FOOD & KITCHEN SAFETY OUTLINE FOR NOTE-TAKING
FOODS & NUTRITION I

                                                                NAME:  _______________________________

1.  _______________________include a foodservice establishment and the property around it. Anyone who eats food prepared in your home OR in a foodservice establishment has a right to expect safe food served in a safe environment on safe premises.  
2.  _______________________refers to the legal responsibility one person has for another. 
3.  _________________   _______________________ is a state-administered program that helps employees who are injured in accidents related to work, or become sick for job-related reasons. It provides payments for lost work time, payments for medical treatment, and payments for rehabilitation and retraining. 
4.  The Occupational Safety and Health Administration (________________) is the federal agency that creates and enforces safety-related standards and regulations in the workplace. One such regulation requires that restaurants have a Hazard Communication Standard (HCS), and that employers notify all employees about chemical hazards on the job and provide training for their safe use. 
5.  Chemicals sometimes pose health hazards because they can cause long- or short-term injuries or illnesses. They may be…


A.  ______________________  (poisonous)


B.  ______________________ (cause cancer)


C.  ______________________ (cause a material to be eaten away/ dissolved)

6.  Each chemical in a foodservice operation must have a…


_______________________________________________________(MSDS) that describes the hazard it presents, first aid,    procedures for handling it, manufacturer contact info, etc. Ammonia, brass and silver cleaners, chlorine bleach, coffee pot cleaners, degreasing agents, disinfectants, drain cleaners, floor cleaners, dishwashing detergent, propane, butane, and pesticides are all examples.
7.  There are 3 classes of fire hazards in a kitchen or restaurant environment:  

Class _______ includes wood, paper, cloth, or cardboards;  

Class _______ includes flammable liquids, gases, or grease;

Class _______ includes electrical equipment and circuits. 

Portable fire extinguishers are marked A, B, C, or a combination. 
8.  To put out a fire:  


A.  ________________________________________________


B.  ________________________________________________


C.  ____________________________________________________(throw on 
  
     








salt;  flour will burn)

D.  ____________________________________________________
9.  Avoid burns.  Use ___________________________. Do not substitute dishcloths that may be damp or towels that hand down. Warn your guests about hot dishes or hot fillings in food, or about extremely hot liquids.

10.  Prevent slips, trips, or falls:  


A.  ____________________________________________________


B.  ____________________________________________________


C.  ____________________________________________________


D.  ____________________________________________________


E.  ____________________________________________________


F.  ____________________________________________________


G. _____________________________________________________

11.  Lift items safely, transferring weight to the ______________________ instead of using your back.

12.  Employees under the age of _____________cannot operate equipment with blades, such as slicers, blenders, choppers, and grinders in restaurants or grocery stores. 
13.  Sweep up large pieces of broken glass and discard in clearly marked containers.


Use a wet _________________   ___________________ to wipe up counters and 
floors to pick up the smallest fragments of glass BEFORE using your dishcloth.
14.  ____________________ knives are safer than dull ones; you exert less force.  Use knives correctly…




A.  ___________________________________________________




B.  ___________________________________________________




C.  ___________________________________________________




D.  ___________________________________________________




E.  ____________________________________________________




F.  ____________________________________________________

15.  Always ____________________the mixer BEFORE inserting or ejecting beaters. Use care to keep spoons, rubber spatulas, long hair strands, or fingers away from moving beaters.

16.  When plugging in or unplugging an electrical appliance, grasp the ______________   end, NOT the cord.
17.  Small _________ degree (redness) and__________ degree (blisters) burns can be treated immediately. Reduce the heat of the burn by running cool water (water that is too cold or ice may cause shock) over the burn. Use a burn ointment or sap from the aloe plant to sooth and keep the burned area moist if the area appears dry and cracked.  Loosely bandage the area, if needed, but allow air to assist healing. Do not break blisters. 

18.  Allow minor cuts to bleed for a bit, to wash the germs back out of the wound. Rinse      

      with cool water, or apply pressure to stop the bleeding. 

     Apply an __________________________ and a _____________________. 
19.  Choking can be caused by: Trying to swallow large pieces of poorly chewed food; 

Drinking alcohol before or during meals  (Alcohol dulls the nerves that aid in swallowing); 

Wearing dentures (Dentures make it difficult to sense whether food is fully chewed before it is swallowed);  Eating while talking excitedly or laughing; Eating too fast; Walking, playing, or running with food or objects in the mouth;  Children eating foods the size of a hot dog or grapes, nuts, raw vegetables, & popcorn. 
 The A, B, C’s of Cardio-Pulmonary Resusitation (CPR): 

          A.   clear the _______________________


          B.  ________________________ for the person

          C.  restore __________________________through chest compressions. 

The _______________________Maneuver clears the airway of a person who is choking.
20.  The #1 cause of food poisoning is the improper __________________  and 

_________________  of food.   Poor hygiene comes in second.
21.  The people at the highest risk of dying from food poisoning are 


A. ________________________________ and the ____________________. 

22.  The 4 gastro-intestinal symptoms of food poisoning:


A.  _________________________       B.  ______________________________


C.  _________________________       D.  ______________________________
23.  Two less common, but more serious symptoms of food poisoning are:


A.  __________________________  B.  _________________________________

24.  The most common source of _________________________is in low-acid 

_______________________ foods.  When in doubt, throw it out!
25.  IF the _____________________ organism is living in the intestines of a healthy cow, and…IF the fecal matter inside these intestines touches the meat during the butchering process, and…IF you eat this meat without thoroughly cooking if first…hen you can get e.coli poisoning.


 Thorough ____________________ of the meat, until there is no pink remaining, kills the e.coli organism. Hamburger is the most common source of a large outbreak.

26.  __________________________________, is the leading cause of food poisoning.


___________________, raw or undercooked, is the primary source.  Avoid

____________  ______________________ by cleaning hands and work surfaces. 

27.  _______________________________ is the second leading cause of foodborne illnesses.  

It is associated with raw or undercooked  ________________________.

28.  Staphylococcus aureus, better known as ______________________, is linked to the 


________________________ of the food handler.

29.  __________________________ poisoning is an archaic term that simply refers to any type of food poisoning.

30.  There is no __________________ for food poisoning.  DRINK FLUIDS. That is the first and most important step to recovery.  Consult a physician if symptoms become severe or last longer than 12 hours. Doctors can only help treat the symptoms.  Do not induce vomiting. By the time you actually feel sick, the poisoning is past the stomach. 
31.  Molds are more likely to cause ________________________ reactions than foodborne illnesses.  

32. ______________________________________ is a dark discoloration of a can lid or lining.  It is simply a non-harmful chemical reaction of acid, metal, and oxygen. Avoid storing acidic foods in aluminum foil.
33.  __________________ or weevils do NOT cause foodborne illnesses.

34.  After _________________________ foods, you must cook them before re-freezing.  
