[image: image2.wmf] 



[image: image3.wmf] 


[image: image4.wmf] 


[image: image5.wmf] 


[image: image6.wmf] 


[image: image7.wmf] 

 


[image: image8.wmf] 

 


[image: image9.wmf] 

 


[image: image10.wmf] 

[image: image11.wmf] 


[image: image12.wmf]
[image: image13.jpg]



[image: image14.jpg]



[image: image15.jpg]



[image: image16.wmf]} funghi

 


TUTOR NOTE
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WORKBOOK TASKS
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ABOUT THIS COURSE
This course is for blended delivery, requiring a tutor in a classoom and learner access via the website at www.esoluk.co.uk. The course is for people who need extra literacy help to complete the RIPH foundation exam. RIPH stands for the Royal Institute of Public Health. This is a qualification covering basic information of food hygiene.
WHO IS RIPH FOR?
RIPH is for anybody who handles food.  This could be people who work in a kitchen, prepare food, process food or sell food. When you have this qualification, you will have an understanding of the importance of good food hygiene when working with food.
YOU WILL LEARN ABOUT
	food poisoning
	how bacteria cause food poisoning
	personal hygiene
	food hygiene

and the law

	bacteria
	hygiene control
	pest control
	

	kitchen design and layout
	temperature control
	cleaning and disinfectant
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STUDENT TO COMPLETE:

Tick one or more boxes:
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I like working on my own



 FORMCHECKBOX 

I like working with a friend 
 FORMCHECKBOX 

I like working in a group

 FORMCHECKBOX 
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TUTOR TO COMPLETE:

 Check your student’s learning style by looking at the tick boxes.
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speak / listen
auditory learner

reading / write

visual learner

do
kinaesthetic learner
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1. Are you working with food at the

moment? If so, what?
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2.
If not, are you wanting a job working


with food in the future?

3.
What would be your ideal job?
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4.
How would you achieve your ideal job?
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5.
How are you going to learn and remember the food guidelines?
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6.
What do you think will be easy or difficult about working with food?
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7.
What do you think will be easy or difficult about this class?
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8.
Do you need to improve your handwriting? If so, see Appendix1. 
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	word
	meaning

	1
	
	when food must be used by

	2
	
	to keep things clean and free from disease

	3
	
	tools to cook food with or to clean the kitchen

	4
	
	fluids and food which have not been cleaned up

	5
	
	to help something to happen

	6
	
	a property where food is cooked or stored

	7
	
	white flakes in the hair that might fall into food

	8
	
	where food or dirt can easily hide

	9
	
	how well something or someone works

	10
	
	people you work with

	            hygienic          implements          premises          support

                        spillages            efficient          harbour            

                                   storage life       colleagues         dandruff

	11
	Clean your fingernails as they can __ __ __ __ __ __ __  dirt.

	12
	Warmth can __ __ __ __ __ __ __ the growth of bacteria.

	13
	An __ __ __ __ __ __ __ __ __ worker cleans as they go.

	14
	Food __ __ __ __ __ __ __ __ __ should be cleaned often.

	15
	Always check the __ __ __ __ __ __ __  __ __ __ __ of food.
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	HAZARD
	TIME OF HAZARD

	Used toilet. Didn’t wash hands.
	30 seconds.

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	


Discuss the food hazards you have seen with the rest of the class.
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1

Which one of the following temperatures is in the danger zone?

2

Large pieces of meat should not be used because they take too long to:

3

You are putting some fresh chicken pieces into the fridge.  Should you:
4

The storage life of food can be increased:
5

What is the maximum time you should leave a large piece of meat to cool before putting it into the fridge?
6

The rest room is the only place where you may be allowed to:

7

People who handle food should keep their fingernails:
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8

The main reason why hair must be covered is that:
9

What should you do if you cut yourself at work?
10

The main reason why you shouldn’t wear a watch in the kitchen is because it:

11

The most important reason why food premises should be kept clean is that this:
12

Which one of the following is important in the use of cleaning implements?

13

Which one of the following can be used as a disinfectant?

14

Which one of the following is important in helping to keep a kitchen hygienic?
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15

One of the four things bacteria need to grow is:

16

Which one of the following statements is true?

17

Which of the following pairs of people are at special risk from food poisoning?

18

Which one of the following items of food is most likely to support the growth of bacteria?

19

The best place to put food waste in a kitchen is:

20

Which one of the following could you be prosecuted for under the Food Laws?
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1
What should Mrs West have done when she flushed the toilet?



 FORMCHECKBOX 

a) closed the toilet lid



 FORMCHECKBOX 

b) turned off the bathroom light



 FORMCHECKBOX 

c) cleaned the toilet



 FORMCHECKBOX 

d) washed her hands

2
What food hazard did Mrs West bring into the kitchen?



 FORMCHECKBOX 

a) chewing gum



 FORMCHECKBOX 

b) an ashtray



 FORMCHECKBOX 

c) cigarette 



 FORMCHECKBOX 

d) toilet roll 

3
What food hazard was Mrs West eating?



 FORMCHECKBOX 

a) chewing gum 



 FORMCHECKBOX 

b) a drink of coffee 



 FORMCHECKBOX 

c) a sandwich



 FORMCHECKBOX 

d) piece of chocolate

4
Mrs West dropped salad on the floor and placed it back in the bag. 
What should she have done?



 FORMCHECKBOX 

a) washed the dropped salad first



 FORMCHECKBOX 

b) thrown away the dropped salad after she made her 


sandwich



 FORMCHECKBOX 

c) nothing



 FORMCHECKBOX 

d) thrown away the dropped salad straight away 

5
Mrs West cleaned the knife by breathing on it then wiped the 
knife with her top. What might happen?



 FORMCHECKBOX 

a) her top could be torn 



 FORMCHECKBOX 

b) she could contaminate the knife with bacteria 



 FORMCHECKBOX 

c) she could cut her face
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 FORMCHECKBOX 

d) she might get food on her clothes

6
Mrs West coughed into her hand when making a sandwich. What 
should she have done?



 FORMCHECKBOX 

a) washed the food



 FORMCHECKBOX 

b) washed the chopping board



 FORMCHECKBOX 

c) washed her hands 



 FORMCHECKBOX 

d) thrown the food away 

7
Mrs West sneezed over her food. What should she have done? 



 FORMCHECKBOX 

a) washed her hands



 FORMCHECKBOX 

b) washed the food 



 FORMCHECKBOX 

c) thrown the food away 



 FORMCHECKBOX 

d) washed the chopping board

8
Mrs West licked food of her fingers. What might happen?



 FORMCHECKBOX 

a) her fingers will get dirty 



 FORMCHECKBOX 

b) she will need to brush her teeth



 FORMCHECKBOX 

c) she will have to throw her food away



 FORMCHECKBOX 

d) bacteria might contaminate other food she touches 

9
Mrs West cleaned the floor then the preparation area with the 
same cloth. What should she have done?



 FORMCHECKBOX 

a) used different cloths 



 FORMCHECKBOX 

b) cleaned the floor last 



 FORMCHECKBOX 

c) cleaned the floor first



 FORMCHECKBOX 

d) used a brush instead

10
Mrs West cleaned the preparation area. What else should she 
have done?



 FORMCHECKBOX 

a) ate her sandwich straight away



 FORMCHECKBOX 

b) put all food items in the fridge 



 FORMCHECKBOX 

c) washed her hands and put food items in the fridge 



 FORMCHECKBOX 

d) washed her hands
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· Think about the sequence of what you learned today.
· Write a few sentences. Join your sentences using sequence words such as first, then, next, after that, finally.
_____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

NEW WORDS

· What words have you learned or need to learn from today?


	NEW WORDS
	MEANING (use a dictionary)
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	word
	syllables
	1st try
	2nd try
	3rd try
	4th try

	1
	hygienic
	hy_gie_nic

 1        2        3
	
	
	
	

	2
	bacteria
	bac_te__ri_a

   1        2        3     4
	
	
	
	

	3
	premises
	prem_i_ses

   1          2      3
	
	
	
	

	4
	personal
	per_so_nal

     1       2        3  
	
	
	
	

	5
	hazard
	haz_ard

    1          2
	
	
	
	

	6
	protection
	pro_tec_tion

  1        2            3     
	
	
	
	

	7
	spillages
	spill_a_ges

      1      2      3
	
	
	
	

	8
	protective
	pro_tec_tive

    1         2          3
	
	
	
	

	9
	contaminated
	con_tam_i_na_ted

    1          2       3     4        5
	
	
	
	

	10
	hygiene
	hy_giene

  1           2
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	bac
	ic
	per
	tion
	ate
	sp

	1
	bacteria
	hygienic
	personal
	protection
	contaminate
	spillages

	2
	
	
	
	
	
	

	3
	
	
	
	
	
	

	4
	
	
	
	
	
	

	5
	
	
	
	
	
	

	6
	
	
	
	
	
	

	7
	
	
	
	
	
	

	8
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	word
	meaning

	1
	
	to grow in numbers

	2
	
	an open area that has air flowing through it

	3
	
	bacteria splitting and getting larger in size

	4
	
	another name for bacteria or micro-organisms

	5
	            
	a sign of ill health

	6
	
	the temperature between 50C and 630C

	7
	
	to stop something from happening

	8
	
	when food contains things that shouldn’t be there

	9
	
	chemicals that reduce germs in the kitchen

	10
	
	a place for storing chemicals

	dispenser                  symptom                   binary fission                   germs                        multiply          prevent                     contamination                                                 disinfectant              danger zone              well ventilated

                   

	11
	Bacteria grow quickly in the __ __ __ __ __ __ / __ __ __ __.

	12
	Bacteria will __ __ __ __ __ __ __ __ in the danger zone.

	13
	Follow kitchen rules to __ __ __ __ __ __ __ food poisoning.

	14
	Use __ __ __ __ __ __ __ __ __ __ __ __ to kill germs.

	15
	A runny nose is a __ __ __ __ __ __ __ of having a cold.
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When in the kitchen:

· _______________ touch cooked food with your hands. Use a clean 





fork or tongs. 

· _______________ touch areas around your mouth, eyes, ears or nose.
· _______________ wash your hands frequently with soap and clean
water, especially after using the toilets or handling raw food.
· _______________ cough or spit or sneeze near food.
· _______________ smoke in the kitchen.
· _______________ wear clean overalls. 
· _______________ wipe your hands on your clothing.

· _______________ cover cuts or grazes with coloured waterproof
 



plasters.
· _______________ keep your fingernails short and clean.
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Staphylococcus Aureus is one type of bacteria. It causes food poisoning. If you eat food contaminated with Staphylococcus Aureus you will have stomach ache, sickness and diarrhoea. Staphylococcus Aureus is passed from person to person. Always wash your hands thoroughly by rinsing them first under hot water. Next, use sanitising soap from a dispenser. Then, rub the soap into both your hands and between your fingers. After that, use a nailbrush to scrub your nails. Next, rinse the nailbrush and your hands under hot water. Finally, dry your hands on paper towels.
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Place these instructions in the correct order by writing 1, 2, 3, 4, 5, 6:
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Micro-organisms are living cells. They are everywhere. They are so small you need a microscope to see them.  Micro-organisms include:
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· Bacteria

· Viruses
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Moulds 

· Yeasts 
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Which micro-organism starts with B?

2. What are bad bacteria called?

3. What do pathogens produce?

4. What is another name for poisons?

5. What can bad bacteria give you?

Bacteria lives on you.  You can __ __ __ __ __ __ __ __ __ __ __ food by __ __ __ __ __ __ __ __ __ your bacteria.  If __ __ __ have __ __ __ __ personal hygiene you can help to 
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__ __ __ __ __ __ __ contaminating food.
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s moking and skin  
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hair, nose, ears, mouth  
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p rotective cothing  
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jewellery  





Bacteria need __ __ __ __ __ __ __ __ to stay alive.  Bacteria

 __ __ __ __ __ __ grow in dry foods.  When liquid is added, bacterial growth __ __ __ take place.  Foods where bacteria grow are __ __ __ __ in __ __ __ __ __ __ __.







________________________________________




Draw lines to connect the growth of this 1 bacteria.



1

If food is kept hot before serving, what is the lowest temperature it must be kept above?

2

When food is put in a fridge, bacteria:

3

You’re cooking a piece of meat that will be served cold with salad tomorrow.  How should you cool it?

4

You have been making a pudding and have half a tin of peach slices left over.  Should you put them into the fridge in:

5

Which of the following is not a contaminant of food?
6

At what temperature should frozen food be stored?


7

There are four containers of cream in the fridge.  You should use the one where the ‘best by’ date is:

8

The main reason why jewellery shouldn’t be worn in the kitchen is:

9

Brightly coloured waterproof dressings should be used in kitchens to cover cuts so that:

10

Any food handler with a cut on their finger must:

11

Which of the following pairs of items should be disinfected regularly?

12

If glasses need polishing, disposable paper towels or dry, clean tea towels should be used in order to:

13

Chemicals should be stored in proper dispensers in order to:

14

Disinfectants are used for:

15

One of the four things bacteria need to multiply is:

16

The most common cause of food poisoning is:

17

A common symptom of food poisoning is:

18

How do food poisoning bacteria get into food premises?

19

The main reason why food pests should be controlled is that they:

20

Which one of the following is the best way of keeping rats and mice out of food premises?

1. How many things does Professor Sprenger say are needed for bacteria to grow?

 FORMCHECKBOX 

a) one



 FORMCHECKBOX 

b) five



 FORMCHECKBOX 

c) seven


 FORMCHECKBOX 

d) four
2 What four things do bacteria need to grow?  Write your answers in the spaces:  






3
What other name does Professor Sprenger give bacteria? 



 FORMCHECKBOX 

a) a micro-organism 



 FORMCHECKBOX 

b) a growth



 FORMCHECKBOX 

c) a harmless germ



 FORMCHECKBOX 

d) a poison

4

Bacteria are:



 FORMCHECKBOX 

a) nothing to worry about



 FORMCHECKBOX 

b) found in dirty kitchens



 FORMCHECKBOX 

c) sometimes harmful



 FORMCHECKBOX 

d) never harmful

5
Are all micro-organisms bad for you?



 FORMCHECKBOX 

a) yes



 FORMCHECKBOX 

b) no



 FORMCHECKBOX 

c) if in low risk foods



 FORMCHECKBOX 

d) if in high risk foods




6
What are bad bacteria called?



 FORMCHECKBOX 

a) vitamins


 FORMCHECKBOX 

b) awful poisons


 FORMCHECKBOX 

c) pathogens



 FORMCHECKBOX 

d) proteins
7
What is another name for poisons?



 FORMCHECKBOX 

a) sugars


 FORMCHECKBOX 

b) virus 



 FORMCHECKBOX 

c) toxins



 FORMCHECKBOX 

d) spores

8 Food which encourage the growth of bacteria are usually high  in:



 FORMCHECKBOX 

a) vitamins



 FORMCHECKBOX 

b) sugar



 FORMCHECKBOX 

c) salt



 FORMCHECKBOX 

d) protein

9
High risk foods are foods which:

 FORMCHECKBOX 

a) help bacteria to grow in warm temperatures over   time 



 FORMCHECKBOX 

b) are dry



 FORMCHECKBOX 

c) have been kept in the fridge



 FORMCHECKBOX 

d) stop bacteria 

10
Binary fission is:



 FORMCHECKBOX 

a) when food is put together



 FORMCHECKBOX 

b) when food is free of bacteria



 FORMCHECKBOX 

c) when bacteria splits into two



 FORMCHECKBOX 

d) when nothing happens to food



· Think about the sequence of what you learned today.

· Write a few sentences. Join your sentences using sequence words such as first, then, next, after that, finally.

_____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

NEW WORDS

· What words have you learned or need to learn from today?


	NEW WORDS
	MEANING (use a dictionary)

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	




Key words from today
	key word
	meaning

	micro-organisms
	

	hazard 
	

	poisoning
	

	microscope
	

	bacteria
	

	pathogens
	

	poisons
	

	toxins
	

	poisoning
	

	protein 
	

	refrigerated
	

	multiplied
	

	Celsius
	

	Binary Fission 
	

	environment 
	


Look in your kitchen.  Write down any high risk foods and any low risk foods.  Remember: foods which help bacteria to grow are usually high in protein, such as meat, fish and dairy products. These are called High Risk foods.

