CONTROL THE BUG
Name four types of microorganisms that can cause foodborne illness.

How long can potentially hazardous food remain in the temperature danger zone before it becomes unsafe?
Name three potentially hazardous food items.
What does bacteria need to grow?

(FATTOM)
What foodborne illness is often associated with poultry and sliced melons?
HANDLE WITH CARE
Name two personal behaviors that can contaminate food.

Name three instances when foodhandlers should wash their hands.

Name two instances when food handlers should change their gloves.

List in order the steps for proper handwashing. (6)

What five symptoms require a manager to restrict a foodhandler from working with food.

COME AND GET IT
Name one acceptable method for thawing food.

Name two acceptable methods for cooling food.

What are the time and temperature requirements for reheating potentially hazardous food for hot-holding?
What are the required minimum internal cooking temperatures for: poultry, fish and ground beef?
What are the time and temperature requirements for cooling food using two stage cooling?

IT=S YOUR SERVE
How should flatware be stored to minimize contamination?

The internal temperature of food being held for service should be checked at least every _ hours.
Which item can be re-served: an uneaten roll, an unopened package of mayonnaise, a garnish?
What are the proper temperatures for holding hot and cold potentially hazardous food?

Name three practices that can help protect food displayed on a food bar.

RUB-A-DUB-DUB
Where should chemicals be stored in an establishment?

What is the difference between cleaning and sanitizing?

What three factors are critical to the effectiveness of a chemical sanitizer?

Describe two instances when a food-contact surface must be cleaned and sanitized.
List the five steps in order for cleaning and sanitizing items in a three-compartment sink.
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ServSafe Jeopardy

1. Name four types of microorganisms that can cause foodborne illness.

1.

2.

3.

4.

2. How long can potentially hazardous food remain in the temperature danger zone before it becomes unsafe?

3. Name three potentially hazardous food items.

1.

2.

3.

4. What does bacteria need to grow?   (FATTOM)

1.

2.

3.

4.

5.

6.

5. What foodborne illness is often associated with poultry and sliced melons?

6. Name two personal behaviors that can contaminate food.

1.

2.

7. Name three instances when foodhandlers should wash their hands.

1.

2.

3.

8. Name two instances when food handlers should change their gloves.

1.

2.

9. List in order the steps for proper handwashing. 

1.

2.

3.

4.

5.

6.

10. What five symptoms require a manager to restrict a foodhandler from working with food.

1.

2.

3.

4.

5.

11. Name one acceptable method for thawing food.

12. Name two acceptable methods for cooling food.

1.

2.

13. What are the time and temperature requirements for reheating potentially hazardous food for hot-holding?

14. What are the required minimum internal cooking temperatures for: poultry, fish and ground beef?

15. What are the time and temperature requirements for cooling food using two stage cooling?

16. How should flatware be stored to minimize contamination?

17. The internal temperature of food being held for service should be checked at least every ______ hours.

18. Which item can be re-served: an uneaten roll, an unopened package of mayonnaise, a garnish?

19. What are the proper temperatures for holding hot and cold potentially hazardous food?

20. Name three practices that can help protect food displayed on a food bar.

1.

2.

3.

21. Where should chemicals be stored in an establishment?

22. What is the difference between cleaning and sanitizing?



23. What three factors are critical to the effectiveness of a chemical sanitizer?

1.

2.

3.

24. Describe two instances when a food-contact surface must be cleaned and sanitized.

1.

2.

25. List the five steps in order for cleaning and sanitizing items in a three-compartment sink.

1.

2.

3.

4.

5.

