Foodborne Illnece:

makec some people very, very sick

Wach hande and curfacee often

*k Wach your hande for at
least 20 ceconde

% Wach your hande
before you touch
food and after you
go to the bathroom

%k Wach kitchen
countere and tables
before and after you
put food on them

*k Keep purgeg, newsepapere,
bookbage and toyg off countere where you put your

food

Don’t eroee-contaminate

v Keep raw foods like meate
away from ready-to-eat
foode

v¢ Uee one cutting
board for raw
meate and a
ceparate one for
ready-to-eat foods

v Place cooked foods
on clean plateg - not on
plateg with raw juices

v Don't let raw meat juicee drip onto
other foode

FOUR STEPS TO KEEP FOOD SAFE

% can happen when bad bacteria, viruges or paragitec get into your food
&% can make you throw up, go to the bathroom a lot and have a fever

can be prevented if you follow thege four cimple stepe

% Uce a food

% Cover, ctir, turn

thermometer to
check when foode
are cafely cooked

the dich and
follow ruleg for
ctanding time when
cooking in a microwave
oven

Use thermometere in your
refrigerator and freezer

Keep refrigeratorg at
40°F or colder and
freezere at O°F or
colder

Put foodg back in
the refrigerator ag
coon ag you uge them

Keep cold foode cold
on the go in lunch boxeg or
coolere with ice or a freezer gel pack



