Chapter 2 Preparing and Serving Safe Food    -  Test

1. ____ Bacteria




2. ____ Contamination

3. ____ Cross contamination

4. ____ Food borne illness

5. ____ Potentially hazardous foods

6. ____ Virus

7. ____ Potable water

8. ____ Mold

9. ____ Ph

10.  ____ Water activity

Bacteria multiply quickly when there are 6 conditions present.  FATTOM is an acronym that stands for these conditions.  What are they?

F

A
T
T
O
M

A. Harmful microorganisms are transferred to food my other food human hands, utensils, or other work surfaces

B. Single-celled micro organism that often cause disease

C. Visible to human eye – grow on cheese

D. Acidity or alkalinity

E. Harmful bacteria or virus has gotten into the food

F. Carried or transmitted to people by food

G. Moist, high-protein foods such as meat, poultry, fish, eggs, dairy products

H. Microorganism need living cells to grow and multiply

I. Drinkable

J. Moisture in food
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