	High risk
	Low risk

	fish
	dry pasta

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	



If high risks foods are left in the danger zone for too long, they will develop pathogenic bacteria. High risk foods are protein foods. High risk foods include cooked meats and poultry, dairy products, shell fish, seafood, cooked rice.


	
	word
	syllables
	1st try
	2nd try
	3rd try
	4th try

	1
	disinfectant
	dis_in_fec_tant

 1         2        3          4
	
	
	
	

	2
	moisture
	mois_ture

   1             2
	
	
	
	

	3
	temperature
	tem_per_a_ture

   1          2       3        4
	
	
	
	

	4
	poisons
	poi_sons

     1         2         
	
	
	
	

	5
	toxins
	tox_ins

    1        2
	
	
	
	

	6
	pathogens
	path_o_gens

  1           2         3     
	
	
	
	

	7
	multiply
	mul_ti_ply

      1      2      3
	
	
	
	

	8
	protein
	pro_tein

    1         2    
	
	
	
	

	9
	micro-organism
	mi_cro    or_ga_nis_m

    1       2          3       4        5        6
	
	

	10
	environment
	en_vi_ron_ment

  1       2        3            4
	
	
	
	





	
	pro
	ture
	dis
	micro
	son
	able

	1
	protein
	temperature
	disinfectant
	microscope
	poison
	disposable

	2
	
	
	
	
	
	

	3
	
	
	
	
	
	

	4
	
	
	
	
	
	

	5
	
	
	
	
	
	

	6
	
	
	
	
	
	

	7
	
	
	
	
	
	

	8
	
	
	
	
	
	

	9
	
	
	
	
	
	






1

a) Which one of the following temperatures is in the danger zone?

b) -10˚C

c) 20˚C

d) 80˚C

e) 100˚C

2

Large pieces of meat should not be used because they take too long to:

a) prepare

b) brown

c) carve

d) cool

3

You are putting some fresh chicken pieces into the fridge.  Should you:
a) cover them completely

b) partly cover them

c) leave them uncovered

d) put them directly into the fridge

4

The storage life of food can be increased:
a) only by drying and canning

b) by drying, canning and freezing

c) by drying, canning and vacuum packing

d) by drying, canning, freezing and vacuum packing

5

What is the maximum time you should leave a large piece of meat to cool before putting it into the fridge?
a) 10 minutes

b) 40 minutes

c) 1½ hours

d) 3 hours

6

The rest room is the only place where you may be allowed to:

a) talk to colleagues

b) blow your nose

c) cough or sneeze

d) smoke

7

People who handle food should keep their fingernails:
a) smooth

b) short

c) pointed 

d) rounded

8

The main reason why hair must be covered is that:
a) long hair gets in your eyes

b) hair and dandruff can fall into food

c) hats look smarter

d) hats keep your hair clean

9

What should you do if you cut yourself at work?
a) grin and bear it

b) cover the wound with lint and a bandage

c) stop work and go home

d) cover the wound with a waterproof dressing

10

The main reason why you shouldn’t wear a watch in the kitchen is because it:

a) might get broken

b) gets in the way

c) might not be waterproof

d) harbours dirt and bacteria


11

The most important reason why food premises should be kept clean is that this:
a) improves efficiency

b) helps make them safe and hygienic 

c) makes them pleasant places to work

d) gives a good impression to customers

12

Which one of the following is important in the use of cleaning implements?

a) use mops with fixed heads

b) store cleaning implements off the floor

c) store cleaning implements away from food

d) soak cleaning implements away from food

13

Which one of the following can be used as a disinfectant?

a) sanitizer

b) detergent

c) cold water

d) water at 62oC

14

Which one of the following is important in helping to keep a kitchen hygienic?

a) clean as you go

b) never take kitchen equipment apart

c) avoid spoiling surfaces and equipment

d) leave spillages to dry before removing

15

One of the four things bacteria need to grow is:

a) light

b) hormones

c) warmth

d) Dry atmosphere

16

Which one of the following statements is true?

a) all bacteria are harmful

b) some bacteria are harmful

c) no bacteria are harmful

d) only bacterial spores are harmful

17

Which of the following pairs of people are at special risk from food poisoning?

a) nurses and children

b) children and old people

c) old people and chefs

d) chefs and nurses

18

Which one of the following items of food is most likely to support the growth of bacteria?

a) cream

b) flour

c) powdered milk

d) jam

19

The best place to put food waste in a kitchen is:

a) buckets

b) a covered bin

c) an unused sink

d) cardboard boxes

20

Which one of the following could you be prosecuted for under the Food Laws?

a) being late for work

b) smoking in the toilet

c) causing an accident

d) wearing dirty overalls




  

	word
	meaning

	1
	
	an implement for cooking

	2
	
	something that is living

	3
	
	poison used to kill insects

	4
	
	usually a liquid or powder for cleaning or killing

	5
	
	when you want to go to the toilet but can’t

	6
	
	to complete a task as well as you can

	7
	
	when bacteria move from one place to another

	8
	
	someone trained to do an important job

	9
	
	something solid

	10
	
	when you repeat something said by another person

	thoroughly          spatula         constipation          insecticide                 specialist          according to          transfer of          biological                    chemical          physical             

	11
	Always clean __ __ __ __ __ __ __ __ __ __.

	12
	To get rid of rats and mice call a __ __ __ __ __ __ __ __ __ __.

	13
	Dirty hands can cause the __ __ __ __ __ __ __ __/__ __ germs.

	14
	To kill insects use an __ __ __ __ __ __ __ __ __ __ __.

	15
	No smoking in a kitchen __ __ __ __ __ __ __ __ __/__ __ Food Laws.



	Bacteria need light to grow
	True
	False

	Food is safe to eat at body temperature
	True
	False

	Water is needed for bacteria to grow
	True
	False

	Food should not be in the Danger Zone for too long
	True
	False

	Binary Fission is the way bacteria split in to two and grow quickly
	True
	False

	Bacteria do not grow in warm conditions
	True
	False

	Germ is another word for bacteria
	True
	False

	Harmful bacteria multiply by splitting in two
	True
	False

	Bacteria are killed by low temperatures
	True
	False

	Food which causes food poisoning can look, taste and smell normal
	True
	False



1
Contamination means when __ __ __ __ __ __ __ __ __ is in food that should __ __ __ be there. We call this a food hazard.

2
Cross-contamination means when __ __ __ __ __ __ __ __ are spread from a contaminated source to a 

__ __ __ __ - __ __ __ __ food.  High risk foods include meat and dairy products.






3
The source of contamination is __ __ __ __ __ / __ __ __ __

4
The vehicle for contamination is a __ __ __

5
The contaminated food is __ __ __ __ __ __ __



6
Food is usually contaminated because of WRAP:
  Waste food

  Raw food

  Animals


  People
	Cross-contamination of bacteria
	Source 
	Vehicle
	High-risk food

	7
	You sneeze into your hand but don’t wash it. You later make someone a cheese sandwich.
	 FORMCHECKBOX 
 Waste food

 FORMCHECKBOX 
 Raw food

 FORMCHECKBOX 
 Animals

 FORMCHECKBOX 
 People
	
	

	8
	A dog eats food in a rubbish bin. It later enters a kitchen and sniffs a chicken.
	 FORMCHECKBOX 
 Waste food

 FORMCHECKBOX 
 Raw food

 FORMCHECKBOX 
 Animals

 FORMCHECKBOX 
 People
	
	

	9
	A butcher cleans his work surface to remove blood . He later cleans a fridge with the same cloth. Butter is contaminated.
	 FORMCHECKBOX 
 Waste food

 FORMCHECKBOX 
 Raw food

 FORMCHECKBOX 
 Animals

 FORMCHECKBOX 
 People
	
	

	10
	A cat licks your fingers. You open a jar of mayonnaise.
	 FORMCHECKBOX 
 Waste food

 FORMCHECKBOX 
 Raw food

 FORMCHECKBOX 
 Animals

 FORMCHECKBOX 
 People
	
	





	Hazard name
	a pen
	Hazard name
	listeria

	Hazard type
	 FORMCHECKBOX 
 Physical

 FORMCHECKBOX 
 Chemical

 FORMCHECKBOX 
 Biological


	Hazard type
	 FORMCHECKBOX 
 Physical

 FORMCHECKBOX 
 Chemical

 FORMCHECKBOX 
 Biological



	Source of contamination
	 FORMCHECKBOX 
 Waste food

 FORMCHECKBOX 
 Raw food

 FORMCHECKBOX 
 Animals

 FORMCHECKBOX 
 People


	Source of contamination
	 FORMCHECKBOX 
 Waste food

 FORMCHECKBOX 
 Raw food

 FORMCHECKBOX 
 Animals

 FORMCHECKBOX 
 People




	Hazard name
	hair
	Hazard name
	salmonella

	Hazard type
	 FORMCHECKBOX 
 Physical

 FORMCHECKBOX 
 Chemical

 FORMCHECKBOX 
 Biological


	Hazard type
	 FORMCHECKBOX 
 Physical

 FORMCHECKBOX 
 Chemical

 FORMCHECKBOX 
 Biological



	Source of contamination
	 FORMCHECKBOX 
 Waste food

 FORMCHECKBOX 
 Raw food

 FORMCHECKBOX 
 Animals

 FORMCHECKBOX 
 People


	Source of contamination
	 FORMCHECKBOX 
 Waste food

 FORMCHECKBOX 
 Raw food

 FORMCHECKBOX 
 Animals

 FORMCHECKBOX 
 People





	Hazard name
	waste food
	Hazard name
	string

	Hazard type
	 FORMCHECKBOX 
 Physical

 FORMCHECKBOX 
 Chemical

 FORMCHECKBOX 
 Biological


	Hazard type
	 FORMCHECKBOX 
 Physical

 FORMCHECKBOX 
 Chemical

 FORMCHECKBOX 
 Biological



	Source of contamination
	 FORMCHECKBOX 
 Waste food

 FORMCHECKBOX 
 Raw food

 FORMCHECKBOX 
 Animals

 FORMCHECKBOX 
 People


	Source of contamination
	 FORMCHECKBOX 
 Waste food

 FORMCHECKBOX 
 Raw food

 FORMCHECKBOX 
 Animals

 FORMCHECKBOX 
 People




	Hazard name
	disinfectant
	Hazard name
	e-coli

	Hazard type
	 FORMCHECKBOX 
 Physical

 FORMCHECKBOX 
 Chemical

 FORMCHECKBOX 
 Biological


	Hazard type
	 FORMCHECKBOX 
 Physical

 FORMCHECKBOX 
 Chemical

 FORMCHECKBOX 
 Biological



	Source of contamination
	 FORMCHECKBOX 
 Waste food

 FORMCHECKBOX 
 Raw food

 FORMCHECKBOX 
 Animals

 FORMCHECKBOX 
 People


	Source of contamination
	 FORMCHECKBOX 
 Waste food

 FORMCHECKBOX 
 Raw food

 FORMCHECKBOX 
 Animals

 FORMCHECKBOX 
 People





	Hazard name
	jewellery
	Hazard name
	oil

	Hazard type
	 FORMCHECKBOX 
 Physical

 FORMCHECKBOX 
 Chemical

 FORMCHECKBOX 
 Biological


	Hazard type
	 FORMCHECKBOX 
 Physical

 FORMCHECKBOX 
 Chemical

 FORMCHECKBOX 
 Biological



	Source of contamination
	 FORMCHECKBOX 
 Waste food

 FORMCHECKBOX 
 Raw food

 FORMCHECKBOX 
 Animals

 FORMCHECKBOX 
 People


	Source of contamination
	 FORMCHECKBOX 
 Waste food

 FORMCHECKBOX 
 Raw food

 FORMCHECKBOX 
 Animals

 FORMCHECKBOX 
 People




	Hazard name
	plastic
	Hazard name
	fly spray

	Hazard type
	 FORMCHECKBOX 
 Physical

 FORMCHECKBOX 
 Chemical

 FORMCHECKBOX 
 Biological


	Hazard type
	 FORMCHECKBOX 
 Physical

 FORMCHECKBOX 
 Chemical

 FORMCHECKBOX 
 Biological



	Source of contamination
	 FORMCHECKBOX 
 Waste food

 FORMCHECKBOX 
 Raw food

 FORMCHECKBOX 
 Animals

 FORMCHECKBOX 
 People


	Source of contamination
	 FORMCHECKBOX 
 Waste food

 FORMCHECKBOX 
 Raw food

 FORMCHECKBOX 
 Animals

 FORMCHECKBOX 
 People






1

Rodents include mice and rats. They spread 

______________________.  Rodents also cause damage by ______________________. Rodent droppings and urine can contain ______________
2

Bits of metal and plastic can sometimes __________________ into food. This can lead to customer ___________________ and even ____________________ risks if swallowed. 
3

Soil can contain chemicals and  ___________________. Raw vegetables must be cleaned ___________________ from other food. Vegetables should be fully cleaned _____________________ cooking.


4

Birds such as pigeons leave __________________, feathers and nesting materials. ______________________ from these can ______________________ food.

5

Oil and grease help to run machinery. There are many ______________________ in a kitchen. Oil and grease can ______________________ onto 
food and be very harmful if ________________ .

6

People's jewellery can ______________________ into food. This can lead to ___________________ complaint and even health  __________________

if swallowed.

7

______________________ equipment such as bandages and plasters can fall into food. Always wear a ________________ plaster and 
cover any cuts so that bacteria does not 

________________ from person to food.


8

______________________ are powder or liquid or tablets. They are used to ______________________ rodents and insects. They contain dangerous chemicals. These chemicals can be ______________________ if swallowed by people.

9

People ______________________ contaminate food with the things they use everyday. Be ___________________ what you bring into a

kitchen. It might ________ into someone's food.


10

Cleaning ______________________ contain dangerous chemicals. Always keep cleaning equipment ______________________from                  ______________________ areas.


1

Which one of the following temperatures is in the danger zone?

2

In which one of the following places would food poisoning bacteria multiply quickly?

3

Which one of the following should be used to handle fresh cream cakes?

4

Chicken should be cooked thoroughly because:

5

Which of the following can contaminate food?

6

Food should be tasted using:

7

Protective clothing worn by food handlers should completely cover ordinary clothes so that:

8

Which of the following is a common symptom of food poisoning?

9

Which of the following groups of food can be responsible for bacterial food poisoning?

10

Which of the following do not cause food poisoning?

11

Which one of the following are bacteria most likely to grow in?

12

What sign must there be in toilets on food premises?

13

Flies usually cause food poisoning by:

14

How many times will an efficient pest control specialist need to visit in order to deal with an infestation?

15

Which one of the following does not have to be provided in food premises, according to the Food Laws?

16

Food premises can be closed by law if they:

17

Dangerous bacteria are called:

18

High risk foods are:

19

Binary fission is the way bacteria:

20

When will hand-washing help to prevent the transfer of Staphylococcus into food?

1
How many types of food hazards are there?


 FORMCHECKBOX 

a) 5


 FORMCHECKBOX 

b) 4


 FORMCHECKBOX 

c) 2


 FORMCHECKBOX 

d) 3
2
Biological hazards are:


 FORMCHECKBOX 

a) very difficult to see


 FORMCHECKBOX 

b) easy to see


 FORMCHECKBOX 

c) almost impossible to see


 FORMCHECKBOX 

d) can never be seen
3
Physical hazards are


 FORMCHECKBOX 

a) easy to see


 FORMCHECKBOX 

b) almost impossible to see


 FORMCHECKBOX 

c) can never be seen


 FORMCHECKBOX 

d) very difficult to see
4
Chemical hazards are


 FORMCHECKBOX 

a) easy to see


 FORMCHECKBOX 

b) almost impossible to see


 FORMCHECKBOX 

c) can never be seen


 FORMCHECKBOX 

d) very difficult to see
5
Biological hazards include 


 FORMCHECKBOX 

a) pens, rings, plasters


 FORMCHECKBOX 

b) bacteria, mould, yeast, parasites


 FORMCHECKBOX 

c) fluids, oil, grease


 FORMCHECKBOX 

d) all of these

6
Physical hazards include


 FORMCHECKBOX 

a) fluids, oil, grease


 FORMCHECKBOX 

b) bacteria, mould, yeast, parasites


 FORMCHECKBOX 

c) pens, rings, plasters


 FORMCHECKBOX 

d) all of these
7
Chemical hazards include


 FORMCHECKBOX 

a) bacteria, mould, yeast, parasites


 FORMCHECKBOX 

b) pens, rings, plasters


 FORMCHECKBOX 

c) fluids, oil, grease


 FORMCHECKBOX 

d) all of these
8
What does WRAP stand for?


 FORMCHECKBOX 

a) Waste food, Rich food, Animals, People


 FORMCHECKBOX 

b) Warm food, Rich food, Animals, People


 FORMCHECKBOX 

c) Warm food, Raw food, Animals, People


 FORMCHECKBOX 

d) Waste food, Raw food, Animals, People
9
When something is in food that should not be there, it is called:


 FORMCHECKBOX 

a) contamination


 FORMCHECKBOX 

b) determination


 FORMCHECKBOX 

c) estimation


 FORMCHECKBOX 

d) observation
10
When bacteria are spread from a contaminated source to high-risk food, it is called:


 FORMCHECKBOX 

a) bacteria-contamination


 FORMCHECKBOX 

b) spread-contamination


 FORMCHECKBOX 

c) cross-contamination


 FORMCHECKBOX 

d) share-contamination 


· Think about the sequence of what you learned today.

· Write a few sentences. Join your sentences using sequence words such as first, then, next, after that, finally.

_____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

NEW WORDS

· What words have you learned or need to learn from today?


