Possible Answers




Directions:  Read the following story and list all of the food safety mistakes. 
Discuss the mistakes with the class.

Melanie has decided to make a special meal for her family. She arrives at the grocery store and selects a package of steak to make fajitas.  She places the steak in the top portion of the cart.  She then goes to the produce section and purchases lettuce, tomatoes, onions, and peppers and places these items in the bottom of her cart. She spends 45 minutes in the store. It is a hot summer day, so she stops for ice cream on the way home, leaving the groceries in the back seat of her car for 30 minutes.


She arrives home.  On her way into the house, she pauses to pet Pug, the family dog.  She goes into the kitchen and places her items on the countertop.  She gets the knife and cutting board and begins to slice the steak.  She drops a piece of steak on the floor and places it back with the pile.  She then places the steak in a marinade on the countertop.  Next, she washes the vegetables and places them on the same cutting board as the steak.  Melanie then begins to cut her vegetables using the same knife she used to cut the steak.  She lets the steak marinate for a couple of hours and then fries the steak and vegetables on the stove.  When the food is cooked, she places it back in the marinade, still on the counter, and takes it to the table for her family.

1.  Places meat in top portion of shopping cart, and then places vegetables below.
2.  Retrieves meat first instead of last and spends too much time (45 min) in the store.
3.  Has groceries in the car on a hot summer day for another 45 min (over 2 hours at warm temp)
4.  Doesn’t wash hands after petting the dog and before handling food.
5.  Leaves groceries on countertop instead of refrigerating items until she needs them.
6.  Drops steak on the floor and returns it to pile without rinsing it.
7.  Leaves steak in marinade on the countertop for a couple of hours instead of refrigerating.
8.  Doesn’t wash hands between handling raw meat and vegetables.
9.  Uses same cutting board and knife on meat and vegetables without washing and sanitizing it.
10.  Places cooked food back into marinade that contained the uncooked food.
Predicting Outcomes:  What do you think are the possible outcomes of Melanie’s mistakes?

Her family might become sick and require medical treatment.

Her family might become sick and recover on their own.

Her family might not become sick at all.
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