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Food Hygiene Webquest

Click onto www.foodlink.org.uk
1.
How many people suffer from food poisoning each year?   

_____________________________________________________

 

2.
What are the most serious types of food poisoning due to?
____________________________________________________________________

3. What are the conditions required by bacteria to multiply and grow?
1.


2.


3.


4.
_____________________________________________________________________

 

4.
What is the ideal temperature zone for bacteria to multiply?

___________________________________________________________________
 

5. What are the common symptoms of food poisoning?
    ______________________________________________________________________
6. What is the name of the Officers who are employed by the local authority to investigate and ensure food premises are clean and serving food of an acceptable standard?
______________________________________________________________________

 

7. Who might be more vulnerable to food poisoning?  Write down 4 different types of people.
1.



2.


3.


4.
______________________________________________________________________
 

8. Look up the following microbes that cause food poisoning:-
Write down the source of the foods, the characteristics and symptoms of these types of food poisoning.

Salmonella
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____________________________________________________________________

Campylobacter

____________________________________________________________________

9.
What should you do as you go?
​​​​​​​​​​​​​​_____________________________________________________________________

10. Write down 6 occasions that you should wash your hands when preparing food:-

1.


2.


3.


4.


5.


6.
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_______________________________________________________________________

11.
How many germs can a single human hair follicle harbour?

_______________________________________________________________________
12. How should you store food?

In the ________ place,  At the __________temperature, For the right__________.

13. Where should eggs be stored?

_______________________________________________________________________

14. What is the correct working temperature of a fridge and freezer?

Fridge



Freezer

______________________________________________________________________

14.
How should you keep cooked and raw foods

_______________________________________________________________________

15.
Should you use the same utensil to stir or serve a cooked meal that was used to prepare the raw ingredients?

________________________________________________________________________________
16. If you are keeping foods warm, at what temperature should you keep them?
_______________________________________________________________________

17. Click on Fun and Games in the same website.  Go to the Calamity kitchen.  Write down the 12 calamities below:-

1.


2.


3.


4.


5.


6.



7.


8.


9.


10.


11.


12.
18. If you still have time try to complete the wordsearches in the fun and games section.