	NEW WORDS
	MEANING (use a dictionary)

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	





	
	word
	syllables
	1st try
	2nd try
	3rd try
	4th try

	1
	vehicle
	veh_i_cle

   1      2      3
	
	
	
	

	2
	preparation
	pre_par__a_tion

   1        2           3       4
	
	
	
	

	3
	chemical
	che_mi_cal

   1        2        3
	
	
	
	

	4
	specialist
	spe_cial_ist

     1         2         3  
	
	
	
	

	5
	purchase
	pur_chase

    1            2
	
	
	
	

	6
	biological
	bi_o_log_i_cal

  1     2      3      4      5
	
	
	
	

	7
	physical
	phys_i_cal

      1        2      3
	
	
	
	

	8
	poisoning
	poi_son_ing

    1         2          3
	
	
	
	

	9
	contamination
	con_tam_i_na_tion

    1          2       3     4        5
	
	
	
	

	10
	symptom
	symp_tom

      1             2
	
	
	
	






	
	ate
	
	
	
	
	

	1
	contaminate
	
	
	
	
	

	2
	crate / late
	
	
	
	
	

	3
	germinate
	
	
	
	
	

	4
	terminate
	
	
	
	
	

	5
	investigate
	
	
	
	
	

	6
	magistrate
	
	
	
	
	

	7
	demonstrate
	
	
	
	
	

	8
	generate
	
	
	
	
	

	9
	hate/ rate
	
	
	
	
	

	10
	great / wait
	
	
	
	
	




Today we looked at the different types of contamination.  Remember, there are three types.  Can you remember the different types?  Write one in each box and give an example:



[image: image1]


1

If food is kept hot before serving, what is the lowest temperature it must be kept above?

a) 37oC

b) 53oC

c) 83oC

d) 63oC 

2

When food is put in a fridge, bacteria:

a) grow fairly fast

b) grow very fast

c) stop growing 
d) are all killed

3

You’re cooking a piece of meat that will be served cold with salad tomorrow.  How should you cool it?

a) leave it on a work surface in the kitchen for up to 1½ hours 
b) put it into the fridge straight away

c) put it in a well-ventilated food store for up to 1½ hours

d) turn the oven off and take the meat out after 1½ hours

4

You have been making a pudding and have half a tin of peach slices left over.  Should you put them into the fridge in:

a) the open tin

b) the tin with a cover on it

c) an open bowl

d) a covered bowl

5 Which of the following is not a contaminant of food?
a) paint

b) bacteria 

c) screws

d) earrings

6

At what temperature should frozen food be stored?
a) 4oC

b) -4oC

c) -18oC

d) -10oC
7

There are four containers of cream in the fridge.  You should use the one where the ‘best by’ date is:
a) last week

b) next week

c) tomorrow

d) next month

8

The main reason why jewellery shouldn’t be worn in the kitchen is:
a) it gets in the way

b) it might get broken

c) it might get stolen

d) it harbours dirt and bacteria
9

Brightly coloured waterproof dressings should be used in kitchens to cover cuts so that:
a) dressing can be seen if they come off

b) blood is prevented from contaminating food

c) it can be easily seen who has cut themselves

d) food is prevented from contaminating the cut

10

Any food handler with a cut on their finger must:
a) take a half-day off work

b) cover it with a bandage

c) cover it with a waterproof plaster

d) leave it to heal uncovered

11

Which of the following pairs of items should be disinfected regularly?
a) chopping boards and pan racks

b) pan racks and ovens

c) ovens and slicing machines

d) slicing machines and chopping boards
12

If glasses need polishing, disposable paper towels or dry, clean tea towels should be used in order to:
a) get the best shine

b) disinfect the glass

c) avoid spreading contamination

d) avoid the risk of injury

13

Chemicals should be stored in proper dispensers in order to:
a) avoid them being mistaken for food and drink

b) stop them going off

c) prevent the risk of spillages

d) help in stock control

14

Disinfectants are used for:
a) removing germs completely

b) removing grease and dirt

c) removing marks on surfaces
d) reducing germs to a safe level

15

One of the four things bacteria need to multiply is:
a) light

b) time

c) darkness

d) vitamins
The most common cause of food poisoning is:
a) water

b) chemicals

c) bacteria

d) poisonous plants

17

A common symptom of food poisoning is:
a) coughing
b) sore throat

c) diarrhoea

d) kidney pain
18

How do food poisoning bacteria get into food premises?
a) people

b) insects

c) raw food

d) all of these

19

The main reason why food pests should be controlled is that they:
a) spread disease

b) upset customers

c) make food taste unpleasant

d) increase the amount of cleaning
20

Which one of the following is the best way of keeping rats and mice out of food premises?
a) keeping a cat

b) putting poison down

c) keeping everything clean

d) leaving a light on at night






	word
	meaning

	1
	      
	a poison produced by some bacteria

	2
	     
	food warmed again after it has gone cold

	3
	
	the transfer of bad bacteria

	4
	      
	to carry or prepare food by touching it

	5
	       
	someone who has bad bacteria and might spread it

	6
	      
	a very small size

	7
	           
	uncooked or pink 

	8
	    
	knifes, forks and spoons

	9
	     
	cups, plates and bowls

	10
	
	clean thoroughly and make germ free

	 sterilise     crockery     toxins    reheat    cross-contamination

 handling     carrier        micro     raw         cutlery

	11
	Wash hands when touching raw and cooked food to stop

 __ __ __ __ __    __ __ __ __ __ __ __ __ __ __ __ __ __ .

	12
	__ __ __ __ __ __ __ __ __ cutlery to kill germs.

	13
	Always wash your hands before __ __ __ __ __ __ __ __ food.

	14
	Bacteria are __ __ __ __ __  organisms.

	5
	A __ __ __ __ __ __ __ is someone who should not handle food.



It is now a legal requirement for food premises to check for food risks in all stages of food preparation. This is called HACCP. In pairs, draw a hazard you might look for in each of the Control Points.

	Control Points
	Contamination
	Hazard Type (tick)

	Purchase 

(who you buy food from)
	
                            e-coli found in      

                            undercooked meat
	 FORMCHECKBOX 
 Physical

 FORMCHECKBOX 
 Chemical

 FORMCHECKBOX 
 Biological

	Delivery 

(who delivers your food)
	
	 FORMCHECKBOX 
 Physical

 FORMCHECKBOX 
 Chemical

 FORMCHECKBOX 
 Biological

	Storage 

(where you store food)
	
	 FORMCHECKBOX 
 Physical

 FORMCHECKBOX 
 Chemical

 FORMCHECKBOX 
 Biological

	Preparation 

(where you make food)
	
	 FORMCHECKBOX 
 Physical

 FORMCHECKBOX 
 Chemical

 FORMCHECKBOX 
 Biological

	Cooking 

(where you cook food)
	
	 FORMCHECKBOX 
 Physical

 FORMCHECKBOX 
 Chemical

 FORMCHECKBOX 
 Biological

	Holding 

(where you let cooked food cool down)
	
	 FORMCHECKBOX 
 Physical

 FORMCHECKBOX 
 Chemical

 FORMCHECKBOX 
 Biological

	Service 

(where customers can see the food)
	
	 FORMCHECKBOX 
 Physical

 FORMCHECKBOX 
 Chemical

 FORMCHECKBOX 
 Biological



Different types of micro-organisms

Bacterial __ __ __ __ __ __
Sometimes, when bacteria cannot grow, they form spores to survive. Spores are not always killed by freezing, boiling or chemicals. Always eat food very hot and chill food quickly. Reheat food over _ _˚_.

Different types of micro-organisms

Bacterial Spores

Sometimes, when bacteria cannot __ __ __ __, they form spores to survive. Spores are not always killed by freezing, boiling or chemicals. Always eat food very hot. Chill food quickly. Reheat food over 75˚C.





    






How did you do?

People will become ill if bacteria grow to high numbers and are eaten or passed from one person to another. Fit and healthy adults can fight small doses of food poisoning bacteria.


The people most at risk are:

· very young people

· elderly people

· sick / convalescent people

· pregnant women

Carriers

Some people do not show that they are sick.  These people are called __ __ __ __ __ __ __ __. There are two types of carriers: 

     people who have been ill


  people who have never had

     but have got better


  any symptoms of illness

A carrier can pass on harmful __ __ __ __ __ __ __ __ to another person.






	Tick which is true. 

Cross which is false.
	True = ( 
	False = (

	What might happen when food poisoning happens in the workplace?

	1
	Customers will complain.
	
	

	2
	Customers will be happy.
	
	

	3
	The workplace will be rewarded.
	
	

	4
	The workplace will be fined.
	
	

	5
	The workplace will have to pay for legal action.
	
	

	6
	Food will be destroyed.
	
	

	7
	Food will be saved.
	
	

	8
	The workplace could be closed down.
	
	

	Numbers 9 to 15. Look on the previous page.

	9
	Salmonella creates spores and toxins.
	
	

	10
	Staphylococcus creates toxins.
	
	

	11
	Bacillus creates toxins and spores.
	
	

	12
	Clostridium creates spores.
	
	

	13
	Staphylococcus is spread by people.
	
	

	14
	Clostridium comes from meats and soil.
	
	

	15
	Salmonella is found in rice and cereals.
	
	





Drying  
Dried food removes the moisture bacteria need to grow. Foods which are dried can last much longer.

__ __ __ __ __ __ __ __ __
Chemicals are sometimes used to prevent micro-organisms growing, such as sorbic acid and sulphur dioxide. Salt, vinegar and sugar can also be used to preserve food.

Smoked  
High risk foods are high in protein. Harmful bacteria grow quickly in high risk foods. Some high risk foods are smoked to make the food last longer. Foods like cheese, sausage, fish and bacon are sometimes smoked. 

__ __ __ __ __ __ __ __ __ __ __ __ __ __ 
Milk is heated to 72˚C and then cooled quickly. Most bacteria and spores are killed.

Sterilisation 
Food is heated to over 100˚C. All bacteria and spores are killed.

__ __ __  
Food is heated to over 132˚C for 1 second.

Food Storage  
Waste food stored too long will attract flies and other pests. Never leave food on the __ __ __ __ __. Keep raw food and __ __ __ __ __ __ food separate. Some foods once treated or preserved can be kept at room temperature. Pasteurised __ __ __ __ will last for 3 months if not opened. Dried food like raisins, spices,  and cereals will also last a long time. Use __ __ __ __-proof containers.



__ __ __ __ __ __
Dried food removes the moisture bacteria need to grow. Foods which are dried can last much longer.

Chemicals  
Chemicals are sometimes used to prevent micro-organisms growing, such as sorbic acid and sulphur dioxide. Salt, vinegar and sugar can also be used to preserve food.

__ __ __ __ __ __
High risk foods are high in protein. Harmful bacteria grow quickly in high risk foods. Some high risk foods are smoked to make the food last longer. Foods like cheese, sausage, fish and bacon are sometimes smoked. 

Pasteurisation 
Milk is heated to 72˚C and then cooled quickly. Most bacteria and spores are killed.

__ __ __ __ __ __ __ __ __ __ __ __ __
Food is heated to over 100˚C. All bacteria and spores are killed.

UHT  
Food is heated to over 132˚C for 1 second.

Food __ __ __ __ __ __ __  
Waste food stored too long will attract flies and other pests. Never leave food on the floor. Keep __ __ __ food and cooked food separate. Some foods once treated or preserved can be kept at __ __ __ __ temperature. Pasteurised milk will last for 3 months if not opened. __ __ __ __ __ food like raisins, spices  and cereals will also last a long time. Use pest-proof containers.


1
What happens to food when you preserve or treat it?


_______________________________________________

2
Which method of preserving food removes moisture?


_______________________________________________

3
Name two chemical methods for preserving food.


_______________________________________________

4
Which heat treatment preserves food by heating to 132˚C?

_______________________________________________

5
Which heat treatment preserves food by heating to 100˚C?

_______________________________________________

6
Which heat treatment preserves food by heating to 72˚C?

_______________________________________________

7 
What will waste food attract?


_______________________________________________

8
Which two foods should be kept separate?


_______________________________________________

9
Name some foods which can be kept at room temperature.


_______________________________________________

10
What will pest-proof containers prevent?


_______________________________________________


1

Which one of the following items of food is most likely to support the growth of bacteria?

2

At temperatures around 82˚C, most food poisoning bacteria:

3

You are taking delivery of frozen meat.  You check the temperature of the meat and discover it is at –9˚C.  What should you do?

4

In a kitchen it is good practice to:

5

A dry goods store should be:

6

Why is it better to serve freshly-cooked food rather than reheated food?
7

Smoking is not allowed in kitchens because:

8

After washing hands you should:

9

Ordinary clothes should be completely covered so that they don’t:

10

A member of your family comes back from holiday abroad with an upset stomach.  Which one of the following must you do?
11

A common symptom of food poisoning is:
12

You have been using a cutting board for raw meat.  How should you clean it at the end of the day?

13

After washing, crockery should be:

14

Which of the following can be used to kill bacteria?

15

Kitchen floors should be cleaned at least every:
16

Which of the following is important in dishwashing?

17

In ideal conditions, bacteria double in number every:
18

Wooden surfaces should not be used in food premises because:

19

A favourite breeding place for house flies is:

20

Which one of the following is the best way of controlling flies in catering premises?



1      What does Professor Sprenger say food poisoning is caused by?
 FORMCHECKBOX 

a) chicken


 FORMCHECKBOX 

b) fresh food


 FORMCHECKBOX 

c) fruit


 FORMCHECKBOX 

d) contamination
2      Food is contaminated if: 



 FORMCHECKBOX 

a) it is frozen


 FORMCHECKBOX 

b) it is raw


 FORMCHECKBOX 

c) if it has anything in it that should not be there


 FORMCHECKBOX 

d) it is cooked


3      Contaminated food can look and taste: 



 FORMCHECKBOX 

a) the same as normal food 


 FORMCHECKBOX 

b)  different to normal food


 FORMCHECKBOX 

c) very nice


 FORMCHECKBOX 

d) horrible
4
What are micro-organisms?


 FORMCHECKBOX 

a) large spiders in food


 FORMCHECKBOX 

b) a type of food in a restaurant


 FORMCHECKBOX 

c) a type of kitchen utensil


 FORMCHECKBOX 

d) tiny creatures that live all around us
5
Bacteria


 FORMCHECKBOX 

a) are all bad


 FORMCHECKBOX 

b) are good and bad, depending on which type


 FORMCHECKBOX 

c) are all good
6       Within 20 minutes, one bacteria will:


 FORMCHECKBOX 

a) do nothing


 FORMCHECKBOX 

b) grow slowly


 FORMCHECKBOX 

c) split into two


 FORMCHECKBOX 

d) die
7
When bacteria split into two, it is called:


 FORMCHECKBOX 

a) fast germs


 FORMCHECKBOX 

b) quick growing bacteria


 FORMCHECKBOX 

c) binary fission


 FORMCHECKBOX 

d) speedy bacteria
8
Bacteria need


 FORMCHECKBOX 

a) three things to grow


 FORMCHECKBOX 

b) two things to grow


 FORMCHECKBOX 

c) five things to grow


 FORMCHECKBOX 

d) four things to grow
9
If you eat food contaminated with salmonella, you will:
 FORMCHECKBOX 

a) be very ill


 FORMCHECKBOX 

b) go to sleep


 FORMCHECKBOX 

c) feel good
10
Bad food hygiene can lead to:


 FORMCHECKBOX 

a) good health


 FORMCHECKBOX 

b) better tasting food


 FORMCHECKBOX 

c) food poisoning in your place of work


 FORMCHECKBOX 

d) more customers


· Think about the sequence of what you learned today.

· Write a few sentences. Join your sentences using sequence words such as first, then, next, after that, finally.

_____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
NEW WORDS

· What words have you learned or need to learn from today?


	NEW WORDS
	MEANING (use a dictionary)

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	




	
	word
	syllables
	1st try
	2nd try
	3rd try
	4th try

	1
	carrier
	ca_rri_er

 1       2        3
	
	
	
	

	2
	
	
	
	
	
	

	3
	
	
	
	
	
	

	4
	
	
	
	
	
	

	5
	
	
	
	
	
	

	6
	
	
	
	
	
	

	7
	
	
	
	
	
	

	8
	
	
	
	
	
	

	9
	
	
	
	
	
	

	10
	
	
	
	
	
	



	
	rr
	
	
	
	
	

	1
	carrier
	
	
	
	
	

	2
	hurry
	
	
	
	
	

	3
	worry
	
	
	
	
	

	4
	marry
	
	
	
	
	

	5
	worrier
	
	
	
	
	

	6
	curry
	
	
	
	
	

	7
	barrier
	
	
	
	
	

	8
	
	
	
	
	
	

	9
	
	
	
	
	
	

	10
	
	
	
	
	
	



HOMEWORK:

1) Food contamination is any food which has something in it that should not be there.  Give an example of a physical and non-physical contamination.
______________________________________________________________________________________________________
2) Direct contamination is bacteria transferred from one food to another.  Give an example of a direct contamination.
______________________________________________________________________________________________________
3) Cross contamination is bacteria that travels from one food to another by using utensils or kitchen objects, such as knives, chopping boards and cloths.  These objects are called vehicles of contamination.  Give an example of a situation where this could happen.
_____________________________________________________________________________________________________

Many people are allergic to food. This means, that if someone eats a certain food, they become unwell. Some people get a rash and itching. Some people get headaches and sickness. Sometimes the symptoms might be swelling of the skin, even vomiting. In severe cases people have died.

