Food Safety and Hygiene

Food Safety: Cross Contamination

1. What is cross contamination? 
____________________________________________________________________________________
____________________________________________________________________________________
____________________________________________________________________________________
____________________________________________________________________________________
2. If you were setting up a new kitchen with colour-coded chopping boards, what colours would you choose for each of the following food types? Justify your choice.
a) Fruit and vegetables 
____________________________________________________________________________________
____________________________________________________________________________________
____________________________________________________________________________________
b) Raw meat
____________________________________________________________________________________
____________________________________________________________________________________
____________________________________________________________________________________
c) Raw poultry (such as chicken)
____________________________________________________________________________________
____________________________________________________________________________________
____________________________________________________________________________________
d) Raw seafood 
____________________________________________________________________________________
____________________________________________________________________________________
____________________________________________________________________________________
e) Cooked foods
____________________________________________________________________________________
____________________________________________________________________________________
____________________________________________________________________________________
f) Dairy
____________________________________________________________________________________
____________________________________________________________________________________
____________________________________________________________________________________
g) Bakery products
____________________________________________________________________________________
____________________________________________________________________________________
____________________________________________________________________________________
3. What is the recommended order for storing food in a fridge (from top shelf down to bottom shelf)?
____________________________________________________________________________________
____________________________________________________________________________________
____________________________________________________________________________________
____________________________________________________________________________________
4. What are the three main types of contaminants? Give two examples of each. 

____________________________________________________________________________________
____________________________________________________________________________________
____________________________________________________________________________________
____________________________________________________________________________________
____________________________________________________________________________________
5. Research a recent case of food poisoning. 
a) Record the type of contaminant involved (i.e. physical, chemical or bacterial) and any specifics details given. 
____________________________________________________________________________________
____________________________________________________________________________________
____________________________________________________________________________________
b) Record how it is suggested the contamination occurred. 
____________________________________________________________________________________
____________________________________________________________________________________
____________________________________________________________________________________
____________________________________________________________________________________
c) Write a paragraph that gives advice to the food preparation people where the food poisoning occurred about how to avoid this contamination happening in the future. 
____________________________________________________________________________________
____________________________________________________________________________________
____________________________________________________________________________________
____________________________________________________________________________________
____________________________________________________________________________________
____________________________________________________________________________________
____________________________________________________________________________________
____________________________________________________________________________________
____________________________________________________________________________________
____________________________________________________________________________________
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