Activity Guide

Clapter 3
Introduction to
Food Safety

Activity 3.1 Compare and Contrast Hazards

Directions
Biological Hazards Chemical Hazards Physical Hazards
List examples of biological List examples of chemical List examples of physical
hazards. hazards. hazards.
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Activity 3.2 Bacteria and FAT TOM

Directions

Explain each of the six conditions needed for bacteria growth, known as FAT TOM.

What Bacteria Need to Grow: FAT TOM

Food

Acidity

Temperature

Time

Oxygen

Moisture




