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How well did you do?
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Across

1. Name of zone between 5°C and 63°C - 2 words (6, 4)

2. Example of physical contamination (6)

3. Criminal offence for food to be sold past this date - 2 words (3, 2)

4.  Adefence mechanism by which some bacteria are able to survive harsh environments (6)

5. Hazard Analysis and Critical Control Point (5)

6. Harmful or objectionable substance or object in food (13)

Down

1. Achemical used to reduce micro-organisms to safe levels (12)

5. Foods that are high in protein and moisture and ready to eat — 2 words (4, 4)

7. One of the most important actions a food handler can take to prevent contamination and
food poisoning — 2 words (4, 7)

8.  Golden rule of stock rotation (4)

9. Biggest cause of food poisoning (8)

10. Bacteria need 4 things to multiply, food, moisture, temperature and (4)

11. Aliving creature capable of contaminating food (4)

12. A common symptom of food poisoning (8)
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