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Chapter 1 : Providing Safe Food

1

C
‘T ' B 0
E S | N
M A s|p|R|O|U|T]S °p
P N L A 0
E | "p ol Fm|1]|L]|K u
R T H G | L
"UlD|s|A | Mly|c|1|E[N|E "c T
T 4 S C A H R
Tlo|F|uU E | A "l m]|E Y
R C L E M
E “FlD|A "c|p|c |
L C
A
L
Across 14. Who inspects all 2. Food can get
5. TCS Food food except contaminated if it it
8. TCS Food meat,poultry, and eggs held at the wrong

9. Inspects just
meat,poultry, and eggs

10. Practice good
while dealing

with food

12. TCS Food

13. Challenge in food
safety

15. Conducts research
for causes of a
foodborne illness
Down

1. Don't use
equipment

3. Pathogens

4. You should do this
before preparing to cook

6. TCS Food
7. Foreign objects

11. Contaminate food if
used incorrectly



