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Food Safety Showdown! Into the Flow, Version B

Should a food handler accept a shipment of
frozen shrimp that has ice crystals on the
packaging? Why or why not?
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True or False: Receiving cut tomatoes at
room temperature is acceptable. Why or
why not?
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What is the best way to take the
receiving temperature of packages
of vacuum-packed bacon?
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What must be done to all ready-to-eat TCS
food that is prepped in-house and held
longer than 24 hours?
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Define FIFO and explain why it is used.

Into the Flow 500 points
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