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is all about people. Food is
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hat could possibly go wronge

k about how you cook
event/ mitigate/ respond

ow That It Happened?

irst Aid for injuries
Prevent/ mitigate/ respond

& Scalds
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od Cooking

ands, utensils, surfaces

before you begin
s-contamination

m lowest = highest risk
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d Preparation

isoning” Bad




ood Preparation

= Storage
= Proper cold Temp
= Minimize pathogen
growth
= Refrigerate leftovers
® Freeze unused food

= Processing / Preparc

“Top Grubmaster
Challeng&s

1. Good cooking habits...

a) Only matter when cooking away frc
own kitfchen

b) Keep the cooking area sa
more organized, and n
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“Top Grubmaste
Challeng&s

2. Which is a “safer” food?

a) A store bought container with @
safety seal.

b) Really tasty leftovers i
container, b

“Top Grubmaste
Challenges

3. Washing hands...
a) Makes the risk of food contami
b) Is unnecessary if all the foc

Need only be ¢
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eat” the illnesses

any infectious
s fo individually list

ial

oli, Saimonella & Campylobacter
erial BFF's2
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isteria monocytfogenes

BLUE BELL

epatitis A

o that’s why those signs are in the restaurant bathroom”

iral illness
Easily transmitted from person-to-person
Ingesting contaminated food
Direct confact
common disease (millions affected)

esentation
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orovirus “Norwalk”

ruise ship calamity

ostridium botulinum (botulism)

oxic Toxin"

Jerobic bacteria (spore)
bduces toxin

i Garden on
oo e
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ptosporidium

0zoan (parasite)
al-oral contamination
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nework... whate

ber, “Nutrition & Obesity, Part 1":
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