The most common food allergies are from people eating eggs, nuts, seafood, wheat and gluten.

Be careful when preparing food for people with food allergies. It is possible to contaminate food with other foods prepared earlier. Always sterilise preparations areas and utensils to prevent cross-contamination.


	
	eggs
	seafood
	gluten
	wheat
	nuts

	Fried fish
	
	
	
	
	

	Grilled chicken
	
	
	
	
	

	Chocolate
	
	
	
	
	

	Omelette
	
	
	
	
	

	Meats
	
	
	
	
	


Place a tick in the correct box. (
· A deep fried fish is seafood and contains wheat and gluten.

· Grilled chicken contains eggs, wheat and gluten.

· Chocolate contains eggs.

· Omelette contains eggs, wheat and gluten.

· Most meats (sausage, bacon) do not contain allergic foods.


1

Which one of the following temperatures is in the danger zone?

a) -18ºC

b) 4ºC

c) 82ºC

d) 43ºC

2

In which one of the following places would food poisoning bacteria multiply quickly?

a) fridge

b) freezer

c) kitchen

d) hot trolley

3

Which one of the following should be used to handle fresh cream cakes?

a) tongs

b) a wooden spatula

c) thoroughly washed hands

d) the tips of your fingers

4

Chicken should be cooked thoroughly because:

a) cooking prevents cross-contamination

b) bacteria are then unable to grow on the chicken

c) cooking improves the flavour

d) all bacteria in the chicken will be killed

5

Which of the following can contaminate food?

a) rust

b) all of these

c) disinfectant

d) mouse droppings

6

Food should be tasted using:

a) a spoon specially kept for the purpose

b) a wooden spoon

c) a spoon which is then washed

d) your finger

7

Protective clothing worn by food handlers should completely cover ordinary clothes so that:

a) your own clothes do not get dirty

b) you are protected from injury

c) food is protected from you

d) your own clothes are protected from damage

8

Which of the following is a common symptom of food poisoning?

a) sneezing

b) backache

c) constipation

d) feeling sick

9

Which of the following groups of food can be responsible for bacterial food poisoning?

a) chicken, shellfish, cooked rice

b) chicken, bread, shellfish

c) chicken, bread, cooked rice

d) bread, shellfish, cooked rice

10

Which of the following do not cause food poisoning?

a) poisonous plants

b) insecticides

c) plastics

d) bacteria


11

Which one of the following are bacteria most likely to grow in?

a) biscuits

b) potatoes

c) powdered milk 
d) chicken

12

What sign must there be in toilets on food premises?

a) ‘Turn Off The Light’

b) ‘Don’t Waste Water’

c)  ‘No Smoking’

d) ‘Now Wash Your Hands’

13

Flies usually cause food poisoning by:

a) landing on rubbish then landing on food

b) dying in the kitchen

c) laying eggs in the kitchen

d) flying about above food

14

How many times will an efficient pest control specialist need to visit in order to deal with an infestation?

a) once

b) twice

c) once a year

d) a number of times

15

Which one of the following does not have to be provided in food premises, according to the Food Laws?

a) wash-hand basin

b) mechanical waste disposal unit

c) first-aid kit

d) somewhere to put outdoor clothing

16

Food premises can be closed by law if they:

a) serve food that is too expensive

b) don’t have a fridge

c) are very dirty

d) don’t provide a toilet for customers

17

Dangerous bacteria are called:

a) poisoners

b) saprophytes

c) pathogens

d) spoilage bacteria

18

High risk foods are:

a) high in fat

b) likely to have bacteria on them

c) the most difficult to cook satisfactorily 

d) where bacteria will grow easily

19

Binary fission is the way bacteria:

a) multiply

b) infect cuts

c) cause diarrhoea

d) survive high temperatures

20

When will handwashing help to prevent the transfer of Staphylococcus into food?

a) after handling raw vegetables

b) after using the toilet

c) after blowing your nose

d) after chopping raw meat





  

	word
	meaning

	1
	
	something an animal eats to say alive

	2
	
	to study something very carefully

	3
	
	something in the kitchen which is dangerous

	4
	
	Critical Control Point

	5
	
	an ingredient which is needed

	6
	
	looking after your health and world health

	7
	
	Environmental Health Officer

	8
	
	a temporary place for storing something

	9
	
	someone that sells food or materials

	10
	
	a supplier that most people agree is very good

	required        environmental        EHO           lives off         analyse     

hazard          holding area           supplier      CCP                 approved

	11
	A cockroach __ __ __ __ __ / __ __ __ waste food.

	12
	Buy food from an approved __ __ __ __ __ __ __ __.

	13
	An EHO will  __ __ __ __ __ __ __  a kitchen’s food hygiene.

	14
	Analysis of food hygiene in the kitchen is__ __ __ __ __ __ __ __

	15
	Delivery of food goes to the __ __ __ __ __ __ __/__ __ __ __’








Two other forms of food-poisoning bacteria are LISTERIA and E-COLI. Listeria is found in chicken, soft cheeses, pate, salads and raw milk. To prevent Listeria have good food hygiene. E-coli is often found in undercooked beefburgers and sometimes in unpasteurised milk and veg. Always keep raw meats and veg separate. Cook to a very high temperature.


21 Cleanly Road

Leeds

LS19 6HJ

Tel: (0113) 2234 6789

Dear Mr Jones
My name is Mr Spensor. I am an EHO. I am writing to give notice of my intention to visit your food premises, Craven’s Restaurant. My role is to inspect food premises to ensure they comply with Food Safety laws. I will be checking in particular to see if you have a system of analysis. A system for analysing stages of food production is called HACCP (Hazard Analysis of Critical Control Points).
HACCP is there to prevent food contamination. By identifying CCP (Critical Control Points) you can reduce the chance of food poisoning. CCPs are stages in food production when contamination can easily happen. Important control points include: purchase, delivery, holding, storage, preparation, cooking and service.

My Jones, how do you check your control points? Do you have a rota which everyone must follow? Do you have a flow-chart? Are named people responsible for checking the different stages of food production? Are your employees trained in hazard analysis? It is only through control measures that we can prevent food contamination and food poisoning. I will be visiting shortly.
Yours sincerely

       S Spensor

Mr Spensor (EHO)

1
What is an EHO?


_______________________________________________

2
What is the role of an EHO?


_______________________________________________

3
What does HACCP mean?


_______________________________________________

4
What does CCP try to reduce?


_______________________________________________

5
CCPs are stages in? 


_______________________________________________

6
What does HACCP try to prevent?


_______________________________________________

7 
Can you name four Critical Control Points?


_______________________________________________

8
Can you name two methods for checking Control Points?


_______________________________________________

9
How can you prevent food contamination and food poisoning?


_______________________________________________

10
What is the EHO called?


_______________________________________________



	EHO and Food Safety Laws           Tick which is true. 

Cross which is false.
	(
	(

	1
	An EHO has the power to enter any food handling property.
	
	

	2
	If asked for, you must provide samples of food to an EHO.
	
	

	3
	If you break food safety laws, you may never work with food again.
	
	

	4
	If you break food safety laws, you could face a fine of up to £20,000.
	
	

	5
	If you break food safety laws, you could get a prison sentence.
	
	

	6
	An EHO can close a food premises.
	
	

	7
	Critical Control Points are there to prevent contamination.
	
	

	8
	Critical Control Points are there to make life difficult for kitchen workers.
	
	

	9
	Critical Control Points are there to stop bacteria multiplying.
	
	

	10
	Critical Control Points are there to prevent cross contamination.
	
	




Purchase and Delivery
	1
	You should always buy your food stock from _________________________________

	2
	When food is delivered you should check it is not

_________________________________

	3
	If food is out of date when delivered you should __________________ it.

	4
	You should check the ______________________ of frozen food when delivered.

	5
	Frozen foods when delivered should ideally be below _____________ degrees Celsius.  Reject food above minus 15˚C.

	6
	Lack of temperature control is the most common cause of __________________________________ 

	7
	Chilled foods when delivered should ideally be between _____________________ degrees Celsius. 

	out of date         temperature               -18˚C          approved suppliers

reject                food contamination      1˚C and 4˚C     




	Holding Area

A temporary place for storing food when it is delivered

	1
	You should check __ __ __ __ __ fruit and vegetables for any signs of __ __ __ __ __.

	2
	You should check tinned foods for __ __ __ __ __, or if they are __ __ __ __ __ or if they are __ __ __ __ __ __ __?

	3
	You should have separate areas for unpacking __ __ __food and 

__ __ __ __ __ __ food. 

	4
	You should have three separate storage areas for __ __ __ goods, __ __ __ __ __ __ goods and __ __ __ __ __ __ __ goods. 

	dints     fresh     raw     dry     rusty     chilled

mould     swollen     cooked     frozen














Here are blocks of cheese. Place them in the correct order by which each should be sold: 1, 2, 3, 4, 5.




· Store newly delivered foods behind older food

· Use the old stock first - FIFO

· Throw away food stock when its best before date runs out



	Preparation                           Tick which is true. 

Cross which is false.
	(
	(

	1
	You can use the same knife for raw and cooked foods.
	
	

	2
	You should have colour-coded utensils for different jobs.
	
	

	3
	Ideally, you should have 3 separate sinks for washing food, utensils and hands.
	
	

	4
	You can use the same sink for washing food, utensils, hands.
	
	

	5
	Raw food and high-risk foods can be prepared in the same area.
	
	

	6
	Raw food and high-risk foods should be prepared in separate areas.
	
	

	7
	Clean as you go means you clean as you are working.
	
	

	8
	Clean as you go means you clean when you are going home.
	
	

	9
	You should have different cleaning cloths for different jobs.
	
	

	10
	You should leave food on the preparation area for a short time.
	
	








1

Food pests are:
2

Which of the following hand washing items are required by law to be provided in food premises?

3

Above what temperature must food be kept in a hot trolley?

4

In a deep freeze, food poisoning bacteria:

5

Dry goods must be stored:

6

A knife which has been used to cut up raw meat should be:

7

Where is the best place to thaw frozen chicken?

8

Staff are not allowed to eat in kitchens because:


9

If you get a sore throat you must:

10

When handling food, which of the following parts of your body should you avoid touching?

11

Hats are a good thing for food handlers to wear because they help to stop:
12

Mops and cloths used to clean in toilets should:

13

Which of the following should you not do when washing dishes?

14

What is the best way of killing bacteria on a work surface?

15

Cutting boards used for cooked meats should be disinfected:

16

Detergents are used for:

17

How can you easily tell that food is contaminated with food poisoning bacteria?

18

Cross contamination is when:

19

How do food bacteria get into food premises?
20

Rubbish bins should have lids because:


· Think about the sequence of what you learned today.

· Write a few sentences. Join your sentences using sequence words such as first, then, next, after that, finally.

_____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

NEW WORDS

· What words have you learned or need to learn from today?


	NEW WORDS
	MEANING (use a dictionary)

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	


HACCP and Contamination Control


	Clue
	Contamination control
	Control Point

	(who you buy food from)
	It’s best to buy food from approved suppliers.
	

	(who delivers your food)
	Check delivery vans are clean and that chilled and frozen foods are the correct temperature.
	

	(where you store food)
	Keep high risk food separate from raw food. Keep chemicals and rubbish separate from stored food. Store food off the ground.
	

	(where you make food)
	You must have high standards of personal hygiene. Keep utensils and the work area very clean.
	

	(where you cook food)
	Make sure food is thawed before cooking. Cook to the correct temperature. 
	

	(where you let cooked food cool down)
	Cover food. Have a system for pest control.
	

	(where customers can see the food)
	Cover food. Check temperatures of hot and cold food.
	






	
	word
	syllables
	1st try
	2nd try
	3rd try
	4th try

	1
	required
	re_quir  ed

 1         2        3
	
	
	
	

	2
	
	
	
	
	
	

	3
	
	
	
	
	
	

	4
	
	
	
	
	
	

	5
	
	
	
	
	
	

	6
	
	
	
	
	
	

	7
	
	
	
	
	
	

	8
	
	
	
	
	
	

	9
	
	
	
	
	
	

	10
	
	
	
	
	
	





	
	re
	
	
	
	
	

	1
	reject
	
	
	
	
	

	2
	return
	
	
	
	
	

	3
	
	
	
	
	
	

	4
	
	
	
	
	
	

	5
	
	
	
	
	
	

	6
	
	
	
	
	
	

	7
	
	
	
	
	
	

	8
	
	
	
	
	
	

	9
	
	
	
	
	
	

	10
	
	
	
	
	
	




1

Which one of the following items of food is most likely to support the growth of bacteria?

a) butter
b) honey
c) tomato ketchup 
d) mayonnaise
2

At temperatures around 82˚C, most food poisoning bacteria:
a) do not grow 
b) grow slowly 
c) die
d) grow quickly
3

You are taking delivery of frozen meat.  You check the temperature of the meat and discover it is at –9˚C.  What should you do?

a) refuse delivery
b) cook it straight away
c) put it immediately into the deep freeze
d) wrap it in newspaper and put it in the deep freeze

4

In a kitchen it is good practice to:

a) defrost chicken in a sink of hot water
b) keep cooked food warm prior to serving
c) store raw foods above cooked foods in a fridge
d) wash hands in between handling raw and cooked food
5

A dry goods store should be:

a) cool and damp
b) warm and dry
c) cool and dry
d) warm and damp
6

Why is it better to serve freshly-cooked food rather than reheated food?

a) it reduces the amount of wastage

b) the food tastes fresher and is more nutritious 
c) any bacteria left alive won’t have the chance to multiply

d) it saves time and fuel not to reheat

7

Smoking is not allowed in kitchens because:

a) it is a fire risk
b) non-smokers find it objectionable
c) bacteria transfer from lips to hands

d) the smoke makes food taste unpleasant

8

After washing hands you should:

a) use a hand cream
b) dry them on a tea towel

c) wipe them on your overall 
d) dry them thoroughly

9

Ordinary clothes should be completely covered so that they don’t:
a) contaminate food 
b) get damaged 
c) look untidy
d) get dirty
10

A member of your family comes back from holiday abroad with an upset stomach.  Which one of the following must you do?
a) go to work as normal
b) complain to the travel agent
c) tell your supervisor
d) take time off work until they feel better

11

A common symptom of food poisoning is:                                                                                                                                                                                                                                                                                                                                                                                                                                                            
a) rash
b) sore throat
c) headache

d) vomiting
12

You have been using a cutting board for raw meat.  How should you clean it at the end of the day?

a) rinse it in hot water
b) wash it with soap and water
c) wash it then disinfect it
d) wipe it over with disinfectant
13

After washing, crockery should be:
a) left to air dry

b) dried with a hand towel
c) dried with a tea towel
d) stacked without drying
14

Which of the following can be used to kill bacteria?

a) detergent, sanitiser or water at 82˚C
b) steam, detergent or water at 82˚C

c) steam, detergent or sanitiser 
d) steam, sanitiser or water at 82˚C
15

Kitchen floors should be cleaned at least every:
a) week
b) day
c) fortnight

d) month
16

Which of the following is important in dishwashing?

a) glasses should be dried with a tea towel
b) detergents should be used in lukewarm water 
c) crockery should be left to drain and air dry
d) cutlery should be sterilised

17

In ideal conditions, bacteria double in number every:
a) 2-5 minutes
b) 45-60 minutes
c) 10-20 minutes
d) 1½-2 hours
18

Wooden surfaces should not be used in food premises because:
a) they may contain pests
b) they are a fire hazard

c) food workers may get splinters

d) they are absorbent


19

A favourite breeding place for house flies is:
a) dustbins
b) houses

c) toilets

d) chimneys

20

Sanitisers should be:
a) washed with soap and water

b) rinsed in warm water 
c) kept regularly topped up

d) wiped clean
 


	word
	meaning

	1
	
	unwanted creatures in the kitchen

	2
	
	rats and mice

	3
	
	to stop creatures getting inside

	4
	
	a large number of unwanted pests

	5
	
	to make smaller in numbers

	6
	
	a chemical that kills bacteria

	7
	
	a chemical to kill insects

	8
	
	stop something from happening

	9
	
	fresh air brought into the kitchen

	10
	
	wood or sponge or cloth which soaks up liquid

	rodents       insecticide      sanitiser     pests                 infestation 

pest-proof  ventilation       prevent      absorbent          reduce     

	11
	__ __ __ __ __  contribute to the spread of disease.

	12
	__ __ __ __ __ __ __ __ __  cleans and kills bacteria.

	13
	Always store food in __ __ __ __ -__ __ __ __ __ containers.

	14
	Never spray __ __ __ __ __ __ __ __ __ __ __ near food.

	15
	Wooden chopping boards are __ __ __ __ __ __ __ __ __.




· Temperature control means we control how hot or cold food is to prevent bacteria multiplying.

· Bacteria grows most quickly in the danger zone.

