Food Management Training Homework

(use the powerpoint presentation)

Questions for the You Tube Videos:

What internal temperature should hamburger be cooked to?

How can you measure the internal temperature?

What is the internal temperature for properly cooked fish?

What meat has the highest internal temperature when properly cooked?

What should a pasta dish/casserole be stored in?

How can you mark when you put your leftovers in the fridge?

How long can tuna salad be stored in the fridge?

Can air spoil food?

How long can something vacuum sealed be kept in the freezer?
How do you cool a pot of chili properly?
What do you reheat chili to?

If something isn’t moldy is it always okay to eat?

What should your fridge temperature be?

Where should you wash your hands?
How long does proper hand washing take?

When should you wash your hands?

What is it when you cut raw meat on a cutting board and then cut prepared food on a cutting board without washing it?

Is it okay to have vegetables on the shelf in the fridge with raw meat on a shelf above it?

How can cross contamination happen?

Grocery Shopping Activity: (this will require you to go to a grocery store)

~in order to earn credit for this part you must send me your list with prices, the date you went to the store, and the name of the store that you went to. Don’t forget to turn in this sheet completed as well~

· Create a shopping list for the week for 1 person.  You have a budget of $45.

· Go shopping.  All you have to do is walk around the grocery store and write down the price of the item you would buy if you were really shopping.  Write the price next to the item on your grocery list.
· Don’t forget to use circulars and coupons.

· At the end, tally up your total by adding all the product prices together, don’t forget that if you buy 2 of an item you need to add the price of it in twice, take off for coupons and sales.  

Answer the following questions:

· Did you stay in budget?

· Did you get everything on your list?

· If not, what could you have done differently?

· Now, using the groceries that you purchased for the week, make a menu of what you are going to eat for each meal.

· Did you purchase enough groceries for the week?

· If not, what could you have done differently to make your money stretch far enough?

Are You Being Thrifty: 

· Do you use a shopping list? Do you stick to it?
· Do you go shopping when you are hungry?  Does your shopping cart end up with all types of extra munchies when this happens?
· Do you plan a few meals at a time and eat the leftovers?
· Do you buy in bulk to save money?
· Do you shop at convenience stores only in emergencies?
· Do you use coupons? 
· Do you compare prices?
· Do you check out the expiration dates?
· Do you buy things on sale?
· Do you use your frequent shopper discount card?
· Do you buy generic?

