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Safety & Sanitation
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critical control point

physical contaminant

chemical contaminant

food contact surface

cross contamination

contaminated food

foodborne illness

personal hygiene

room temperature

critical limit

hazardous foods

I M AT NOU CNEGOMHTAP

D OOFDET AN

HV OTN

food handling

microorganism

I R C A

T

OPLORTNOT CLAC

Cc SDOOFSUODRAZAHEPRUPWSENR

G
M

holding unit

D LOHHLDZPFZHTNIUHTRAWVS

I
C RO ORGAN
A CONTAM

N

biological

S MFUOKTZ CYNVTSE

contaminant

O S ZVDSAEHSH

D LOHOI KR RTCF

N AN T |
|
B HTTVFRFPZVCOGOOAMIKMLP

sanitizing

N O E E L
|

N UGN

NB VE ZE Z X C

N R T

thermometer

H R N L

I E R O C

E O AD

equipment

P

sanitation

F TLPOGNSUDILASOTLE

Y OUWUETEATGYDANTCASHZ CTWM

Q RRFHWHH

R

thermostat

parasite

I HB FRTXDU CAONUTEES

AMMNAUMOCTWOAAWEU ONNOTTNDO

A OSGAQRWM
S T L

pathogen

O X AJUFSCERNDTT CETERN

H

transmit

EAZMPSGLEWPV I TZUTTULALNRZOA

G MC
0

J

cleaning

M A S A B L

I L HELTSKTAI

EMT

utensils

G D H
L OOY

C

AV PEUFAMN

TV E A U I
I ENT Z MCCJ CR PR

P

G N

D E G

holding

CcCQNLF ZENFAMSTFOOG

FALAXTFVNTPRMYVAZPAYNEAOQVTF

NR ONFTMHG

virus

QTOS ZL X Z X BOLQCTMTAQTMHIXDHE

HACCP

U K CR Y P N

I WTIRANSMI T QE Z E I
J R B GNNDO T AT NASTOTFGOUBDPE

U

NAELCTUDU CNIKAIXUHOQAS

P EGMWGN

Create your own puzzle at WordMint.com or print one of our 500,000+ pre-made word searches, crosswords, and more.