· There are many ways to measure temperature. These include: 

· digital probes for checking the core temperature of food

· sensors in fridges and freezers to keep frozen food at the correct temperature

· oven thermometer for cooking food hot enough.







From 1st January 2006, The Food Hygiene Regulations 2006 has come into force. It replaces the Food Safety Regulations 1995. A copy can be downloaded from: www.esoluk.co.uk/pdf_scripts/uksi_20060014_en.pdf

Food safety law applies to every Food Handler and every Food Business. Join the following sentences together with a line.

If you are a Food Handler you have a legal responsibility when handling food.




If you own the Food Business, you must:








1
Why was Craven’s restaurant closed down? Give two reasons.

a. _____________________________________________

b. _____________________________________________

2
What is the name of the local environmental health officer?


_______________________________________________

3
Where is the owner of Craven’s restaurant?


_______________________________________________

4
What is the name of the kitchen worker?


_______________________________________________

5
What did a customer find in her sandwich? 


_______________________________________________

6
What certificate did Janice get? 


_______________________________________________

7
What did her training involve?

_______________________________________________




Hello Mr Spensor. You’re live on Leeds Local. One of our reporters is visiting Craven’s restaurant at the moment. Can you comment?


Yes. Yes. That restaurant had a lot of __ __ __ __ __ __ problems. I think it needs a lot of work before it can reopen. Pest infestation is always found where there is a __ __ __ __ / __ __ proper food control.


Thank you Mr Spensor. Can you tell our viewers something about the different types of __ __ __ __ __ we might find in our kitchen?

Yes, certainly.  __ __ __ __ __ cause the biggest threat. They live off __ __ __ __ __ food. They live off __ __ __ __ __ __. They pick up harmful bacteria from these sources. They then enter a kitchen and may land on food about to be eaten by humans.  Another major cause of concern is __ __ __ __ and 
__ __ __ __ __ __ __ __ __ __ __. They live in sewers and they may enter a kitchen in search of warmth and food.

 

So are there any other __ __ __ __ __ of pests?


Yes, there are many other types of pests which might enter a kitchen and contaminate food. These include wasps, moths, ants, birds, cats and even dogs. Sometimes __ __ __ __ __ have been known to enter a kitchen in search of waste food.  




What did Janice learn on her pest control training?

	                                          Tick which is true. 

Cross which is false.
	(
	(

	1
	You should always keep things clean.
	
	

	2
	Clean things when you finish at the end of the day.
	
	

	3
	Bins should sometimes have lids.
	
	

	4
	Bins should never have lids.
	
	

	5
	Bins should always have lids.
	
	

	6
	You should always clean as you go.
	
	

	7
	Delivered food should be put away without checking.
	
	

	8
	Delivered food should be checked it doesn’t have any pests.
	
	

	9
	Food which is out of date can be given to kitchen staff.
	
	

	10
	Throw away food that is out of date.
	
	

	11
	Leave food out overnight if it is covered.
	
	

	12
	Never leave food out overnight
	
	

	13
	Never leave food waste in the kitchen overnight.
	
	

	14
	Pest-proof means a pest cannot escape from a container.
	
	

	15
	Pest-proof means a container cannot be chewed.
	
	





Mr Spensor’s Pest Infestation checklist










1  Which of the following are common pests in and around the kitchen?
2  Which one of the following is not a sign of mice?

3  What should you do if you see a cockroach in the kitchen?

4  Which one of the following could you be prosecuted for under the Food Laws?
5  The temperature inside a fridge should be at or below:
6  Clean overalls must be worn in the kitchen so that:

7  One of the four things bacteria need in order to grow is:

8  Which of the following can be caused by food poisoning?
9  What is the best temperature for food poisoning bacteria to grow at?

10  The most common cause of food poisoning is:

11  After heat processing, high risk foods should be cooked quickly to:

12  People who handle food should keep their fingernails:

13  The main reason hair must be covered is that:
14  Overalls worn by food handlers must be:

15  Physical contamination of food can be caused by:


16  The most important reason that you should use blue waterproof plasters to cover cuts is:

17  What temperature should frozen food be stored at?

18  The most important reason food production areas must be kept clean is that it:

19   The main reason you should wash your hands at work is to:

20  Sanitisers should be:

· Think about the sequence of what you learned today.

· Write a few sentences. Join your sentences using sequence words such as first, then, next, after that, finally.

_____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
NEW WORDS

· What words have you learned or need to learn from today?


	NEW WORDS
	MEANING (use a dictionary)

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	





	
	word
	syllables
	1st try
	2nd try
	3rd try
	4th try

	1
	insecticide
	in_sec_ti__cide

 1       2        3        4
	
	
	
	

	2
	
	
	
	
	
	

	3
	
	
	
	
	
	

	4
	
	
	
	
	
	

	5
	
	
	
	
	
	

	6
	
	
	
	
	
	

	7
	
	
	
	
	
	

	8
	
	
	
	
	
	

	9
	
	
	
	
	
	

	10
	
	
	
	
	
	





	
	in
	
	
	
	
	

	1
	insecticide
	
	
	
	
	

	2
	insert
	
	
	
	
	

	3
	inject
	
	
	
	
	

	4
	
	
	
	
	
	

	5
	
	
	
	
	
	

	6
	
	
	
	
	
	

	7
	
	
	
	
	
	

	8
	
	
	
	
	
	

	9
	
	
	
	
	
	

	10
	
	
	
	
	
	







The 1995 food regulations are divided into:






must be clean, pest-proof, ventilated and well-lit


must be non-absorbent, clean, looked after and not broken. containers and vehicles used to transport food must be clean and looked after.


must stay clean, wear suitable clothing and cover any cuts with bright plasters


business must have separate sinks for hands, food and equipment

must have clean water, first aid, clothing lockers and toilet facilities


a business must maintain correct temperature control of food, below 8˚C for chilled food, above 63˚C for cooked food


 


up to £20.000 for a main offence. no limit for 






serious offences. premises could be closed
Equipment 

Penalties 

Services 

Food Handlers 

Food premises 



Washing 

Practice   

1. When purchasing food: 
2. When taking food home:   

3. When storing dry goods, or placing food in the fridge or freezer: 
4. When preparing food: 
5. When cooking food:
6. When holding food after it is cooked but before it is eaten:


1

Food pests are:

a) chemicals which contaminate food

b) all of these

c) bacteria which cause food poisoning
d) animals which live off people’s food

2

Which of the following hand washing items are required by law to be provided in food premises?

a) soap and hot water only

b) soap, hot water and nailbrush

c) soap, hot water, nailbrush and drying facilities 

d) soap, hot water and drying facilities
3

Above what temperature must food be kept in a hot trolley?

a) 63˚C
b) 43˚C

c) 52˚C

d) 83˚C

4

In a deep freeze, food poisoning bacteria:

a) all die

b) grow quickly

c) grow slowly
d) do not grow

5

Dry goods must be stored:

a) in a fridge

b) off the floor

c) in the dark

d) with cleaning materials

6

A knife which has been used to cut up raw meat should be:

a) wiped with a cloth

b) rinsed thoroughly under the tap
c) washed and disinfected

d) wiped with a disposable paper towel

7

Where is the best place to thaw frozen chicken?

a) warm oven

b) cool food store

c) refrigerator
d) microwave oven

8

Staff are not allowed to eat in kitchens because:

a) bacteria in their food will grow quickly in the warmth of the kitchen

b) bacteria in the kitchen will get on to their food

c) bacteria on their food will be brought into the kitchen
d) bacteria from their mouths might be passed on

9

If you get a sore throat you must:

a) report to your supervisor
b) go to work normally

c) take some medicine

d) wear a mask over your mouth

10

When handling food, which of the following parts of your body should you avoid touching?

a) ears and nose

b) ears, nose and hair
c) ears, nose, hair and eyes

d) nose and hair


11

Hats are a good thing for food handlers to wear because they help to stop:

a) food from getting on to your hair

b) your hair from getting in your eyes
c) your hair from getting dirty
d) your hair from getting on to food

12

Mops and cloths used to clean in toilets should:

a) be soaked in disinfectant overnight
b) not be stored anywhere warm

c) not be used in kitchens

d) not be used without wearing rubber gloves

13

Which of the following should you not do when washing dishes?

a) dry with a tea towel

b) scrape off as much food as possible

c) clean with detergent and hot water

d) rinse in hot water
14

What is the best way of killing bacteria on a work surface?

a) rinsing with water

b) using soap and water
c) scrubbing with a wire brush
d) using sanitiser

15

Cutting boards used for cooked meats should be disinfected:

a) twice a day

b) every time they are used

c) at the end of the day
d) every week

16

Detergents are used for:

a) removing germs

b) removing stains

c) removing grease and dirt
d) reducing germs to a safe level

17

How can you easily tell that food is contaminated with food poisoning bacteria?

a) it smells bad

b) it tastes sour

c) you can’t
d) it has mould growing on it

18

Cross contamination is when:

a) bacteria from cooked food get on to raw food

b) bacteria get on to two different types of food
c) bacteria of two different types mix on the same food
d) bacteria from raw food get on to cooked food

19

How do food bacteria get into food premises?

a) all of these

b) people

c) insects

d) raw food
20

Rubbish bins should have lids because:

a) they are neater and cleaner

b) the rubbish rots more slowly

c) flies can’t land on the rubbish
d) it reduces smells




Pest Control

An animal which lives off human food is called a food pest and is harmful.  The most common food pests are rats, mice, insects, birds and pets.  Pathogens are carried on their bodies and their droppings.  This causes disease and food poisoning.  The pests cause food wastage and damage to buildings, which can be a fire risk.

Signs of food pests are:
· Droppings

· Dead bodies of insects, rats, mice, birds

· Chewed wires and pipes

Ways to prevent food pests
· Keep food covered at all times

· Store food off the floor in pest-proof containers

· Keep food areas clean and tidy

· Use poisons, nets, traps and electric fly killers
1. What are the most common food pests?

2. Why are food pests a problem?

3. How can you control pests?


The design of a kitchen is very important. There should be separate preparation areas for raw food and cooked food. The design should help to prevent contamination in all stages of food production. 






1
What two things should a wash-basin have?


_______________________________________________

2
At what temperature should hot and cold water be?


_______________________________________________

3
For what do you need a separate sink?


_______________________________________________

4
Why should the space between walls and the floor be coved?
_______________________________________________

5
What three things should a floor surface be?


_______________________________________________

6
What do fluorescent tubes in a kitchen need?


_______________________________________________

7 
Why is ventilation important?


_______________________________________________

8
There should be three separate deboxing areas for:


_______________________________________________

9
Why should preparation areas be non-absorbent?


_______________________________________________

10
How often should waste food be removed?


_______________________________________________






1
What should you clean the floor with?


_____________________________________________
2
What 3 methods of disinfection will reduce bacteria?


_______________________________________________

3
What does sanitiser have in it to kill bacteria?


_______________________________________________


In the kitchen, your normal clothes must first be removed or covered with protective clothing. Protective clothing should not be worn outside the kitchen. Protective clothing includes:


· (hat, hairnet) protects food from your hair and parasites 

· protects food from bacteria on your hands

· protects food from hazards on your clothes

· protects your overalls from dirt and food waste

· wear different shoes to your normal outside shoes

spot the difference












Cleaning rota

It is important to have a cleaning rota. A rota states who will clean what and when. A rota makes sure things will not be missed or forgotten. All cleaning should be completed twice a day, at the end of the AM work shift and at the end of the PM work shift. 

Some heavy machines have to be ‘cleaned in place ‘(CIP). This can create problems because you cannot move the machine to a cleaning area, such as a sink. You have to clean the machine where it is. Extra care is needed to make sure all parts are fully cleaned so bacteria cannot develop.

	Cleaning Rota
	who
	what
	when
	how
	safety

	Monday am
	Janice
	floors
	11am
	mop
	signs

apron

	Monday am
	Ali
	work surfaces
	11am
	cloths

disinfectant
	gloves

apron

	

	Monday pm
	Simon
	work surfaces
	6pm
	cloths

disinfectant
	gloves

apron

	Monday pm
	Nabila
	floors
	6pm
	mop
	signs

apron


1
Who cleans the floor at 6pm?     ______________________
2
Who cleans surfaces at 11am?     ______________________

3
How often should you clean?       ______________________
4
What does CIP mean?                 ______________________

5
Why is it important to have a cleaning rota? _______________________________________________

















Cleaning water might contain dirt, grease and bacteria. Avoid contact with food preparation areas by __ __ __ __ __ __ __ __waste water down a drain or separate sink. If too much food has been prepared it must be 

__ __ __ __ __ __ away at the end of the day. 

All food waste should be __ __ __ __ __ __ in bins with lids. At the end of each day, waste food should be __ __ __ __ __ __ __from the kitchen and placed in an external bin. This will prevent bacteria growing over night at room temperature. It will also help to stop __ __ __ __ infestation.






The time allowed to complete this paper is 45 minutes.

READ EACH QUESTION CAREFULLY

Answer all the questions.

Each question is worth ONE mark.

All thirty questions have four options A, B, C and D. Each question has only ONE correct answer.

Mark all your answers on the answer sheet in circles beside each question number as follows.

MARKING INSTRUCTIONS

· To select your answer, mark INSIDE THE CIRCLES, using black or blue ink like this:

· If you want to change your answer, you must 
cross out  your original answer and mark your 
new choice, like this:


· If you wish to return to an answer previously 
crossed out, ring the answer you now wish 
to select, like this:


Write your name: _________________________________
Show your answer by marking inside the circle:


1

What is the lowest temperature that hot food can safely be stored at?

a) 37˚C

b) 56˚C

c) 64˚C
d) 83˚C

2

When food is put into a fridge most food poisoning bacteria:

e) stop growing
f) grow very quickly

g) grow fairly quickly
h) are killed

3

What is the longest time you should leave a large piece of meat to cool before putting it in the fridge?

e) 10 minutes

f) 30 minutes

g) 1½ hours
h) 2½ hours

4

The main reason for covering cuts with blue or green waterproof plasters is 
e) they need changing less often

f) they are easy to see if they fall off into food

g) food is prevented from being contaminated by blood
h) no air can get into the cut

5

The main reason for not wearing jewellery in the kitchen is:

e) it gets in the way

f) it might get stolen

g) it might get broken
h) it can carry dirt and bacteria

6

After doing which of the following is it most important to wash your hands?

e) buttering bread

f) handling raw meat

g) slicing cooked meat
h) slicing cake

7

Which of the following methods best describes how you would clean a knife which has been used to cut raw meat:

e) wash and disinfect

f) wipe with a paper towel

g) rinse thoroughly under the tap
h) wipe with a cloth

8

Some bacteria produce spores to:

e) multiply

f) survive high temperatures

g) produce pus in spots

h) contaminate work surfaces
9

Hands should be washed before working in the kitchen:

e) to improve your appearance

f) to prevent skin infections

g) to prevent bacteria and dirt being carried into a food preparation area
h) to reduce the risk of chapping

10

How can you easily tell that food is contaminated with food poisoning bacteria?

e) it smells bad

f) it tastes sour

g) it is mouldy
h) you can’t

11

The temperature inside a fridge should be at or below:

e) 15˚C

f) 10˚C

g) 4˚C
h) -12˚C

12

Clean overalls must be worn in the kitchen so that:

e) food is protected from you

f) you are protected from injury

g) your clothes do not get dirty
h) everyone looks neat and tidy

13

Food poisoning bacteria are carried into the kitchen by:

e) people

f) insects

g) raw food
h) all of these

14

Physical contamination of food can be caused by:

e) string

f) hair

g) insects
h) all of these

15

Which one of the following items of food is most likely to support the growth of bacteria?

e) gravy

f) honey

g) cabbage
h) powered milk

16

Pasteurisation is:

e) a heat process to kill spores in milk and cream 

f) a heat process to cook milk
g) a process for cleaning

h) a process for preventing cross-contamination
17

At body heat (37˚C) food poisoning bacteria:

e) all die

f) do not grow

g) grow slowly
h) grow quickly

18

Equipment used in the handling of food should be:

e) cleaned with a detergent and then sanitised

f) washed with soap and water

g) rinsed in warm water
h) wiped clean

19

Which one of the following materials is not suitable for worktops in kitchens?

e) wood

f) marble

g) formica
h) stainless steel

20

Which one of the following must be provided in food premises by law?

e) shower

f) cooker

g) fridge
h) wash hand basin

21

Which of the following represent the Danger Zone?
a) 37˚C - 83˚C
b) 8˚C - 45˚C
c) 5˚C  - 63˚C

d) 5˚C - 73˚C
22

Pest infestation can be reduced by:
a) cleaning any spillages
b) turning off the lights at night
c) leaving the lights on at night

d) keeping a cat in the kitchen

23

A piece of raw meat is in the fridge. 

