[image: ]Name:						Date:
[image: ]
Food safety

Bacterial growth

[image: ][image: C:\Users\Jenny\AppData\Local\Microsoft\Windows\INetCache\IE\CLV1L2DC\ponni_rice[1].jpg]









1. [bookmark: _GoBack]What conditions are needed for bacteria to grow? 




2. Explain the temperature ‘danger zone’.





3. What are high risk foods?






4. Investigate the bacterium Bacillus cereus.  Explain how the pork risotto should be stored and reheated if it is not going to be eaten straight away.  
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