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Food Safety Jigsaw Data Recording Sheet

Directions:  Record the five major points for each of the Food Safety Topics below:

CLEAN

1.  Washing your hands is the most important thing you can do to keep from getting sick.
2.  If you don’t wash frequently you can transfer germs from surfaces and other people to your eyes, nose, or mouth.
3.  You should wash your hands after using the bathroom, before eating or handling food, after handling animals, when they are dirty, or when you or others are sick.
4.  Wash with soap and warm water for 10-15 seconds.
5.  You should disinfect hot zones in your house such as the kitchen and bathroom with specialized disinfecting products.
SEPARATE

1.  You can cross-contaminate foods by transferring bacteria from other foods, surfaces, utensils, hands, etc.
2.  Keep raw meat, poultry, and seafood away from other foods in the grocery cart and refrigerator. 
3.  Wash hands and surfaces often when preparing food.
4.  Do not use the same cutting board or knife when switching from uncooked meat to vegetables.
5.  Refrigerate leftovers within 2 hours.
CHILL

1.  Bacteria grow most rapidly between 40F-140F.

2.  Refrigerate leftovers with 2 hours or within 1 hour if the temperature is over 90F.
3.  Do not defrost food at room temperature; thaw in the refrigerator.
4.  Cold foods should be kept at 40F or colder.
5.  Don’t over-stuff the refrigerator; cold air must circulate to keep foods safe.
COOK

1.  Use a food thermometer to be sure that food is cooked to a safe temperature.
2.  Food thermometers come in all varieties so they are easy to use.
3.  Not cooking food to a safe temperature can make you and your family sick.
4.  The proper temperature for a hamburger cooked medium is 160F.
5.  Cooking by color (pink or brown meat) can be misleading.
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