
UNIT 6, Food Safety Terms       

FOOD SAFETY

Anna, Anna's bacteria beans
beef Bill, Bill's bone
burger butter casseroles
cereal cheese chicken
condiments contaminate cook, cook, cooking,
cooler crackers crawfish
cross contamination eggs egg substitutes
fish food(s) foodborne illnesses
freeze, freezer. freezing,
frozen

fresh, fresher, freshness frost line

frosty fruit, fruits gel packs
germs groceries grocery, grocery store
ice, icy ice cream insulated
juice, juicy Kay lamb
leftovers lunch meat margarine
marinated, marinade mayonnaise meal(s)
meat, meats meat thermometer microwave
milk pasteurized peanut butter
perishable(s) pork potato chips
poultry prepare(d) protein(s)
raw refrigerate(d) refrigerator
refrozen reheated roast
salads(s) sandwich(es) sanitize, sanitation
sauce(s) seafood shelf stable
soup steak stew
standing times supermarket suspect
temperature(s) thaw Tim
tuna unclean undercooked
utensils variety veal
vegetable(s) water well-being
white yolk


