Date:
Cross Contamination
Food Borne Illness
Health Department

Leftovers
Salmonella

Nematode
Toxin

Cleaning

Critical Limit

Bacteria

E coli

HACCP
Irradiate
Nausea
Pathogen
Temperature

Food borne Illness
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Control Point
Danger Zone
Food Handling
Hygiene

Micro Organism
Sanitation

Botulinum
Utensil

Name:
Parasite

C
K

VA wodaoaxrxaxuw xuvuus=E>05zZ—- 05 FK 0o
SOl — oo 0voaofQuwuwo —/2>T T L n N O X N N
KNKWSCA.C&YOB\TXN)PV
<|H4 <X = @ a7 > T O VU > 0 PEAXAXU
ajH — O O < [<a Q-
1> =z O o /o o > x
ZjH > LV < < wn
Ol = N o w X
oOjlogguw O na > >
N@YEB - -
R\ < < T w @
2 a =z O A o
w I O i 1O
M o < N = o
g = = < [T
U O X H 1<
v > D ol |1=
(¥ =z [a\ } [a)
T @] |-
@) e} N
< x =< |=
o

[FN]

>

Bl P NC Y Q B

TBUEARVMQCNEMTRAPETDUHT L AEH



