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Food safety and hygiene

Food safety is important; you need to store, handle and cook food safely to make sure what you eat is safe and will not cuase food poisoning.

[bookmark: _GoBack]Outline the steps you took when making your burgers.





Image of my cooked burgers

How I stored my burgers until it was time to cook or re-heat them:
How I checked that my burgers were thoroughly cooked:
How I stored my ingredients to prevent bacterial multiplication:
How I got ready to cook:




Extension task
Avoiding bacterial cross-contamination when storing, preparing and cooking food is also very important.  State two ways you were careful to avoid transferring bacteria when making your burgers.
1.    

2.
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