
🔐 Safety & Sanitation Escape Room
Culinary 1 · Level 2 · first week (with Introductions)

Name: ________________________

Open each lock in the game. Check off each key fact as you use it.

🧼 ☐ Handwashing: Wet, soap, scrub 20
seconds, rinse, dry with a paper towel.

🌡️ ☐ Danger zone: 41-135°F. Keep cold
food cold and hot food hot.

🟥 ☐ Cross-contamination: Raw meat on
its own board; wash hands after touching

it.

🧯 ☐ Grease fire: Lid on, turn off heat.
Never use water.

1. The rule I will use most in the kitchen is ______________________________ because

______________________________.

2. One question I still have: ____________________________________________.

Score: ____ / ____   ☐  Staff checked


