Young Living Chapter 12 Lesson 1

Food Safety and Sanitation

I. Keeping Food Safe

A. Contamination – becoming infected with bacteria


B. Food Poisoning / Food-Borne Illness



1. Mild – headache, stomach cramps, fever



2. Severe – may require medical attention


C. Bacteria cause most FBI


1. E. Coli – found in…




a. contaminated water




b. raw or rare ground beef




c. un-pasteurized milk



2. Salmonella – found in raw or undercooked foods like




a. meat




b. eggs




c. fish




d. poultry



3. C. Botulinum – found in improperly canned foods




a. never taste or eat food from a can that is bulging, 
leaking or damaged


D. Prevention



1. Thoroughly cook all meat, poultry, fish and eggs



2. Wash knives, hands and cutting board in hot, soapy water 
when working with 1


E. Perishable – Foods that spoil quickly



1. Meat, poultry, fish, eggs and dairy products


F. Bacteria grow best between 60ºF and 125ºF  



SO…..


G. Keep hot foods above 140ºF and cold foods below 40ºF (Food Danger Zone)



1. Cooked foods should not remain at room temp for more than 2 hours


H. Storing Leftovers



1. Refrigerate or freeze immediately after a meal



2. Tightly covered shallow containers



3. If freezing mark with date and contents



4. FREEZING FOODS DOES NOT KILL BACTERIA

II. Keeping the Kitchen Clean

A. Wipe up all spills immediately (safety & sanitation)
B. Clean off counters, before, during and after cooking

C. Wash all dishes, utensils in HOT, SOAPY WATER

