


Chapter 6 Study Questions

1. What are ways to prevent cross-contamination and time temperature abuse?





2. What are the correct ways to thaw food?






3. What are the minimum internal temperatures for cooking food safely?






4. What are the correct ways to cool and reheat food to the correct temperature and in the correct amount of time?


Disclaimer:  This Serve Safe resource is not endorsed by the National Restaurant Association.  It has been created as a resource for use by the WY SNA membership.


