Salmonella and Campylobacter have been identified as the most common pathogens to be found in raw chicken by USDA-FSIS,  and Listeria monocytogenes  is a common environmental pathogen. Which other pathogens could have contaminated the chicken at the party besides these three? 

Imagine you work as the Quality Assurance Manager for a food processing facility. Which of the non-thermal or alternative food processing technologies would you use to increase the shelf life of a new line of fresh, ready to eat, All Natural salads.

Do think the HACCP system is a good way to ensure food safety? 

(uncooked chicken) Are there foods that might be safer to serve on a transatlantic flight where the flight attendants have so many people to focus on and they may not be able to pay enough attention to correctly heating food?  

What are some ways to avoid L. Monocytogenes contamination at home?

[bookmark: _GoBack]Do you think that removing Yersinia enterocolitica from the FoodNet surveillance will result in a dramatic increase of infection ?
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