
Cross-contamination is a critical concept in food  and hygiene, a�ecting

both home kitchens and professional establishments. It occurs when harmful

, viruses, or other microorganisms are unintentiona�y transferred from

one object to another, potentia�y  safe to eat food. This process can

happen through direct contact, where contaminated  meat touches ready-

to-eat food, or indirectly, such as when a chef uses the same cutting  for

di�erent types of food without washing it in between.

Key to preventing cross-contamination is proper . Washing hands

thoroughly before and after handling food, especia�y raw meat, is essential. Using separate

 and cutting boards for raw and cooked foods can also signi$cantly reduce

the risk. Moreover, storing  correctly plays a crucial role; raw meat

should always be kept at the bottom of the  to prevent its juices from

dripping onto other foods.

Temperature  is another important factor. Cooking food to the right

 ensures that harmful microorganisms are ki�ed. Similarly, keeping cold

foods cold and hot foods hot prevents the  of bacteria that can lead to

foodborne i�nesses.

Awareness and education about food safety  are vital. Everyone, from the

home cook to the professional chef, should understand the  of cross-

contamination and the simple steps that can be taken to  it. By

implementing these practices, the risk of foodborne i�ness can be greatly reduced, making our food

safer to eat.

Remember, cross-contamination doesn’t just a�ect the ; it can lead to

outbreaks a�ecting many people. Therefore, maintaining high  of

cleanliness and food handling practices is not only about personal safety but also about protecting

the .
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	task: 1. Fill in the gaps with the right words!
2. Scan the QR code to check your answers interactively!
3. Copy the text in your exercise book!
4. Formulate the content of the text yourself!
    Use all gap words!


