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Food poisoning


1) True or false? Food which is contaminated with food poisoning micro-organisms can look, taste and smell normal.  				
____________________

2) Name three high-risk foods in terms of food poisoning.

1. ____________________________________
2. ____________________________________
3. ____________________________________


3) List three groups of people who are more at risk of food poisoning.

1. ____________________________________
2. ____________________________________
3. ____________________________________


4) List the four requirements that bacteria have in order to multiply and grow.


1. ____________________________________
2. ____________________________________
3. ____________________________________
4. ____________________________________



5) Identify eleven common factors that can lead to food poisoning.

1. ____________________________________
2. ____________________________________
3. ____________________________________
4. ____________________________________
5. ____________________________________
6. ____________________________________
7. ____________________________________
8. ____________________________________
9. ____________________________________
10. ___________________________________
11. ___________________________________




6) Name the common symptoms of food poisoning.

1. ____________________________________
2. ____________________________________
3. ____________________________________
4. ____________________________________

7) List four tips for buying food.

1. ____________________________________
2. ____________________________________
3. ____________________________________
4. ____________________________________

8) List four tips for transporting safely food back home.

1. ____________________________________
2. ____________________________________
3. ____________________________________
4. ____________________________________

9) List two tips for storing food safely at home.

1. ____________________________________
2. ____________________________________

10)  Complete the following table

	
	The danger zone where bacteria grow most rapidly

	37°C
	

	8°C
	

	
	The ideal temperature your fridge should be

	
	The temperature your freezer should be

	75°C
	If cooking food, the core temperature, middle or thickest part should reach at least this temperature.


	
	If reheating food, it should reach at least this temperature. Remember to reheat food only once!
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