Where would you place yoghurt?
a) A
b) B
c) C
d) D


24

Critical Control Points can be identified by:

a) analysing the food product
b) analysing the food making process 
c) analysing the kitchen

d) following Food Safety guides
25

You are suffering from stomach ache and sickness. What should you do?
a) stay at home till you feel better
b) go to the chemist
c) wear protective clothing in the kitchen

d) tell your supervisor as soon as possible

26

Best Before dates are on food to tell customers:
a) when they should eat the food by
b) when to throw away the food
c) when the food must be sold by

d) when the food was made

27

Which would you use to disinfect a food work surface?

a) steam

b) bleach

c) sanitiser 

d) water at 50˚C

28

Which would you use to remove grease and food waste?

a) detergent 
b) sanitiser
c) disinfectant 

d) bleach

29 

Which would you disinfect each time you use it?

a) oven
b) floor
c) chopping boards

d) walls

30

Sterilisation is:
a) a heat treatment which kills all bacteria and spores
b) a heat treatment which kills some bacteria
c) a method of cleaning floors and walls

d) the removal of moisture from food

Give your answer sheet to your tutor to check. Answers are in the tutor pack, page 155, Appendix 2.


· Think about the sequence of what you learned today.

· Write a few sentences. Join your sentences using sequence words such as first, then, next, after that, finally.

_____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
NEW WORDS

· What words have you learned or need to learn from today?


	NEW WORDS
	MEANING (use a dictionary)

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	




1

Which of the following are common pests in and around the kitchen?
a) birds, bees and cockroaches
b) bees, birds and rats

c) cockroaches, rats and bees
d) birds, rats and cockroaches
2

Which one of the following is not a sign of mice?
a) spilled food
b) droppings 
c) egg cases
d) holes in boxes
3

What should you do if you see a cockroach in the kitchen?

a) report it to the person in charge 
b) frighten it away
c) spray the kitchen with insecticide
d) tread on it
4

Which one of the following could you be prosecuted for under the Food Laws?
a) eating in the rest room

b) suffering from food poisoning
c) working more than eight hours on a Sunday 
d) handling food with dirty hands
5

The temperature inside a fridge should be at or below:
a) 10oC

b) 4oC

c) -18oC

d) -40oC
6

Clean overalls must be worn in the kitchen so that:

a) you are protected from injury
b) everybody looks neat and tidy
c) food is protected from you

d) your own clothes do not get dirty

7

One of the four things bacteria need in order to grow is:
a) ventilation
b) light

c) food
d) dry atmosphere

8
Which of the following can be caused by food poisoning?

a) loss of taste and kidney pain 
b) kidney pain and death
c) loss of taste and diarrhoea
d) diarrhoea and death

9

What is the best temperature for food poisoning bacteria to grow at?

a) 37oC
b) 10oC
c) 27oC
d) 63oC
10

The most common cause of food poisoning is:
a) water

b) chemicals
c) bacteria

d) poisonous plants

11                                                                                                                                                                                                                                                                                                                                                                                                                                                        
After heat processing, high risk foods should be cooked quickly to:
a) Prevent too much steam
b) Make packing easier
c) Improve flavour
d) Reduce bacterial growth

12

People who handle food should keep their fingernails:
a) smooth

b) varnished
c) short

d) rounded

13

The main reason hair must be covered is that:

a) hair and dandruff can fall into food
b) long hair gets in your eyes
c) hats look smarter
d) hats keep your hair clean
14

Overalls worn by food handlers must be:

a) white

b) ironed

c) linen

d) clean
15

Physical contamination of food can be caused by:

a) string
b) all of these
c) hair
d) insects
16

The most important reason that you should use blue waterproof plasters to cover cuts is:

a) they need changing less often
b) blood is prevented from contaminating food
c) they are easy to see
d) they look clean and hygienic

17

What temperature should frozen food be stored at?
a) 4oC

b) -4oC
c) -18oC

d) -10oC
18

The most important reason food production areas must be kept clean is that it:

a) improves efficiency 
b) keeps the manager quiet

c) makes them pleasant places to work

d) helps make them safe and hygienic

19

The main reason you should wash your hands at work is to:
a) reduce bacteria
b) remove dirt
c) prevent skin infections
d) prevent chapping

20

Sanitisers should be:
a) kept regularly topped up
b) washed with soap and water
c) rinsed in warm water
d) wiped clean
END OF COURSE REVIEW



Write 3 things you have enjoyed on this course:

1) ……………………………………………………………………..

2) ……………………………………………………………………..

3) ……………………………………………………………………..

What do you want to do after the course?

…………………………………………………………………………………………………………………………………………………………………………………………………………………………………..


Handwriting practice. Copy the letters. Ask your tutor for more copies.







Ask your tutor to make a copy of this sheet so you can practise your handwriting.











Answer key to Session_7_test_7


RIPH Syllabus and outcomes
1: THE IMPORTANCE OF FOOD HYGIENE

The candidate will know and understand:

1.1 
How food hygiene contributes to food safety.

1.1.1 
What is meant by the term ‘food hygiene’.

1.1.2
 Why food hygiene is an integral part of a food safety management system.

1.2 
The characteristics of food-borne illness.

1.2.1 
The principal causes of food-borne illnesses.

1.2.2 
The principal symptoms of food-borne illness.

1.3 
The effects of food-borne illness on consumers and food businesses.

1.3.1
 How good food hygiene practices benefit food businesses

1.3.2
 How poor hygiene affects food businesses.

1.4 
Legal Responsibilities.

1.4.1 
The legal responsibilities of food handlers and food businesses.

1.4.2
The types of penalties applicable if a food handler or business contravenes legislation.

1.4.3 
The hand washing facilities that must be provided for food handlers.

1.4.4 
Appropriate First Aid materials that should be used by food handlers at work.

1.4.5 
The correct procedure for food handlers to follow in cases of illness.

1.4.6 
The role of the environmental health officer and other authorised officers.

1.4.7 
The role and general enforcement powers of the food authorities.

2: THE NATURE OF FOOD HAZARDS

The candidate will know and understand:

2.1 
Microbiological, Physical and chemical hazards.

2.1.1 
What is meant by a ‘food hazard’.

2.1.2 
How to recognise the three main types of hazard and their sources:

Microbiological

Physical

Chemical

2.1.3 The possible consequences of each type of hazard if not controlled.

2.2 
The role of micro-organisms in food-borne illness and spoilage.

2.2.1 
Categories and examples of pathogenic micro-organisms.

2.2.2 
Common types of pathogenic bacteria, their sources and how they get into food.

2.2.3 
The basic conditions affecting the growth, survival and death of micro-organisms.

2.2.4 
The meaning of the terms ‘bacterial spore’ and ‘toxin’, the conditions for their formation and the consequences for food safety.

2.2.5 
How to identify high-risk foods, and give examples of high-risk foods.

2.2.6 
The effect of applying heat to toxins produced by micro-organisms and naturally occurring toxins (e.g. red kidney beans), sporing bacteria and non-sporing bacteria.

2.3 Types, sources, vehicles and routes of contamination.
2.3.1 
The meaning of contamination and cross-contamination.

2.3.2 
The principal sources, vehicles and routes of contamination and cross-contamination.

2.3.3 
The dangers associated with food allergens.

2.3.4 
The most hazardous areas for possible cross-contamination.

2.3.5 
How to prevent contamination and cross-contamination.

3: GOOD HYHGIENE CONTROLS

The candidate will know and understand:

3.1 
HACCP-based food safety management systems.
3.1.1 
What the acronym ‘HACCP’ stands for.

3.1.2 
The purpose of HACCP.

3.1.3 
The meaning of ‘Hazard Analysis’ and examples.

3.1.4 
What a Critical Control Point (CCP) is.

3.1.5 
The purpose of a control measure.

3.1.6 
Examples of monitoring Critical Control Points.
3.2 Principles of design, layout and construction of food premises and equipment.

3.2.1 
The appropriate characteristics of a food preparation area with respect to food preparation surfaces.

3.2.2 
The appropriate characteristics of a food preparation area with respect to walls, floors and ceilings.

3.2.3 
The appropriate characteristics of a food preparation area with respect to equipment and protective clothing.

3.2.4 
How the design of food premises plays an important role in food safety.

3.3 
Methods of cleaning and disinfection.

3.3.1 
The functions of cleaning chemicals and when they should be used.

3.3.2 
The correct types of product for use in a cleaning operation.

3.3.3 
Procedures for the safe use of cleaning chemicals.

3.3.4 
The practices to be observed when storing cleaning chemicals.

3.3.5 
The purpose of cleaning schedules for premises and equipment.

3.3.6 
Common difficulties in cleaning premises and equipment, including ‘Clean In Place’ (CIP).

3.4 
Methods of waste control.

3.4.1 
The correct storage and disposal of unsound/unfit foods.

3.4.2. 
How and why waste food and refuse should be stored and disposed of properly.

3.5 
Pest control.

3.5.1 
Why food safety hazards from pests must be prevented or controlled.

3.5.2 
How to detect evidence of pest infestation.

3.5.3 
The main hygienic methods for preventing infestations.

3.5.4 
The action that must be taken if pests are suspected in the workplace.

3.6 
Food preservation.

3.6.1 
The main reasons for preserving food.

3.6.2 
Explain the main methods of preserving foods and what they are used for.

3.7 
Temperature control and storage.

3.7.1 
What is meant by temperature control.

3.7.2 
The temperature range of the “Danger Zone” and what it means.

3.7.3 
The general rules to be observed when thawing, heating, cooling and re-heating foods.

3.7.4 
The various types of temperature measuring equipment and their use.

3.7.5 
The basic rules to be observed when storing food and using temperature control equipment.

3.7.6 
Types of food that must be stored and handled under temperature-controlled conditions, the temperature ranges (legal and recommended) and the reasons why.

3.7.7 
Food that may be safely stored at ambient temperatures.

3.7.8 
General rules to be observed when storing foods that do not require refrigeration.

3.7.9 
The differences between legal date markings on food packages.

3.8 
Personal hygiene & health.

3.8.1 
The principal food safety hazards associated with the human body.

3.8.2 
The basic rules to be observed with regard to personal hygiene.

3.8.3 
How to ensure that hands are washed and cared for correctly.

3.8.4 
Unhygienic personal habits and behaviour that must be avoided in a food handling area.

3.8.5 
Types of protective clothing and how they prevent contamination to food.

3.8.6 
What is meant by a ‘carrier’.

3.8.7 
What must be done in the case of illness and medical conditions.

3.9 
What to report to supervisors.

3.9.1 
Matters that must be reported to supervisors:


Useful websites

Food Standards Agency

http://www.food.gov.uk/foodindustry/hygiene/sfbb/sfbbcaterers/
Food Hygiene Inspection
http://www.huntsdc.gov.uk/Environment+and+Planning/Food+Hygiene+and+Health/Food+and+Hygiene+Inspections.htm
Food Hygiene Advice

http://hcd2.bupa.co.uk/fact_sheets/html/food_hygiene.html
Advice on health and food hygiene

http://www.direct.gov.uk/HealthAndWellBeing/HealthyLiving/HealthyLivingArticles/fs/en?CONTENT_ID=4002927&chk=0Bxf41
Guide to food safety

http://www.foodlink.org.uk/factfile.asp?file=2
Eat well be well
http://www.eatwell.gov.uk/keepingfoodsafe/
The Food Safety (General Food Hygiene) Regulations 1995
http://www.opsi.gov.uk/si/si1995/Uksi_19951763_en_1.htm
The Food Hygiene (England) Regulations 2005
http://www.oxford.gov.uk/files/seealsodocs/32037/Food_Hygiene__England___Regulations_2005.pdf
The Food Hygiene (England) Regulations 2006
http://www.opsi.gov.uk/si/si2006/20060014.htm


	Level Descriptor
	ESOL CC
	Literacy CC

	Recognise specialist key words 
	Rw/E3.1a
	Rw/E3.1

	Use a dictionary for unfamiliar words
	Rw/E3.3a
	Rw/E3.3

	Use reading strategies to understand unfamiliar words
	Rw/E3.5a
	Rw/E3.5

	Understand purposes of texts  
	Rt/E3.2a
	Rt/E3.2

	Identify organisational features
	Rt/E3.3a
	Rt/E3.3

	Read every word to obtain specific information
	RtE3.8a
	Rt/E3.8

	Scan different parts of text to locate information
	RtE3.7a
	Rt/E3.7

	Listen for gist in narratives, etc
	Lr/E3.1a
	SLlr/E3.1

	Listen for detail in narratives, etc
	Lr/E3.2a
	SLlr/E3.2

	Sequence chronological writing using discourse markers
	Wt/E3.3a
	Wt/E3.3

	Spell correctly relevant and specialist key words
	Ww/E3.1a
	Ww/E3.1

	Apply knowledge of strategies to help with spellings
	Ww/E3.1
	Ww/E3.2

	Produce legible text
	Ww/E3.2a
	Ww/E3.3
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(5) to load the Materials on to a network server for the purposes of distribution to one or more other computers; (6) copy, disassemble or create derivative works based on the whole or any part of the Materials or use, reproduce or deal in the Materials or any part thereof in any way; (7) except to the extent reasonably necessary for use by you in teaching your students, to copy, adapt, create derivative works based on the whole or any part of the Materials.
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Ceilings should be smooth and easy to clean. The kitchen should be well-lit and fluorescent tubes should have diffusers.





Ventilation is important to remove steam, smells and reduce the kitchen  temperature.





The space between walls and the floor should be coved. This will prevent dirt, spilled food and liquids from harbouring in cracks.





Floor surfaces should be 


non-absorbent, easy to clean and in good repair.
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Wash-hand basins should be provided with liquid soap and a nail-brush.


 





A separate sink should be available for washing food. Hot water should be about 60˚C. Cold water less than 10˚C.





Ideally, a kitchen should have a separate sink for waste water and water used for cleaning.





KITCHEN DESIGN





In pairs, skim the writing and match the correct picture. 


Write 1 with 1, 2 with 2, 3, 4, 5, 6, 7, 8, 9, 10.





Revision from previous lesson.
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Revision Test 5





Circle the correct answers. Then check your answers with Session_5_Test_5





HACCP - Think about what you could do to prevent food contamination in your kitchen at home. 
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Food Safety Act 1990. Food Safety Regulations 1995.





__________________________________________________________________________________________________________________________________________________________________________








__________________________________________________________________________________________________________________________________________________________________________








__________________________________________________________________________________________________________________________________________________________________________








__________________________________________________________________________________________________________________________________________________________________________





What can help reduce the risk of pest infestation?


Use the pictures to help you. Write in complete sentences.








EXTRA WORK (home or class)





WORD BANK: Find letter patterns in 5 of your words. Write the pattern in each heading. Ask your tutor to help. Find words with similar patterns.








EXTRA WORK (home or class)





SPELLINGS: Write down 9 words you need to learn from today. Practise spelling the words correctly. Use     LOOK     SAY     COVER     WRITE     CHECK








DIARY – Session 6





ESOL CC - Rt/E3.2a & Rt/E3.3a     Literacy CC – Rt/E3.2 & Rt/E3.3





ESOL CC - Rt/E3.2a & Rt/E3.3a     Literacy CC – Rt/E3.2 & Rt/E3.3





Open Test 6 and write the correct answers. 


Click the writing to hear the questions and answers.








TEST 6





If in doubt you should  contact your local health authority and seek the advice of an expert pest infestation operator.





chemical;











physical











chemical;











physical











chemical;











physical
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physical











There are physical ways of killing unwanted pests and chemical ways of killing unwanted pests.  Tick the boxes.








07:50 – 12:20





Watch Video 6, to the end. 


In pairs, discuss the different ways of getting rid of unwanted pests. 





My name is Mr Smith. I own a small café. I always check for pests. I look in the fridge and behind equipment. I also check the bins for pests. I look for things like eggs and droppings. In the kitchen I check food boxes have not been chewed. I have an electric fly killer.








electric fly killer


fly about to die





06:40 – 07:40





Watch Video 6, up to 7:40.


Read what Mr Smith says. Tick off what he checks.





04:27 – 06:40





Watch Video 6, up to 6:40.


Tick true or false.





cockroaches   flies   types  health   pests   lack of   rats   waste   foxes    faeces









































clean       wash basins        contaminated      good          tell








02:40 – 04:27





Watch Video 6, up to 04:27. 


In pairs, speak to each other. One person be the Newsreader. The other Mr Spensor. Fill in the missing words.





00:00 – 02:40
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27


28


29


30





1


2


3


4


5


6


7


8


9


10


11


12


13


14


15





Watch Video 6. 


Watch up to 2:40 first. Then answer the questions.





TEST 7





Monitor   Register   Put   Change   Keep  Analyse   








the control points if needed.





Meanings of  Core Curriculum codes used in the workbook





Delivery of food. Separate areas are needed for unpacking frozen, chilled and cooked food. This is called the deboxing area.





Practice exam. Read the instructions carefully. Ask your tutor to photocopy the marking sheet on the next page. 





K





P





M





C





Food Hygiene is PPD. Food Hygiene:


			Protects


			Prevents


			Destroys





Contamination happens when something is in food that should not be there. 


Food hygiene p__ __ __ __ __ __ __ food from contamination.


Food hygiene p__ __ __ __ __ __ __ harmful bacteria from growing in food.


Food hygiene d__ __ __ __ __ __ __ harmful bacteria.





