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¢ SAFE FACILITIES AND PEST MANAGEMENT: This chapter covers facility requirements for safe
FRE 1 operations, emergency preparedness, and comprehensive pest prevention and control progrars.

¢ THE SAFE FOOD HANDLER: This chapter addresses how food handlers contaminate food and outlines
FE2 personal hygiene prograns to prevent contamination during handling,

¢ THE FLOW OF FOOD: PREPARATION: This chapter addresses safe preparation techniques, proper
&3 cooking requirements, and critical procedures for cooling and reheating food.

¢ THE FLOW OF FOOD: SERVICE: This chapter covers safe holding and serving practices, including time
FE 4 and temperature controls to prevent contamination during service.

¢ FORMS OF CONTAMINATION: This chapter covers biological, chemical, and physical contaminants,
FES plus deliberate contamination, outbreak response, and food allergen management.

e THE FLOW OF FOOD: AN INTRODUCTION: This chapter introduces hazards throughout food's
&6 journey and establishes monitoring techniques for time and temperature control.

¢ PROVIDING SAFE FOOD: This chapter introduces foodborne illnesses, their causes and transmission,
FE7 and establishes the foundational principles for maintaining food safety throughout operations.
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PRI #69
In order to prevent food contamination, a food handler must:

e A maintain refrigerated foods at or about $45
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