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Directions: Place each of the words above into the category below where it best fits.
Keeping our food supply safe

Causes of Foodborne Illness
Example:  FDA



bacteria

Prevention




toxins

Intervention




virus

Response




parasites



Pathogenic Bacteria



Habits that lead to Foodborne Illnesses

Salmonella




Not cooking foods to proper temps.

Listeria




Not keep foods hot or cold enough

Staphylococcus aureus


Poor personal hygiene

Campylobacter jejuni



Not cleaning cooking equipment well

E.coli O157.H7



Cross-contamination of raw and cooked foods

Symptoms of a FBI



Preventing FBI
Headaches




Cook food thoroughly 
Poor personal hygiene



Wash hands

Stomach cramps



Refrigerate leftovers




Diarrhea                                                          Separate meat and veggies when cooking
Chills

Vomiting






