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1.  The two government agencies that promote workplace safety are ____________ & the ___________________________________.
2.  List four types of personal protective clothing.

3.  Foodservice workers are responsible to help prevent _________ & _________, _________, _____________ & ______________, & other personal injuries.
4.  Two common household cleaners which should never be combined are ___________________ & ______________________________.
5.  Flammable materials are __________________________________.
6.  Lockout/tagout means _____________________________________________________.
7.  Fires are classified according to ___________________________________________________.
8.  An emergency is _______________________________________________________________.
9.  First aid involves _______________________________________________________________.
10.  An accident report should include ____________________, ______________&_____________, ____________________________, _____________________________, & ________________________________________________.
11.  Shock is a serious medical condition in which _______________________________________.
12.  A scrape or minor cut is an _________________________.
13.  A cut or tear in the skin is a __________________________.
14.  When a portion of the skin is partially or completely taken off, the wound is called an _____________________________________.
15.  When the skin is pierced with a pointed object, making a deep hole in the skin, it is a ______________________ _____________________.
16.  A series of thrusts to the abdomen that can help dislodge something stuck in someone’s airway is called the ________________________ __________________________. Only use it on someone who is _______________________&_____________________________ .Never perform this maneuver on someone who is _______________________________.
17.  CPR stands for __________________________ ______________________________.  It is only used on people who are _____________________________.
18.  A review & inspection of all safety procedures and equipment is called a __________________ __________________ ____________________. It should be performed at least ______________________.
19.  Sanitary means ____________________. 
20.  Contaminated food is food that is _______________________________.
21.  When foods, or the plants or animals from which they come are exposed to harmful microorganisms, it is called _______________________________________________.
22.  The movement of harmful microorganisms from one place to another is called _______________ ________________________________.
23.  The three types of hazards for food are _________________________, _________________________, & __________________________________.
24. A harmful organism or substance is a _____________________.
25.  A pathogen is a ______________________________________________________________.
26.  Tiny, single-celled microorganisms are ___________________________. 
27.  Viruses need a _____________ to grow.
28.  An organism that must live in or on a host to survive is a _____________________________.
29.  Spore-producing organisms found in soil, plants, animals, water, and in the air are called ________________________.  The two types of fungi discussed in the text are _______________&__________________.
30.  What is the difference between cleaning and sanitizing?


