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	Recall ways in which foods may become contaiminated.
	70% of students will receive 70% or above on the “Certified Food Handlers Exam”  or 70% or above on course multiple choice exam on ways in which foods may become contaiminated.
	 
	

	
	Identify methods of preventing biological, chemical and physical contamination of food.

	70% of students will receive 70% or above on the “Certified Food Handlers Exam”  or 70% or above on course multiple choice exam on the methods of preventing biological, chemical and physical contamination of  food.

	
	

	
	Define the relationship between personal hygiene and food contamination.

	70% of students will receive 70% or above on the “Certified Food Handlers Exam”  or 70% or above on course multiple choice exam in the relationship between hygiene and food contamination.

	
	

	
	Describe proper procedures for receiving, storing, preparing and cooking foods.

	70% of students will receive 70% or above on the “Certified Food Handlers Exam”  or 70% or above on course multiple choice exam  in proper procedures for receiving, storing, preparing and cooking foods.
	
	

	
	State the purpose of using the Hazard Analysis Critical Control Point principles.

	70% of students will receive 70% or above on the “Certified Food Handlers Exam”  or 70% or above on course multiple choice exam in the purpose of using the Hazard Analysis Critical Control Point principles.

	
	

	
	Select appropriate cleaning and sanitizing procedures for facilities and equipment.

	70% of students will receive 70% or above on the “Certified Food Handlers Exam”  or 70% or above on course multiple choice exam in the use of appropriate cleaning and sanitizing procedures for facilities and equipment.
	
	


