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Kitchen Safety/Sanitation Video 

STUDY GUIDE

1. Use the __________ size pot or pan for the burner.  Place handle in the _________ zone.  

2. Use ___________ well insulated mitts for picking up hot pots and pans.

3. ABC ___________ extinguisher should be located near the range. 

4. Turn _____________ off

Drop a ____________ on the pot

Throw a handful of ____________

Then use a ____________ extinguisher

5. Call ______ in an emergency.

6. In dense smoke drop to the ___________, get out.

7. Lift lid away from body to allow _________ to escape.

8. Use a ________ or strainer to drain liquids.

9. ____________ a pot off the burner if the liquid is boiling over.

10. Move to the side when opening a ____________.

11. Use only _____________ cookware in your microwave.

12. Never use _________ utensils in a microwave.

13. Be sure to _________ a bag before cooking in microwave.

14. Never keep a _________ tie in the microwave as it can cause arcing.

15. Keep __________ separate from other gadgets.

16. The _____________ knife cuts outside skin of veg/fruits

The utility knife is used for______________



The French knife is used for ____________ and dicing.



Bread knife cuts ______________



Butcher knife cuts________________

17. ____________ cut on counter tops

18. Rock the ___________ knife sideways across cutting board.

19. Wash knives separately and away from the ____________. Dry  _________ from the blade.

20. _______________ the large pieces of broken glass.

21. Use a ______   __________ towel to pick up tiny microscopic pieces of glass.

22. _____   ____________ the sink if a glass breaks in a sink.

23. Clean up spills _________________

24. Use an approved _______________ to reach high places. 

25. Keep kitchen ________ or _____________ closed to avoid puncture wounds.

26. Keep _________________ away from water and edges of counter.

27. _____________ worn cords.

28. Pull the _____________ the cord.

29. _____________ small appliances before cleaning.

30. Keep ___________ (digits) away from blades.

31. Never stick a _______________ item to dislodge food from a toaster.

32. _____________ and toxins are our villains.

33. Keep a _____________ clean.

34. Keep _____________ at proper temperatures.

35. ______________ hands with soap and dry with disposable _______________.

36. If you touch your face, nose, hair, _____________ your hands again.

37. Use _______________ utensils.

38. Wash all ______________ food items before preparation.

39. Look at the product’s ________________ printed on the product package

40. Spoilage is indicated by softness or ___________ on vegetables

41. Keep hot foods ______________.

42. Keep ___________ foods cold.

43. The ________________ temperature zone is where bacteria grows.

