Module 3

FOOD HANDLING
Pengendalian Makanan T1GT THTe




Which is correct? | Manakah yang betul? | FI"\‘@'ET’




Proper ways of Food Handling | Cara pengendalian Makanan

yang Betul | @11 ggTesfelarant 3fAa afsr




Colour Coding of Chopping Boards
Coding Warna Papan Memotong 3:'@?)' 3 31 FfST

RAW MEAT DAGING MENTAH | F=dl Al
RAW FISH IKAN MENTAH | F<ar ATST

BLUE

SALAD & FRUIT ~ SAYUR & BUAH | aafr 3
o Helgel

0. MAKANAN SEDIA DIMAKAN |
@ READY-TO-EAT FOOD MAKAN/




The dirty appliances & Containers | Peralatan & Bekas yang kotor |

IIGT TYTINCE® T FocolNg®




~

Colestar | B8
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Always Practice ... | Sentiasa Mengamalkan ... |
el 3T e

4 )

Please clean
as you go



https://www.youtube.com/watch?v=xcOOBJA8PtI

Food Thawing

Penyahbekuan Makanan

STHS @I faar









How to thaw frozen food properly?
Bagaimana cairkan makanan beku dengan

betul? STH HTHT GIAT IAHY FHY HT Ie1?




BEFORE WE GO ...

Kitchen Hygiene - What NOT to do?



https://www.youtube.com/watch?v=XkL5Ac8HzF0




