
Food Safety Showdown! Control the Bug, Version A

fold

©2014 National Restaurant Association Educational Foundation (NRAEF). All rights reserved. ServSafe® is a trademark of the NRAEF. National Restaurant Association® and the arc design are trademarks of the 
National Restaurant Association. Reproducible for instructional use only. Not for individual sale.

Control 
the Bug



Food Safety Showdown! Control the Bug, Version A

fold

Control the Bug

©2014 National Restaurant Association Educational Foundation (NRAEF). All rights reserved. ServSafe® is a trademark of the NRAEF. National Restaurant Association® and the arc design are trademarks of the 
National Restaurant Association. Reproducible for instructional use only. Not for individual sale.

Name the six conditions that favor the 
growth of bacteria.

100

• •Food:•Specifically•TCS•food

• •Acidity:•Contains•little•or•no•acid

• •Temperature:•41˚F•to•135˚F•(5˚C•to•57˚C)

• •Time:•In•the•temperature•danger•zone

• •Oxygen:•May•or•may•not•be•needed

• •Moisture:•Need•moisture•in•the•food•to•grow

100 points



Food Safety Showdown! Control the Bug, Version A

fold

Control the Bug

©2014 National Restaurant Association Educational Foundation (NRAEF). All rights reserved. ServSafe® is a trademark of the NRAEF. National Restaurant Association® and the arc design are trademarks of the 
National Restaurant Association. Reproducible for instructional use only. Not for individual sale.

200 points

Hepatitis•A

A person infected with this virus may not 
show symptoms for weeks but can be very 
infectious.

200
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Practicing•good•personal•hygiene•when•handling•food•and•food-contact•surfaces;•the•quick•cleanup•of•vomit•is•also•important

300 points

What practice can prevent the spread  
of viruses?

300
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Shigella•spp.

400 points

Flies can transfer this bacteria from feces 
to food.

400
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Ready-to-eat•food•and•shellfish•from•contaminated•water

500 points

Which two types of food are most 
commonly linked with Norovirus?

500


