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Systems Go
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Food Safety Showdown! All Systems Go, Version B

What type of food safety management
system controls risks and hazards
throughout the flow of food using
seven sequential steps?

All Systems Go 100 points
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Food Safety Showdown! All Systems Go, Version B

Name two programs that should be a part
of a food safety management system.

All Systems Go

200 points
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Food Safety Showdown! All Systems Go, Version B

Once critical limits have been established
in a HACCP plan, what is the next step?

All Systems Go 300 points
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Food Safety Showdown! All Systems Go, Version B

Name two types of records that should be
kept as part of a HACCP plan.

All Systems Go 400 points
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Food Safety Showdown! All Systems Go, Version B

Name two FDA public health interventions.

All Systems Go 500 points
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