
Create your own puzzle at WordMint.com or print one of our 500,000+ pre-made word searches, crosswords, and more.

Name: _____________________________________________________    Date: _______
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Across

3. food can sit out for _____ hours

6. By keeping raw foods separate, 

we can avoid ______

7. ______ before and after handling 

food

9. chicken should be cooked to 

______

10. 41-140 degrees F

11. use a ______ to ensure foods are 

cooked to a safe temperature

Down

1. Freeze or prepare fresh poultry 

within ______

2. foodborne illness can cause a 

______

4. ______ and texture aren't 

reliable indicators of safety

5. Consume leftovers within ______ 

days

8. never ______ at room 

temperature


