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Chapter 15 serve Safe

Name:

z z 00 z@C F <L Dn za — HFXSRBW
OWhw<zZz — FF — N —Z 9 u a NFHXWWi
S 0 wn > Z oV wWwdD— 0 x|z x W w > O X X
O.TEFASDOO_._UJWIW_ O D 0O o x — |z
14 O X H" o DO Z Z < v - x| Ao =S o< wWw un Z|Z
> 0w O F L — X —A U X o 2 - -G o b
DFhLACITIRruO__H_ VU U X > — <
| ZUIISIBCAP@KEFBMRJWR
2 > O 4 oo a <t > oljH v > o DO T x
MﬁGNINAELrUIM_RF-SZLDR @ 1>
VU =t axc < —zZ—Z 9|9 MMWHINuN.B.
o z — Z — < X - W o=z OWvw w = < U9 |H I <
< =TDO ==X O d4 0 |un MARDKH_FI
Zl —m O N D < O > a w 4 |- M > = x v X G.u
.TJSREUSFXUD_RP.EFRSXB Yr
< O I x NI OX > | 4> unw > g w
H o >><>wndDD0doHapG >V Da N - O
Az 0o &EZ O — v n DLV wnlIHoo wano — D Uld< +—
NACJRUPNLFOO.TVRGYAK_FPO
g a 2 > > unaoltocc << —1Z2—=Z 0O Z w waojud o
_TBNFQHMJTNNGAMBPZPPWKS
—1 A W Z - — L > < X W << v J4 09 > un = O
Orouwm@OOZFHroeoO 4 44— Z O F — = u D
uﬁCLASSROOM-TRA|N|NCUJOYS

JA

GFVVAFLVKZKVMERUTARTETPME ]

QO D R

ARTBOJEHTIN

N

ONQ Z UHGN

test food safety
training needed
thermometer
sanitizing
training

staff

cross contamination classroom training

technology based
Identify areas
food safety

cleaning

on the job training
guided discussion
demonstrations
temperature

role play

observe

ojt

controlling time
record keeping

retraining
critical

games

hygiene



