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Put the 5 handwashing steps in the correct order

Put these foods in the correct storage order (top to bottom) 
along with their correct minimum internal cooking temperature.

Use this answer sheet to see how you well you did on this week’s activity sheet!

1. (E) Wet your hands and arms

2. (B) Apply soap

3. (C) Scrub hands and arms for 20 seconds

4. (A) Rinse hands and arms

5. (D) Dry hands and arms

2nd

Whole cuts of beef and pork

Ready to Eat Food

Seafood

Whole and ground poultry

Ground meat and ground fish

N/A

165° F (74° C)

155° F (68° C)

145° F (63° C)

145° F (63° C)

4th

5th (bottom)

1st (top)

3rd

Storage Order Food Min Internal Cook Temp
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