Keep or Toss
Tacos left on the kitchen counter overnight  KEEP  /   TOSS

Why should we toss those tacos? 

__________________________________________________________________________________________________________________________________________________________________________

Hamburger thawed all day on the kitchen counter?  KEEP  /   TOSS
Where should you thaw frozen perishable foods like frozen meat, poultry, seafood, veggies, fruits, and cooked pasta and rice?  _________________________

What should the temperature be? ____________________________

Which shelf is the best for thawing meat, poultry, and seafood? _________________________________

Why? ________________________________________________________________________________

When should you cook food that you’ve defrosted in the microwave? ____________________________

Why? __________________________________________________________________________________________________________________________________________________________________________

Leftover pizza placed in the refrigerator within TWO hours after it was cooked? KEEP  /   TOSS

What is the time frame for perishable food being left at room temperature after being cooked? 

Up to ________ hours. But only ________ hour in temps above 90 degrees F. 

You should eat refrigerated left overs within ________ to _______ days.

Cut or peeled fruits/vegetables left at room temp MORE than two hours? KEEP  /   TOSS

What can enter the fruit or veggie once the skin has been cut through?  ________________________

Refrigerate cut or peeled fruits and veggies within ________ hours. 

1 bacteria in foods can grow to _________________ bacteria in ____ hours. 

Cleaning fruits and veggies

1. ______________________________________________________

2. ______________________________________________________

3. _______________________________________________________

4. ________________________________________________________

5. ________________________________________________________

6. _________________________________________________________

Leftovers kept in the fridge for over a week?       KEEP  /   TOSS

Refrigerated leftovers may become unsafe within ________ to _______ days. 

Can you always smell when a food is gone bad? What could be the effect of eating spoiled food?

__________________________________________________________________________________

When in doubt, __________________________________!

