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FOOD SAFETY EXHIBIT
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� SEQ CHAPTER \h \r 1�Name												





Exhibitor ID ________________________	Class ID ____________________





�
Exhibit shows evidence of attention given to the four basic components of food safety:�
Excellent�
Good�
Needs


Improvement�
�
20�
Clean–Steps taken to insure proper sanitation of:


	Food handler 


	Work surfaces, utensils


�
�
�
�
�



20�
Separate–Steps taken to reduce risk of cross contamination


	Storage practices prevent raw juices from contacting other foods


	Work order prevents raw juices from contacting other raw, pre-cooked foods


�
�
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�
20�
Cook–Thermometer used to insure safe internal temperatures are reached.�
�
�
�
�






20�
Chilling–Steps taken to limit time in ‘danger zone’ to less than two hours:


	Perishable foods are selected last when grocery shopping, refrigerated promptly


	Foods thawed in refrigerator


	Preparation, serving and clean-up time do not exceed two-hour time limits


	Leftovers packaged in small containers to allow quick cooling
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Supporting Info


Information is accurate and complete.


Presentation is neat, attractively displayed. 


Information is well organized, easy to understand.�
�
�
�
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