
EGGSTREME SAFETY 
CROSSWORD

Fill in the across and down boxes 
according to the clues below. 

Words to use:
Yolk                  Chicken           Louis
Dough               Heat               Milk
Ill                     Germs            Organic
Cold                  Sunny             Hands
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Across

2. What kind of egg should be pasteurized to be safe?  ______ - side up

5. The man who invented pasteurization was _______ Pasteur.

6. Cookie ________ is OK to eat raw if you use pasteurized shell eggs.

10. This drink is pasteurized for safety: __________. (Pasteurized shell eggs use a similar process.)

11. Salmonella germs come from this animal on the farm. 

Down

1. You should always wash your _______ before touching food.

3. The yellow part of an egg.

4. When you store an egg, keep it ________.

7. Foods that are _________ are not germ-free. (Hint: this word means free of additives)

8. Pasteurizing eggs kills ____________.

9. Salmonella germs in food make a person feel _____.

12. Shell eggs are pasteurized with _____.

CLUES

Activity #4
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