A





Appendix 5





STUDENT NEEDS


Please note any individual needs or/and agreed objectives arising from the initial interview and diagnostic.

















APPENDIX 2





FOOD HYGIENE





Leaflets give important information. They often use bullet-points. Instructions usually give demands – you must.





Bacteria





Session 2





documents to record the control points.





when food hazards might happen.





controls in place to prevent hazards.








the controls to check they are working.





R





the business.





You must report any illness





You must try to stay





You must do all you can to





to your employer or supervisor








prevent food contamination.








Now talk with your tutor about the work you have done on the course and decide how to complete the box:


4= Excellent		  3=Good		   2=Ok		  1=Not Good





Effort		    4		   	  3		 	 2		       1





Attendance	    4		   	  3		  	 2		       1





Punctuality	    4		   	  3		  	 2		       1








Student’s signature…………………………………     Tutor’s signature……………………………………..…	Date……………………









































































































































How do you like to learn?





in food hygiene.








This workbook has an accompanying CD to complete the interactive tests and watch the videos.If using a computer network, tutors might copy the activities from the CD into a shared folder for students to access on individual computers. The CD can be purchased at www.esoluk.co.uk/fh_download.html. Alternatively, use the workbook in conjunction with the website: www.esoluk.co.uk.























clean at all times.








You must receive training





What do I want to do next?





What do I know now that I didn’t know before?





What have I learned on the course?











Address





Telephone





Food Hygiene and Personal Hygiene








A formal letter usually contains important information.


The language used will be serious instead of ‘chatty’.


Read carefully. Answer the questions on the next page.





Course Code





Tutor





6














5








4








3








Other information





2








1





03:35 – 04:46








Watch Video 7.  6 stage double-sink washing. Watch to the end of the video. Fill in the gaps.





thrown     throwing     stored     removed     pest








Waste Disposal








because 





Never throw cleaning water down a sink used for preparing food





4





Always use and follow safety signs





3





because 





2





because 





Always sweep the floor from corner to centre 





Always clean top to bottom  





because 





1





02:15 – 03:35








In pairs, discuss the cleaning problems. Finish the sentences using the conjunction ‘because’.





02:15 – 03:35








Watch Video 7. 


Watch up to 3:35 first. Read and answer the questions. 





3











In pairs, discuss the different cleaning chemicals you use for cleaning work surfaces, floors, windows, utensils, crockery, hands, etc.





2





because chemicals may splash onto food.





Always place chemicals in a storage area. Never leave cleaning chemicals around food or preparation areas 





Food Safety Act 1990. Food Safety Regulations 1995.

















5





4





3





2





1






































Session 3




















Core temperature of cooked food should be over __ __ to kill bacteria.




















Preparation areas should be non-absorbent and easy to clean. Stainless steel or plastic laminates are good. Use colour-coding for knifes and chopping boards. Example- 


Red for raw meat. 


Blue for fish. 


White for cooked food. 


Orange for raw vegetables. 











Reheat food to __ __˚C.








Cooked foods for display or service can be kept warm at 


__ __˚C for up to __ __ __ hours.








four


75


63


two


82


8





Defrost food before cooking.








To ensure fridge stays chilled, cool cooked food before placing in fridge.





Chilled foods on display can be kept out of the fridge for up to __ __ __ __ hours.








The legal temperature for chilled food is ___˚C or below.  Recommended is 5˚C or below.














7





Temperature Control








Revision from previous lesson. Complete the missing words.











You will need to understand these words for today’s lesson. 


In pairs, open computer file Words 6. 


Use a dictionary if possible. 


Share your findings with the rest of the class.





IMPORTANT WORDS





1





Never pour cleaning chemicals into different containers 





because someone else might think the chemical is a drink.





01:00 – 02:15





Watch Video 7. 


Watch up to 2:15 first. Then read 1, 2 and 3.





________________________________________________________________________





________________________________________________________________________





footwear       aprons      overalls      gloves       head coverings






































00:00 – 00:58





Watch Video 7. 


Watch up to 00:58 first. Then fill in the missing headings.





Hi Janice. Remember I’m going on holiday. There is a lot to clean! Use detergent to remove any food waste, grease and oil especially on the walls and floors. Remember detergents do not kill bacteria or spores. 





Use disinfectant (chemicals, steam or hot water over 82˚C) to clean food preparation areas. Disinfectants will reduce the bacteria to a safe level.  Remember, some chemical disinfectants are not suitable for food preparation areas.





Use a sanitiser when washing the pans and dishes. Sanitisers combine detergent and disinfectant to kill bacteria. You also need to refill the hand-pump in the toilets with sanitiser. 





Put all cleaning chemicals back in the chemicals storage cupboard.











Subject:





Cleaning duties





The Boss





Date:





21 March





From:





Janice





Time:





12:30





To:





A memo is a note written at work from one person to another. It is usually short and written by hand. 


Read the memo. Answer the questions.





In pairs, answer the questions on the next page by scanning for the information and reading more closely.


























Revision Test 4





meat





C





Video clip





Circle the correct answers. Then check your answers with Session_4_Test_4





B





A





EXTRA WORK (home or class)





WORD BANK: Find letter patterns in 5 of your words. Write the pattern in each heading. Ask your tutor to help. Find words with similar patterns.








D





10





listening to people

















STUDENT ASSESSMENT





Initial Interview form taken        �       Date attended……………………


Diagnostic test completed       	 � 	 Date taken……………..……………


Learning Style


 			Visual	�       Auditory �       Kinaesthetic �











listening to songs











talking about pictures











learning how to say words

















reading books











spelling tests











making lists of new words











doing crosswords or quizzes





EXTRA WORK (home or class)





making things





working on the computer





playing games















































LEARNING STYLE RESULTS:


� auditory learner


� visual learner


� Kinaesthetic learner








Visual learners learn best from images, text and looking: e.g. board work, videos, taking notes, posters in classroom.











Auditory learners like sound to help them learn.  e.g. discussion, using cassettes in class, songs and working on pronunciation.











Kinaesthetic learners like a hands-on style of learning.  e.g. cutting and pasting, matching cards, games and role-plays.














SPELLINGS: Write down 9 words you need to learn from today. Practise spelling the words correctly. Use     LOOK     SAY     COVER     WRITE     CHECK








holding		cooking		purchase		delivery


storage	    service         preparation





EXTRA WORK (home or class)





HACCP = Hazard Analysis of Critical Control Points


Write the missing control Point











DIARY – Session 5





TEST 5





Open Test 5 and write the correct answers. 


Click the writing to hear the questions and answers.








Watch the video again on your own if you want to check any of your answers. Otherwise, start Test 5 on the next page.

















8























APPENDIX 1





(





(





8





IMPORTANT WORDS





7





Don’t check temperature of foods before serving.








Check temperature of foods before serving.





LEARNING STYLES





INDIVIDUAL DIAGNOSTIC























Spores


 _ _ _ _ _ _ _  boiling. Eat food very hot and cool quickly to below 5˚C.





Toxins and spores formed which 


_ _ _ _ _ _ cooking. Eat food hot and cool below 5˚C.











No


 _ _ _ _ _ _ created. Toxins destroyed by 30 minutes boiling.





To prevent salmonella, cook food to __ __˚C. No spores or toxins are formed.





stomach ache, diarrhoea.








stomach ache, sickness, diarrhoea








stomach ache, sickness, diarrhoea, fever








sickness, stomach ache, diarrhoea, fever











cereals, rice, cornflour, some spices





meat dishes, stews, gravy, pies, meat stock





any food not cooked properly which is handled by people who are carriers

















poultry, meat and eggs








__ __ __ meat, unwashed vegetables & salad, pests,  soil, humans





Cereals, especially 


__ __ __ __











Comes from _ _ _ _ _ _ _ raw meats, animals or human carriers.








Passed to a 


_ _ _ _ _ _ from someone who has infected cuts, sores, boils or from nose/mouth.








Salmonella





Staphylococcus 


Aureus 





Clostridium Perfringens














(





(





6





Bacillus  


Cereus








5





Discard food if left in the danger zone too long.








Reheat food if left in the danger zone too long.











Review from previous lesson. Complete the missing words.





IMPORTANT WORDS





You will need to understand these words for today’s lesson. 


In pairs, open computer file Words 5. 


Use a dictionary if possible. 


Share your findings with the rest of the class.





























You will need to understand these words for today’s lesson. 


In pairs, open computer file Words 1. 


Use a dictionary if possible. 


Share your findings with the rest of the class.





(





(





4





3





You should cover food when it is cooling.








You should leave food uncovered until it cools.

















9























Circle the correct answers. Then check your answers with Session_3_Test_3





Revision Test 3





Food Allergy Table





Food allergies





EXTRA WORK (home or class)





WORD BANK: Find letter patterns in 5 of your words. Write the pattern in each heading. Ask your tutor to help. Find words with similar patterns.








SPELLINGS: Write down 9 words you need to learn from today. Practise spelling the words correctly. Use     LOOK     SAY     COVER     WRITE     CHECK








EXTRA WORK (home or class)





DIARY – Session 4





VIDEO 4





Watch the video again on your own. Answer the questions. Open Video 4 Answers to check. 


Tick one answer only.





TEST 4





Open Test 4 and write the correct answers. 


Click the writing to hear the questions and answers.








In your pairs, answer the questions below.








Student 1 sheet – give student 2 the missing words





Preserving food means helping food to last longer.


Treating food uses heat to make food last longer.








Preserving food means helping food to last longer.


Treating food uses heat to make food last longer.








Student 1 sheet – give student 2 the missing words





If you, or a family member, is suffering from sickness, vomiting or diarrhoea, you must tell your supervisor or employer. 








VIDEO 4





Watch Video 4. Listen carefully to 5:15 to 5:50 mins.


Bad food hygiene leads to food poisoning








Toxins and spores formed which resist cooking. Eat food very hot and cool quickly to below 5˚C.





Spores survive extreme boiling. Eat food very hot and cool quickly to below 5˚C.





To prevent salmonella, cook food to 75˚C. No spores or toxins are formed.





No spores created. Toxins destroyed by 30 minutes boiling.





TREATMENT





stomach ache, sickness, diarrhoea








stomach ache, diarrhoea.








sickness, stomach ache, diarrhoea, fever





stomach ache, sickness, diarrhoea, fever








cereals, rice, cornflour, some spices





meat dishes, stews, gravy, pies, meat stock





any food not cooked properly which is handled by people who are carriers











poultry, meat and eggs








ILLNESS





FOODS








Raw meat, unwashed vegetables and salad, pests,  soil, humans





Cereals, especially rice





Passed to a person from someone who has infected cuts, sores, boils or from nose/mouth.








Comes from poultry, raw meats, animals or human carriers.








SOURCE








DISEASE








Bacillus  


Cereus








Clostridium Perfringens








Staphylococcus 


Aureus 





Salmonella





VIDEO 4





Watch Video 4. Listen carefully to 2:00 to 5:15 mins.


Draw a line to connect the correct boxes.















































� EMBED Word.Picture.8  ���





convalescent





healthy





Some people do not show that they are sick.  These people are called carriers. There are two types of carriers: 














     people who have been ill			  people who have never had


     but have got better			  any symptoms of illness





A carrier can pass on harmful bacteria to another person.






































� EMBED Word.Picture.8  ���





People most at risk from food-poisoning are:





Information leaflet #3271        Most at risk





Information leaflets are often kept in public places, such as libraries, waiting rooms and hospitals. 


Information leaflets provide important information.


In pairs, discuss who is most at risk from food-poisoning.





Student 2 sheet – give student 1 the missing words





useful 


micro-organisms





_ _ _ _ _ _ _ _


micro-organisms





pathogenic


micro-organisms





cells multiply





spore germinates / grows cell





conditions good for bacteria





conditions not good for bacteria





spore left





cell breaks 


up





__ __ __ __ __


forms in cell





cell





cause food poisoning by growing in food or by producing __ __ __ __ __ __. The food looks and smells normal. Toxins line the stomach and make you vomit. 








are good. Some bacteria are good for you. They are also used to make dairy foods. 





spoil the look, flavour or smell of the food. We can see mould or white spots. We can see the food is not __ __ __ _.





Student 1 sheet – give student 2 the missing words








__ __ __ __ __ __ 


micro-organisms





spoilage


micro-organisms





pathogenic


micro-organisms





cells multiply





spore germinates / grows cell





conditions good for bacteria





conditions not good for bacteria





spore left





cell breaks 


up





spore forms 


in cell





__ __ __ __ 





cause food poisoning by growing in food or by producing toxins. The food looks and smells normal. Toxins line the stomach and make you vomit. 








are good. Some bacteria are good for you. They are also used to make 


__ __ __ __ __ foods. 





spoil the look, flavour or smell of the food. We can see mould or white spots. We can see the food is not good.





REVISION: HACCP = Hazard Analysis of Critical Control Points














You will need to understand these words for today’s lesson. 


In pairs, open computer file Words 4. 


Use a dictionary if possible. 


Share your findings with the rest of the class.








IMPORTANT WORDS





Revision Test 2





Circle the correct answers. Then check your answers with Session_2_Test_2








________________________





(





(








_________________________








_________________________





  example





by Philipa Bucket





Avoid cross-contamination











For example, red colour for raw meat. 


Blue for fish. 


White for cooked food. 


Orange for raw vegetables.”








clothing and _________________ your hands. Always keep lids on bins. Always have __________________cleaning cloths for different jobs. Always use colour-coded _______________ and chopping boards. 











Professor Sprenger says to prevent cross-contamination, you should always: “clean __________________ and work surfaces after use. Always keep ___________ food and __________________food separate. Always wear protective





Good Food News















































EXTRA WORK





A newspaper or magazine article provides information. 


The information is usually factual. Find the missing words from today’s work. Look at the WRAP worksheet.





Session 7





Session 6





Same sound, different spellings.





EXTRA WORK (home or class)





WORD BANK: Find letter patterns in 5 of the words. Write the pattern in each heading. Ask your tutor to help. Find words with similar patterns.








EXTRA WORK (home or class)





SPELLINGS: Look at these important words from today. Practise spelling the words correctly. 


Use     LOOK     SAY     COVER     WRITE     CHECK








DIARY – Session 3





VIDEO 3





Open Video 3 Answers. Watch the first two minutes of the video. Tick one answer only.








TEST 3





Open Test 3 and write the correct answers. 


Click the writing to hear the questions and answers.








food	    separate


fluids





accidentally


careful        fall





pesticides	


kill		fatal





spread


Medical	blue





customer	fall


risks





machines	spill


swallowed





droppings       bacteria contaminate








bacteria


before	away





health


complaint	fall





salmonella	   chewing disease





FOOD HAZARDS





Open Food Contamination.


Write the missing words in each gap.








VIDEO 3





Watch Video 3. Tick the correct answer.


You may tick more than one box for Source of Contamination.





To prevent cross-contamination:


always clean utensils and work surfaces after use


always keep raw food and cooked food separate


always wear protective clothing and wash your hands


always keep lids on bins


always have different cleaning cloths for different jobs


always use colour-coded utensils and chopping boards.





 bacteria        something	 not      high-risk


waste food     chicken          fly








bacteria


route





CONTAMINATION





Read the writing. Fill in the missing words.





Revision from last lesson. In pairs, decide whether the sentence is true or false.  Circle your answer.  Check with your tutor.





2





Bins should always have lids. Bins should not overflow. Waste food should be removed regularly and placed in external bins. 





IMPORTANT WORDS





You will need to understand these words for today’s lesson. 


In pairs, open computer file Words 3. 


Use a dictionary if possible. 


Share your findings with the rest of the class.





Revision Test 1





Circle the correct answers. Then check your answers with Session_1_Test_1





by Philipa Bucket





Back to Bacteria








temperature between 50C and 630C is called the _____________.


Bacteria can grow very _____________ in the Danger Zone.  One Bacteria splits into two. This is called ________________.





or taste toxins.  But they can give you food ________________.


Our body temperature is _____    Bacteria grow best at 


______ temperature.  Bacteria are 


____________ at temperatures above 630C. The 





The temperature between 50C and 630C is called the Danger Zone.








Bacteria are a micro-organism.  There are good ____________ and bad bacteria. Bad bacteria are called 


________________.  Pathogens produce 


________________.  Poisons are also called ________________.  You can’t smell or taste toxins.  But they can give you food poisoning.








Good Food News





front page





article





column





reporter





headline





1





title











A newspaper or magazine article provides information. 


The writing is usually factual.


Find the missing words from today’s work.








protect / moisture / microbe / cookable / produce / reason / display / reasonable / pasture / disturb





EXTRA WORK





WORD BANK: Put the correct words under each heading.


Use a dictionary. Find more words.








SPELLINGS: Look at these important words from today. Practise spelling the words correctly. 


Use     LOOK     SAY     COVER     WRITE     CHECK








EXTRA WORK (home or class)





EXTRA WORK





EXTRA WORK (home or class)





If you do not know the meaning of these words use a dictionary to help you. Write the meaning of each word.








DIARY – Session 2











_________________











_______________











_________________











_________________





VIDEO 2





Watch the video (Part 2) 


Open Video 2 Answers and answer the questions. 


