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GENERAL SAFETY GUIDELINES

	· Do not let hair, jewelry, sleeves, or apron strings dangle.  They could catch fire or get tangled in appliances.

· Keep your mind on what you are doing.

· Prevent clutter.  Put items back where they belong as you finish with them or after you have washed them.

· Close drawers and doors completely after you open them.  You can be seriously injured if you bump into an open door or drawer.

· Use the right tool for the job.  Don’t use a knife to pry off a jar cover, for instance.  Take the time to find the tool you need.

· Store heavy or bulky items, like cookware, on low shelves.  That way you can reach them safely.




Safety (CH 8) – Sanitation (CH 9) Study Guide


1. 
List 3 ways to prevent cuts.

2. List 2 ways to prevent falls

3. List 4 ways to prevent burns.

4. List 4 ways to prevent fires.

5. What does food-borne illness mean?  What are two types of food-borne illness?  Define them. 


6. What is the danger zone and why is it important to know this?
7. List 7 sanitation procedures. (CH 9 - PG 212)

8. Define cross-contamination.  How do you prevent it?

9. Define the following types of bacteria.  What are the most common food sources of these bacteria?

Salmonella - 

Campylobacter – 

10. What are the four steps for removing a hot pan from the oven?

