
1. ERNGAD ENZO Danger Zone

2. AEHPGNSOT Pathogens

3. ALEMNAOLLS Salmonella

4. NIEAGLCN Cleaning

5. SHERLEAIPB Perishable

6. REGFID Fridge

7. SISSENCK Sickness

8. IEAATRBC Bacteria

9. SRCOS INTAAOCMITNON Cross contamination

10. SGAORTE Storage
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