Unit 3 Assessment Teacher Guide + ANSWER KEY
1) The assessment for this unit mimics the “Food Safety and Sanitation Team Report” for the National FFA Organization Food Science and Technology CDE.
2) The assessment for this unit will be via PowerPoint, “Assessment Unit 3.”
3) Consider allowing students to work with one partner for this assessment. This allows them to practice working as a team to determine violations as seen on the PowerPoint. 
4) Pass out the following handouts to each student or group of students: 
a. List of potential food processing operations
i. Note: This list is not provided by most states or the national competitive event. FFA members are expected to be familiar with the items listed. However, to help students learn the material best, it is recommended to allow them to reference and use it for this assessment. 
b. Unit 3 Assessment: Student Answer Sheet — one/student or group 
5) Once students have the above sheets, explain the following to them: I am going to place a few pictures on the screen for you to observe. I want you to look at each picture carefully and determine if there is a violation. Read over the list of potential food processing techniques and match the number with the correct violation description on your answer sheet. Some violations may fit in more than one place on your answer sheet — that is OK. You likely will assign a different violation number with the same violation on a different location on your answer sheet. What questions are there?
6) Project the PowerPoint for all students to see. Students should be spread out in the classroom so it is not easy to hear other teams’ discussions.
7) Allow students to complete the assessment. Move about the classroom to ensure students are understanding the task. 
8) Collect all papers from students as they finish.
ANSWER KEY for Sanitation Reports:
	Observation of Hazard
	Correction to be Taken
	Notes/Matches Number on List of Potential Operations Page

	(Cat picture) Facilities, ingredients and packaging supplies and processed foods shall be free of: 
 a. Insects (such as flies, cockroaches, worms, etc.), insect parts (in excess of allowable limits) and insect eggs
 b. Rodents (such as rats and mice)
 c. Birds
 d. Domestic animals (such as cats and dogs)
 e. Fecal droppings or urinary discharges from any of the above

	Pets and/or other animals should not be permitted in food preparation areas. Proper insect traps should also be used to prevent contamination. 
	No. 1

	(processing equipment picture with people) All processing cooking vessels shall be covered whenever possible to prevent contamination and control temperatures.
Food handling employees shall wear clean, impact-resistant, sanitary gloves made of impermeable plastic or rubber whenever in direct contact with foods, ingredients or containers for these foods and supplies.

	Equipment should be covered with lid. All employees should be wearing appropriate gloves. 
	No. 21




No. 30

	(picture with buckets, cleaning products, food containers)
Only government-approved chemicals may be used for cleaning the processing equipment and plant work areas.
	Food products (shortening and salt) should be stored separately from chemicals. Caution should be taken when stacking items. They could fall and cause injury or leak and contaminate areas. 
	No. 44

	(Picture of meats and veggies mixed)
Uncooked foods and cooked foods shall be stored in separated areas with proper identification.

	Fresh vegetables, raw meat and cooked foods should always be stored/kept separately until cooked properly. 
	No. 48




