
Name ________________________________ 

Food Safety and Sanitation Internet Activity 

Directions: Go to stilltasty.com and browse the website to find answers to the following 

questions.  

KEEP IT OR TOSS IT?  
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Meat & Poultry  

Bacon, cooked, leftovers  

Chicken casserole, homemade  

Chicken breast/pieces/wings, fresh, raw 

Meatloaf, homemade, leftovers  

Turkey, whole, cooked  

Beef soup or stew, homemade  

Ham cold cuts/ lunch meat, commercially packaged- 

opened 

Hotdogs, not cooked – opened 

 

Vegetables  

Broccoli, fresh, cooked  

Carrots, fresh, raw unpeeled  

Corn on the cob, fresh, cooked  

Garlic, fresh, raw, whole  

Lettuce, Iceberg, fresh, raw  

Potato salad, homemade or store prepared 

 

Baked Goods 

Cinnamon Rolls, freshly baked  

Pizza, purchased commercially, frozen 

Pizza, cooked, homemade or take-out  

Chocolate cake, baked, homemade or bakery – frosted 

Cookies, freshly baked – homemade or bakery  

 

Dairy & Eggs 

American Cheese, pasteurized processed slices – opened  

Butter, unopened or opened package  

Cheddar cheese, sold in wrapped block – opened  

Cottage Cheese - opened package  

Dip, made with sour cream, cream cheese or other dairy 

products – homemade  

 

 



Name ________________________________ 

YOUR QUESTIONS ANSWERED  

1. Are eggs still safe to eat after the expiration date? __________________  

Raw eggs will maintain their best quality for about ____________to______________ 

weeks after the date you bought them.  

 

2. Should you keep raw potatoes in the fridge? _________________________ 

Refrigeration can cause potatoes to _____________________ during cooking and 

develop and ________________________________ sweet taste.  

 

3. Should you eat a steak that’s turning brown? ________________________ 

It is normal for fresh meat to change _____________________ during refrigerator 

storage.  It is common for beef to turn more of a __________________shade due to 

_______________________.  

 

4. Can you make bananas ripen more slowly? ________________ 

Put them in the ______________________ to slow down the spoilage process and keep 

the bananas tasty for about ____________ more days. Refrigeration may turn the 

banana skins ____________ but that wont change the inside of the fruit itself. 

 

5. Can you safely drink milk after the sell-by-date? ____________________ 

Milk that has been properly stored will generally remain drinkable for about _______ 

week after the “_______-________” date on the package.   

 

6. Should you store bread on the counter or in the fridge?  _________________ 

Bread stored in the fridge will _____________ _______________ and become 

___________ much faster than bread stored at room temperature.  

 

7. Is it okay to put hot food directly in the fridge? _________________ 

Be sure to refrigerate the food within ______________ hours of cooking it.  

 

8. I left pizza out overnight . Is it still safe to eat? ___________________ 

It is _____________ to eat any cooked food that has been allowed to sit at room 

temperature for _________ hours  or longer.   

 

9. Is it necessary to rinse raw chicken before cooking it? _________________  

When you rinse raw chicken, you’re allowing the ______________________ that is 

present on the surface to ______________ to everything else nearby.  

 



Name ________________________________ 

10. Can you safely eat chicken that’s been frozen for 2 years? ___________________  

The quality of a whole chicken will be best if you eat it within __________ year.   

 

11. Is it safe to leave canned food leftovers in the can? ______________ 

The food will better retain their flavor and appearance if transferred to a 

_______________ or ______________ store container after opening.  

 

12. Is it safe to eat a burger that is still pink inside? ____________________  

The internal temperature of the meat must have reached __________ degrees F 

throughout.  

 

13. Is it safe to refreeze meat that has already thawed? ______________________ 

Refreezing is safe only if the meat was thawed in the _________________________.  

 

14. How long can you keep thawed ground beef for? __________________ 

 

15. Can you safely eat cooked chick that is still pink? __________________.  The chicken 

should have reached __________ degrees Fahrenheit.  

 

SHELF TALK  

 

1. Expiration Dates: Should you Pay Attention?  

a. Use-by, best if used by, best by, best before:  

Generally found on shelf-stable products such as ____________________, 

___________________, and ___________________________ ___________________. 

These tell you how long the product is likely to remain at is absolutely best quality.  It is 

not a ____________________ _________________.   

b. Sell By: Found on ____________________________________ like meat, seafood, 

poultry and milk.  You should buy the product ________________ the sell-by date 

expires.  

c. Expires On: The only food products the federal government regulates with regards to 

dating are infant ________________________ and some _____________________.  

d. Packing Codes: Help manufacturers and grocers rotate their stock and quickly locate 

products in the event of a ______________________. They are not an indicator of 

either food ___________________ or ________________________.  



Name ________________________________ 

2. Quick Tip: Don’t store eggs and milk on the fridge door. Explain why? 

______________________________________________________________________________

______________________________________________________________________________ 

3. When the power goes out: How to keep your food safe. How long will your freezer keep food 

safe for? _______ hours if freezer is full.  _______ hours if freezer is half full.  How long will 

your refrigerator keep food safe for? _______ hours if unopened. What are 2 items to discard 

after 4 hours? _____________ & _____________________.  What are 2 items that you can 

keep after 4 hours? _________________________ & ____________________________.   

 

ADDITIONAL QUESTIONS:  

1. What 2 things surprised you the most after completing this activity?  

 

 

2. List any items that have stayed in your refrigerator/freezer longer than they are 

supposed to?  

 

 

 


