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Activity 1: To Sanitize or Not To Sanitize
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1. Catalina has used the same knife to shuck oysters for 2 hours.

el 2. Justin finishes filleting fish and wants to use the same cutting board to chop onions.
X 3. Cary is deboning a chicken. She is interrupted to help receive a shipment and leaves
her dirty knife and cutting board for an hour while other people are working around it.
4. Armaan uses the same knife and cutting board to chop meat for an hour. He then
switches to a new, clean and sanitized knife and cutting board to debone chicken.
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5. Brian has been using the same slicer to slice ham on and off for 6 hours.
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Activity 2: Which is the Correct Practice?
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Store wiping cloths in a sanitizer
solution

Wipe the food-contact surface clean Wash the food-contact surface
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