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Food Safety Risk Analysis 

       
 

Chef Demonstration! 
 
 

We arrived to cooking class to find the meat for the 
stir-fry still frozen.  To thaw it quickly we placed it in 
a warm water bath. 

 

 
We washed our hands with hot soapy water for 10 

       seconds. 
 
 
 

We served the stir-fry to our teacher and she found a 
                 piece of red paint in her lunch. 

 
 

In preparation for class the students pulled back and 
       protected their hair. 

1. RED = STOP –  
A Food Safety Risk or 
a perceived food safety risk 

 
2. YELLOW = CAUTION –  

Some Food  Safety Risk or some 
perceived  risk.  Sometimes Go, 
Sometimes Stop 

 
3. GREEN =GO –  

No Food Safety Risk or 
No perceived Food Safety Risk 
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Food Safety Risk Analysis 

  
 
How Does Your Garden Grow? 
 
 
 

We sampled the vegetables from our pesticide free 
garden as we harvested them. 

 
 

We chopped our leafy green vegetables on the  
kitchen cutting board but we didn’t know that 
someone else in the family used the cutting board to 
prep sausage for the grill. 
 
 
We harvested the lettuce, washed it and made a great  

       salad for dinner. 
 
 

Listeria and ecoli found in the soil are killed when 
the greens are cooked. 

1. RED = STOP –  
A Food Safety Risk or 
a perceived food safety risk 

 
2. YELLOW = CAUTION –  

Some Food  Safety Risk or some 
perceived  risk.  Sometimes Go, 
Sometimes Stop 

 
3. GREEN =GO –  

No Food Safety Risk or 
No perceived Food Safety Risk 
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Food Safety Risk Analysis 

 
 
 
 
 
 

 
 
 
 
      

 
Eat Healthy, Get Active! 
 
 
 

The temperature of the milk cooler is 39 degrees. 
 
 

The outside door is propped open without a screen. 
 
 

Elementary students are getting active in the 
cafeteria before lunch.  Does the janitor have time to 
reset and sanitize all the tables and wash the floor 
before lunch? 

 
 

The code date on the milk cartons in the cooler 
expired two days ago. 

1. RED = STOP –  
A Food Safety Risk or 
a perceived food safety risk 

 
2. YELLOW = CAUTION –  

Some Food  Safety Risk or some 
perceived  risk.  Sometimes Go, 
Sometimes Stop 

 
3. GREEN =GO –  

No Food Safety Risk or 
No perceived Food Safety Risk 

1 

2 

3 

1 2 3 
 


