Hygiene and Safety 




Date: ………………………………

List 4 food hygiene rules which you consider to be MOST important in reducing the risk of food poisoning.
	Food hygiene rule
	Reason why it is important

	1.


	

	2.


	

	3.


	

	4.


	


Cooking Food Safely

In the space below, a thermometer shows the critical temperatures for a food handler, to prevent the growth of food poisoning bacteria within food products.
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Using the sheet you have been provided with answer the questions below.
1. Using the recipe for Pizza Whirl or scones, identify all the possible places where there may be a hygiene or safety risk, e.g. storing, chilling, covering, cooking, reheating.

2. Suggest ways that these risks can be reduced.
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