
 ____________________________________________ 
Focused Topics  |  Food Service Essentials in Child Care Settings  |  Lesson 7  |  Explore  |   Required for Credit  Name/Date  

This document was prepared by The Ohio State University for the Department of Defense's Office of Family Policy/Children and Youth and 
the US Department of Agriculture's National Institute of Food & Agriculture.  © 2017  The Ohio State University.  All rights reserved.  Terms 
of use for this document are located at http://virtuallabschool.org/legal.  

1 

Opportunities for Cross-Contamination 
 
Watch the video clip showing a food service employee as they go about preparing the day’s 
lunch meal. Make a note each time you witness an opportunity where cross-contamination 
could occur. Also note when you see the employee doing things to minimize the risk of cross-
contamination. 
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 Practices that Minimize Risk 
 
 
 
 
 
 
 
 
 
 
Other Notes or Observations: 
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