Practicing Safety & Sanitation ppt wordlist
Allergic reactions

Electrical shock

First Degree Burns

Second Degree Burns

Third Degree Burns

Cuts & Wounds

Choking

Poisoning

E. Coli

C. Perfringens Poisoning

Staphylococcal Poisoning

Botulism

Biological Contamination

Foreign Substances

Spoilage

Plug

Overhead

Water

Dry

Away

Towards

Safety & Sanitation ppt wordlist
Bacteria

Botulism

Canning

Cross contamination


Food-borne illness

Heimlich maneuver

Irradiation

Safety

Salmonella

Sanitation

Staphylococcus

Trichinosis

20 seconds

10 seconds

Rubber gloves

Paper  towels

140 degrees

Sharp
Pot Holders

Bare hands

Kitchen Safety ppt wordlist
Paper towels


Cleaning Product 
Bottom

Top

Separate

Raw                  Recommended
Inward             Not recommended
Outward           Dull
Oven Mitts       Sharp
Burners
            Sharp Edge

Loose
            Water
Lid
            Cleaning
Fire Blanket

Extinguisher

Baking Soda
