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ACES Food Safety Newsletter (Jan – Mar 2003)

Crossword Puzzle
�








DOWN          (answers in next edition)





Keep food ___ from bacteria


Keep hot foods ___.


____ food to destroy bacteria


Food thermometers are used to take food’s _____.


Cook a _________ to 155°F for 15 sec.


You can’t see, smell or taste them


Not cooking food thoroughly can make you ____


40°F - 140°F is called the temperature _____ zone





ACROSS





Use ice method to calibrate your _______


Bring soups to a ___ to ensure food safety


Stir foods well when heated in a ________











