
1.   THERAE 7.   GDNRAE ENZO

2.   ISRT 8.   OMCIRGSARONIM

3.   WEAVOMCRI 9.   CBIREATA

4.   ASHW NDAHS 10.  HTO DNOIHGL

5.   TBAECLARI 11.  DZAHRA

6.   OKOC ESYFAL 12.  RTMEHTROMEE

Answer Key: 1) REHEAT;   2) STIR;   3) MICROWAVE;   4) WASH HANDS;   5) CALIBRATE;   6) COOK SAFELY;
7) DANGER ZONE;   8) MICROORGANISM;   9) BACTERIA;   10) HOT HOLDING;   11) HAZARD;
12) THERMOMETER
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