Match the Columns and Complete the Sentences

Test your basic food safety knowledge by completing the sentences.
Match the columns and test your food safety savvy.

10.

11.

12.

Store raw meat and poultry
Always wash hands

When cooking and reheating
Keep raw and cooked foods
When storing foods

Before cutting into melons
When pouring a glass of milk
Label leftovers with the date
Keep pets

Kitchen counters should be
When defrosting meatin the
microwave always

When shopping, frozen and

refrigerated foods

. off of food prep surfaces.
. before placing in the fridge & freezer.
. should be placed in insulated bags..

. cook thoroughly even if not to be

used until later.

. always use a thermometer.
. always wash the skins.
. after touching pets.

. Separate.

always rotate older foods to the front
newer foods to the back.
on a drip pan in the bottom of the

fridge.

. immediately return the carton to the

fridge.

. cleaned and disinfected often.




