2020 Online Food Safety Course Checklist
	#
	Done?
	Content

	1
	
	Pre-videos survey

	2
	
	Food Spoilage video
Questions for Q&A session




	3
	
	Microorganisms found in food video 
Questions for Q&A session




	4
	
	Food and Air video 
Questions for Q&A session




	5
	
	Temperature and Time video 
Questions for Q&A session




	6
	
	Acidity (pH) video 
Questions for Q&A session




	7
	
	Moisture (water activity) video 
Questions for Q&A session




	8
	
	Food Preservation video 
Questions for Q&A session




	9
	
	Types of Foodborne Hazards video 
Questions for Q&A session




	10
	
	Foodborne Infections video 
Questions for Q&A session




	11
	
	Foodborne Intoxications video
Questions for Q&A session




	12
	
	Clostridium botulinum video
Questions for Q&A session




	13
	
	Post-videos survey

	14
	
	Live Q&A Session



