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Food Safety and Sanitation

Introduction

temperature danger zone
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three compartment sink

cross contamination

food-borne illness

disposable gloves

biological hazard

personal hygienne

pest infestation

physical hazards

chemical hazard

pest management

waste disposal
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food security
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hand washing
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food safety
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degreaser

K AJGEAEAGRMLYOBAWSMGOT CTDTLE

detergent
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recycling
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parasites
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bacteria
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pathogen

sanitize
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air dry

viruses
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clean
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fungi
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yeast
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mold
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