The Alientary Canal – The mucous membrane-lined tube of the digestive system through which food passes, in which digestion takes place, and from which wastes are eliminated. It extends from the mouth to the anus and includes the pharynx, esophagus, stomach, and intestines. Also called digestive tract . 
1. Choose food processed for safety.
2. Cook food thoroughly.

3. Eat cooked food immediately.

4. Store cooked food carefully.

5. Reheat cooked food thoroughly.

6. Avoid contact between raw foods and cooked foods.

7. Wash hands repeatedly.

8. Keep all kitchen surfaces meticulously clean.

9. Protect foods from insects, rodents, and other animals.

10. Use pure water.

Storing Food:
· Pack your cooler to capacity with ice and freezer packs to maintain a cooler temperature longer. 

· Store your cooler in your passenger seat with the air conditioning turned on. 

· Do not store your cooler in the trunk of a car. 

· Hot food should be well wrapped in a sealed, insulated container at or above 140 degrees. 

· Cold food should be kept at or below 40 degrees. 

KEEP FOOD HOT OR KEEP IT COLD!!  Improper temperatures are responsible for the majority of food illness cases. Microbes can multiply in the temperature range between 40 degrees F and 140 degrees F, especially on the surface of food. This temperature range is called the “Danger Zone”.
What is cross-contamination? – Cross-contamination is the contamination of a food product from another source. There are three main ways cross-contamination can occur: (1) Food to food; (2) People to food; (3) Equipment to food.
1. The incubation period is 2 – 4 hours;  the illness is short lasting and rarely fatal; victims recover within a day or two, but the intensity of symptoms may require hospitalization…what is it?

__________________________________________________________________________ (95)

2. Ulcers are caused by a bacteria: ________________________________________________ (98)
3. What month sees the most cases of outbreaks of foodborn illnesses? ___________________ (99)

4. It is usually the result of eating foods that have been inadequately cooked, allowing the toxin to form…what is it? ___________________________________________________________ (100)

5. Hemorrhagic colitis is better known as __________________________________________ (101)

6. An acute (short-lived) intestinal disease caused by a bacteria, sometimes called dysentery…what is it? _____________________________________________________________________ (103)

7. The largest epidemic of this outbreak involved 285,000 victims who likely drank improperly pasteurized milk…what is is? _________________________________________________ (105)

8. Untreated, this acute gastrointestinal infection can be fatal…what is is? ________________ (108)