Tick one answer only.





Cook poultry and joints from frozen.








Defrost poultry and joints before you cook them.








In the service area, cooked food should be stored above














In the service area, chilled food should be stored below














You should reheat food to at least











The core temperature of cooked food should be at least











14:10 – 17:40





Watch Video 5. Part 6 – Cooking, Cooling, Service.





12:20 – 14:10





Watch Video 5. Part 5 – Preparation.



































Display until:


02 Mar 07





Display until:


31/08/07





Display until:


26/03/07





Display until:


21/07/07





Display until:


21 Jan 07





Best before:





when food should be eaten by





Use by:





when food must be used or thrown away





Display until:





when food must be taken off the shelf





old stock must be used before new





First In First Out:





Display until: 21 Mar 


Use by: 23 Mar








Display until: 31/06/07


Best before: 30/07/07














Storage and date coding





-18             dark         -23         pest proof        bottom         twice              


1 and 4       top           first in first out     





frozen foods





Freezer temperature should be between __ __ __ and __ __ __ degrees Celsius








chilled foods





Check fridge temperature at least


__ __ __ __ __ a day





Temperature should be between 


__ / __ __ __ / __  degrees Celsius





Cooked food on __ __ __. Raw food at the __ __ __ __ __ __








TEST 2





Open Test 2 and write the correct answers. 


Click the writing to hear the questions and answers.








1 hour

















1 hour

















1 hour

















1 hour

















1 hour

















1 hour

















1 hour

















1 hour














40 min














40 min














40 min














40 min











20 min











20 min








1 min





Here we see a single Bacteria. In 20 minutes 1 bacteria has split into 2. An hour later, 2 have become many.  This is called Binary Fission.  In 10 hours, one bacteria can become more than 100 million! Fascinating! 








time





What parts of this man might contaminate food?


Circle 7 areas.





What do you think happens to bacteria when food it is in the Danger Zone for too long?





Our body temperature is 370C.  Bacteria grow best at body temperature.  Bacteria begin to die at temperatures above 630C.





The temperature between 50C and 630C is called the Danger Zone. High risk foods should not spend a long time in the Danger Zone.  





Bacteria stop growing or slow down when the temperature is below 50C.








temperature





3:00 – 5:10





Watch Session_2_Video, to the end. Then answer the questions.





high			moisture		cannot	    protein	   	   can		





Bacteria need food and water.  Bacteria cannot grow in foods that do not contain water.  The bacteria will not multiply in dry foods such as powdered milk or uncooked pasta.  When liquid is added to dried food, bacteria can grow. Foods which help bacteria to grow are usually high in protein, such as meat, fish and dairy products. These are called High Risk foods.








food





moisture





food 		moisture 		time		 temperature


	





__ __ __ __





_____________________________





__ __ __ __ __ __ __ __





__ __ __ __





Harmful bacteria that cause food poisoning will only grow in special conditions.  What four things do bacteria need to grow?








01.25 – 3:00





Watch Session_2_Video, up to 3:00. Then answer the questions.





you      contaminate      spreading 	prevent             good 



































Bacteria are a micro-organism.  There are good bacteria and bad bacteria. Bad bacteria are called pathogens.  Pathogens produce poisons.  Poisons are also called toxins.  You can’t smell or taste toxins.  But they can give you food poisoning.








00:00 - 01.25





Watch Video 2, up to 1:25. Then answer the questions.











Next, use sanitising soap from a dispenser. 





Finally, dry your hands on paper towels.





Then, rub the soap into both your hands and between your fingers. 





Next, rinse the nailbrush and your hands under hot water.





After that, use a nailbrush to scrub your nails.





Rinse your hands first under hot water. 








Personal Hygiene – Hand washing


Instructions tell us how to do something. They use numbers or sequence words to show order.





EXTRA WORK 





Always 		   Never





Revision from previous lesson. Personal Hygiene. 


Instructions give demands – telling you what you must do and never do


Use a dictionary. Find more words.








IMPORTANT WORDS





You will need to understand these words for today’s lesson. 


In pairs, open computer file Words 2. 


Use a dictionary if possible. 


Share your findings with the rest of the class.





my personal hygiene


is not hygienic


high risk food


can come home soon


bacterial contamination








Hi Dear. I did have food poisoning but I am feeling better. 


The doctor said I __________________________________.


He said chicken is a _________________________________.


The chicken we ate had ______________________________.


He said my kitchen _________________________________.


I also need to improve _______________________________.


See you soon. Love Jess West





Feeling better





Subject:





Mrs.West@hotmail.com





From:





Mr.West@hotmail.com





To:





EXTRA WORK





An email is a short message sent over the Internet. 


The message is usually short and friendly.


Complete the broken sentences.








rate / gigantic / perfume / detention / bachelor / animate / perish / gate / rejection / speak / person special / permission / investigation / spoon / metallic / sympathetic / perfect / permit / back / backwards invention / late / investigate / terminate / elevate / germinate





EXTRA WORK (home or class)





WORD BANK: Look at these letter patterns. Put the correct words under each heading.


Use a dictionary. Find more words.








EXTRA WORK (home or class)





SPELLINGS: Look at these important words from today. Practise spelling the words correctly. 


Use     LOOK     SAY     COVER     WRITE     CHECK








DIARY – Session 1





Watch the video and answer the questions. (PART 2)


Tick one answer only. Open Video 1 Answers to check.








TEST 1





Open Test 1 and write the correct answers. 


Click the writing to hear the questions and answers.








VIDEO 1





Watch Video 1. (PART 1)


Write down the hazards you see and the time they happen.








Clothes harbour dirt, especially shoes. Always wear overalls to prevent your clothes from contaminating food. 











Smoking is illegal where food is prepared. Bacteria can be passed form the mouth to the hand. Always wash your hands before handling food.











Jewellery and watches can harbour dirt. Things like rings and necklaces can fall into food.











Bacteria live in the nose, mouth and ears. Be careful not to cough or sneeze around food. Don’t taste food with your fingers. Hair and dandruff can fall into food. Wear a hairnet.











Write a heading for each paragraph or copy the headings from the side.





PERSONAL HYGIENE





Session 5





Aa   Bb   Cc   Dd   Ee   F     Gg  Hh





Ii   Jj    Kk    Ll   Mm  Nn  Oo  Pp





Q    Rr   Ss   Tt   Uu   Vv   Ww  Xx Hh





Y     Zz   





y





q   





f   





What parts of this man might contaminate food?


Circle 7 areas.





food inspectors call often			happy customers 


more waste food				possible fines 


more rats and mice 				less profit


customer complaints 				food poisoning


more customers					less food waste


happy staff					food lasts longer


more profit					legal action








Information leaflet #35456			Food Hygiene





Computer activity








dry goods





Paired or group activity








Writing 


activity





Stock rotation. FIFO means 


__ __ __ __ __ in __ __ __ __ __ out





Vegetables should be stored in the


 __ __ __ __





Food containers should be 


__ __ __ __ / __ __ __ __ __








Food Hygiene and the Law


If you work with food you must not let food become 


    __ __ __ __ __ __ __ __ __ __ __ __. 


If you are ill you must  __ __ __ __ your employer. 


Food premises must have  __ __ __ __ / __ __ __ __ __ __. Equipment must be __ __ __ __ __ and be in __ __ __ __ condition.  





Session 4





Food Hazards








Food Poisoning





Hazard Analysis (HACCP)





Pest Infestation








Kitchen Design and Cleaning





07:13 – 12:20





Watch Video 5. Part 4 - storage. 


Listen carefully. Complete the missing words.





05:30 – 07:13





Session 1





Session 2





Session 3





Session 4





Session 5





Session 6





Session 7





Watch Video 5. Part 3 – holding.


Listen carefully. Complete the missing words.





03:10 – 05:30





Watch Video 5. Part 2 – purchase and delivery. 


Listen carefully. Complete the missing words.





Page 8





Page 23





Page 45





Page 67





Page 90





Page 112





Page 131





00:00 – 03:10





Watch Video 5. Part 1 – EHO and Food Safety Laws.


Watch up to 3:10 first. Then answer the questions.








FOOD SAFETY FOR YOU





A





B





C





D





meat





Watch Video 7 on your own if you want to check any of your work today.





DIARY – Session 7





ESOL CC - Rw/E3.1a & Rw/E3.3a     Literacy CC – Rw/E3.1 & Rw/E3.3





Circle the correct answers. Then check your answers with Session_6_Test_6
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Handwriting Practice














ESOL CC - Rt/E3.2a & Rt/E3.3a     Literacy CC – Rt/E3.2 & Rt/E3.3





ESOL CC - Rt/E3.2a & Rt/E3.3a     Literacy CC – Rt/E3.2 & Rt/E3.3





ESOL CC - Rt/E3.2a & Rt/E3.3a     Literacy CC – Rt/E3.2 & Rt/E3.3





ESOL CC - Rt/E3.2a & Rt/E3.3a     Literacy CC – Rt/E3.2 & Rt/E3.3





ESOL CC - Rt/E3.2a & Rt/E3.3a     Literacy CC – Rt/E3.2 & Rt/E3.3





ESOL CC - Rw/E3.1a & Rw/E3.3a     Literacy CC – Rw/E3.1 & Rw/E3.3





ESOL CC - Rw/E3.1a & Rw/E3.3a     Literacy CC – Rw/E3.1 & Rw/E3.3





ESOL CC - Rw/E3.1a & Rw/E3.3a     Literacy CC – Rw/E3.1 & Rw/E3.3





ESOL CC - Rw/E3.1a & Rw/E3.3a     Literacy CC – Rw/E3.1 & Rw/E3.3





ESOL CC - Rw/E3.1a & Rw/E3.3a     Literacy CC – Rw/E3.1 & Rw/E3.3





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - RtE3.8a & Rw/E3.5a     Literacy CC – Rt/E3.8 & Rw/E3.5





ESOL CC - Rt/E3.2a & Rt/E3.3a     Literacy CC – Rt/E3.2 & Rt/E3.3





ESOL CC – Lr/E3.1a & Lr/E3.2a   Literacy CC – SLlr/E3.1 & SLlr/E3.2





ESOL CC – Lr/E3.1a & Lr/E3.2a   Literacy CC – SLlr/E3.1 & SLlr/E3.2





ESOL CC – Lr/E3.1a & Lr/E3.2a   Literacy CC – SLlr/E3.1 & SLlr/E3.2





ESOL CC – Lr/E3.1a & Lr/E3.2a   Literacy CC – SLlr/E3.1 & SLlr/E3.2





ESOL CC – Lr/E3.1a & Lr/E3.2a   Literacy CC – SLlr/E3.1 & SLlr/E3.2





ESOL CC – Lr/E3.1a & Lr/E3.2a   Literacy CC – SLlr/E3.1 & SLlr/E3.2





ESOL CC – Lr/E3.1a & Lr/E3.2a   Literacy CC – SLlr/E3.1 & SLlr/E3.2





ESOL CC – Lr/E3.1a & Lr/E3.2a   Literacy CC – SLlr/E3.1 & SLlr/E3.2





ESOL CC – Lr/E3.1a & Lr/E3.2a   Literacy CC – SLlr/E3.1 & SLlr/E3.2





ESOL CC – Lr/E3.1a & Lr/E3.2a   Literacy CC – SLlr/E3.1 & SLlr/E3.2





ESOL CC – Lr/E3.1a & Lr/E3.2a   Literacy CC – SLlr/E3.1 & SLlr/E3.2





ESOL CC – Lr/E3.1a & Lr/E3.2a   Literacy CC – SLlr/E3.1 & SLlr/E3.2





ESOL CC – Lr/E3.1a & Lr/E3.2a   Literacy CC – SLlr/E3.1 & SLlr/E3.2





ESOL CC – Lr/E3.1a & Lr/E3.2a   Literacy CC – SLlr/E3.1 & SLlr/E3.2





ESOL CC – Lr/E3.1a & Lr/E3.2a   Literacy CC – SLlr/E3.1 & SLlr/E3.2





ESOL CC – Lr/E3.1a & Lr/E3.2a   Literacy CC – SLlr/E3.1 & SLlr/E3.2





ESOL CC – Lr/E3.1a & Lr/E3.2a   Literacy CC – SLlr/E3.1 & SLlr/E3.2





ESOL CC – Lr/E3.1a & Lr/E3.2a   Literacy CC – SLlr/E3.1 & SLlr/E3.2





ESOL CC – Lr/E3.1a & Lr/E3.2a   Literacy CC – SLlr/E3.1 & SLlr/E3.2





ESOL CC – Lr/E3.1a & Lr/E3.2a   Literacy CC – SLlr/E3.1 & SLlr/E3.2





ESOL CC – Lr/E3.1a & Lr/E3.2a   Literacy CC – SLlr/E3.1 & SLlr/E3.2





ESOL CC – Lr/E3.1a & Lr/E3.2a   Literacy CC – SLlr/E3.1 & SLlr/E3.2





ESOL CC – Lr/E3.1a & Lr/E3.2a   Literacy CC – SLlr/E3.1 & SLlr/E3.2





ESOL CC – Lr/E3.1a & Lr/E3.2a   Literacy CC – SLlr/E3.1 & SLlr/E3.2





ESOL CC – Lr/E3.1a & Lr/E3.2a   Literacy CC – SLlr/E3.1 & SLlr/E3.2





ESOL CC – Lr/E3.1a & Lr/E3.2a   Literacy CC – SLlr/E3.1 & SLlr/E3.2





ESOL CC – Lr/E3.1a & Lr/E3.2a   Literacy CC – SLlr/E3.1 & SLlr/E3.2





ESOL CC – Lr/E3.1a & Lr/E3.2a   Literacy CC – SLlr/E3.1 & SLlr/E3.2





ESOL CC – Lr/E3.1a & Lr/E3.2a   Literacy CC – SLlr/E3.1 & SLlr/E3.2





ESOL CC – Lr/E3.1a & Lr/E3.2a   Literacy CC – SLlr/E3.1 & SLlr/E3.2





ESOL CC – Lr/E3.1a & Lr/E3.2a   Literacy CC – SLlr/E3.1 & SLlr/E3.2





ESOL CC – Lr/E3.1a & Lr/E3.2a   Literacy CC – SLlr/E3.1 & SLlr/E3.2





ESOL CC – Lr/E3.1a & Lr/E3.2a   Literacy CC – SLlr/E3.1 & SLlr/E3.2





ESOL CC – Ww/E3.1a & Ww/E3.1.b   Literacy CC – Ww/E3.1 & Ww/E3.2





ESOL CC – Ww/E3.1a & Ww/E3.1.b   Literacy CC – Ww/E3.1 & Ww/E3.2








ESOL CC – Rw/E3.1a & Rw/E3.5a   Literacy CC – Rw/E3.1 & Rw/E3.5





ESOL CC – Ww/E3.1a & Ww/E3.1.b   Literacy CC – Ww/E3.1 & Ww/E3.2








ESOL CC – Ww/E3.1a & Ww/E3.1.b   Literacy CC – Ww/E3.1 & Ww/E3.2








ESOL CC – Ww/E3.1a & Ww/E3.1.b   Literacy CC – Ww/E3.1 & Ww/E3.2








ESOL CC – Ww/E3.1a & Ww/E3.1.b   Literacy CC – Ww/E3.1 & Ww/E3.2








ESOL CC – Ww/E3.1a & Ww/E3.1.b   Literacy CC – Ww/E3.1 & Ww/E3.2








ESOL CC – Ww/E3.1a & Ww/E3.1.b   Literacy CC – Ww/E3.1 & Ww/E3.2








ESOL CC – Ww/E3.1a & Ww/E3.1.b   Literacy CC – Ww/E3.1 & Ww/E3.2








ESOL CC – Ww/E3.1a & Ww/E3.1.b   Literacy CC – Ww/E3.1 & Ww/E3.2








ESOL CC – Ww/E3.1a & Ww/E3.1.b   Literacy CC – Ww/E3.1 & Ww/E3.2








ESOL CC – Ww/E3.1a & Ww/E3.1.b   Literacy CC – Ww/E3.1 & Ww/E3.2








ESOL CC – Wt/E3.3a     Literacy CC – Wt/E3.3





ESOL CC – Wt/E3.3a     Literacy CC – Wt/E3.3





ESOL CC – Wt/E3.3a     Literacy CC – Wt/E3.3





ESOL CC – Wt/E3.3a     Literacy CC – Wt/E3.3





ESOL CC – Wt/E3.3a     Literacy CC – Wt/E3.3





ESOL CC – Wt/E3.3a     Literacy CC – Wt/E3.3





ESOL CC – Wt/E3.3a     Literacy CC – Wt/E3.3





ESOL CC - RtE3.7a      Literacy CC – Rt/E3.7





ESOL CC - RtE3.7a      Literacy CC – Rt/E3.7





ESOL CC - RtE3.7a      Literacy CC – Rt/E3.7





ESOL CC - RtE3.7a      Literacy CC – Rt/E3.7





ESOL CC - RtE3.7a      Literacy CC – Rt/E3.7





ESOL CC - Ww/E3.2a     Literacy CC – RWw/E3.3
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