria need a moderate to low acidity to thrive.

12. You can get salmonella from eating _____________

15. This bacteria does not need air to live

