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Preventing food-borne illness
Making decisions

Success Indicator: Identifies key food safety points 

A "In the old days", most people raised their 
own poultry. When they needed a chicken 

for dinner, they slaughtered one of their own birds, 
processed it themselves and ate it within a few 
hours of slaughter. Nowadays, most people get 
their poultry at the grocery store. More people and 
more time is involved. Birds are slaughtered and 
then transported hundreds of miles to individual 

Takeoff/ 

,
along the poultry processing chainrom farm to table.

retail stores. They can remain in the meat 
cooler for a few days before purchase by the 
consumer, then be stored for a few more days 
in the consumer's home refrigerator before 
finally being cooked and eaten. In this activity, 
you will learn about the steps involved in 
getting poultry to consumers' tables and how 
food safety is a concern at each step. 
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Identify the points at which poultry 
products could become contaminated 
during processing and handling. Track 
your poultry from farm to table. Identify 
food safety actions at each step of the 
processing that are needed to keep your 
poultry safe to eat. 
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Note: If you don't raise your own poultry, 
begin at the grocery store. Consider 
contamination by biological agents 
(bacteria), chemicals (cleaning agents, 
etc) physical damage (equipment). 

Step Threats to Food Safety 

Processing 

Packaging 

Storing 

Thawing 

Cooking 

Storing left-overs 
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Methods to Ensure Food Safety 




