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1.01 II Safety and Sanitation Key Terms
Directions:   Use the chart below and in your words use state adopted texts, “Food for Today,” pp278-292 or “Guide to Good Food,” pp. 114-127 or the Internet, to define the following terms.  Cut out the chart, fold on the line inbetween term and definition and Place definitions in your notebook for study purposes.

	1. Foodborne illness


	

	2. Food safety


	

	3. Food sanitation


	

	4. Salmonella


	

	5. E-coli


	

	6. Campylobacter


	

	7. Norwalk virus


	

	8. Sanitizer
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	9. Cross contamination


	

	10. USDA


	

	11. Temperature danger zone

	

	12. Chronic conditions

	

	13. Non-porous

	

	14. Food-grade metal


	

	15. Nonconductive material

	

	16. Antiseptic

	

	17. Sterile bandage

	

	18. Abdominal thrust

	

	19. TCS
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