Food Hygiene | N5
Cooking food

The number of germs in food doubles every 20 minutes. Any food
eaten uncooked should be consumed without delay!

Read the text carefully and tick the correct answers.

Eating raw food increases the risk from germs. It is safer to eat steak well done rather
than undercooked, or rather than raw fish. Cooking gets rid of nearly all micro-organisms.
In theory, cooking food until the centre reaches 70°C for two minutes destroys staphylo-
coccus and listeriosis. But 10 minutes at 80°C are necessary to destroy certain bacteria
such as salmonella. Other germs resist temperatures even as high as 120°C! Absolute




