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Section 2.1 - The Safe Foodhandler
As you read, use a chart like this one to illustrate the proper hand-washing 
procedure. Describe each step. 
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Hand-Washing Technique

Step 1:

Step 2:

Step 3:

Step 4:

Step 5:

Step 6:
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Section 2.2 - The HACCP System
As you read, use a sequence chart like the one below to display the steps in the HACCP system. Write 
out each step in the rows below in the order in which you would perform them. 
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HACCP System 

First Step:

Next Step:

Next Step:

Next Step:

Next Step:

Next Step:

Last Step:
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Section 2.3 - The Flow of Food
As you read, use a flow chart like the one below to show the all of the points in the flow of food. 
Fill in each box with a point in the flow of food, starting with the first and ending with the last. 
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