Fi
VE KEYS TO SAFER FOOD

Keep Clean

der running water pefore
diseases: dangerous micro

Wash your hands un
handling food and often during food presentation.
Wash your hands with running water after going 0 found in SOt water. animals and peC
the toilet. m\cro-orgamsms are carried on hands,
cloths and utensils, espec'\a\\y cutting
contact €

Wash and sanitise all surfaces and equ'rpment used for  and the slightest tact

food preparation.

v Protect kitchen @
and other animals-

reas and food from insects: pests

Separate raw meat, Raw foods: espec'\a\\y
other foods- and their juices: can
utensils such as organisms W h
foods during $00d prepar

Use separate equ'lpment and
knives and cutting poards for handling raw food.

poultry and seafood from

v Store food in containers to avoid contact petween

raw and prepare foods.

v Bring foods like souP
ve re

sure that they have c
poultry: make sure that juices are clear, N

Ideally use @ thermometer.
at cooked food thoroughlv.

70°C. For meat an
special attention include minced meats,

ot pink-
roasts, 1arae joints of meat an

organisms do not cause
. (o-organisms ar

e widely

meat, poultry and seafood,
contain dangerous micro-
may be transierred onto other
ation and storage- ‘

¢ Cook food thoroughlY: especially meat, poultry: proper cooking Kills almost all dange
eggs and seafood. organisms- Studies have S wn tha
and stews to boil to make food to @ temperature of 70°C can help ensureé
it is safe for consumpt'ron. Foods that require
rolle

d whole poultry-

v Rehe
Danger 60°c
zone!
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5 C v Do not leavé cooked food at room temperature for M‘\cro-organ'rsms can multiply very qu'\ck\v if

more than 2 hours- food is stored at room temperature- By holding

Refrigerate. prompt\y, all cooked and perishab\e food | at temperatures below 5oC or above 60°C, the

(prefera y below 5°C). growth of m'rcro-organ‘\sms is slowed down Of
food piping hot (more than 60°C) stopped. Some dangerous m'rcro-organ'\sms still

grow below 5°C.

v Keep cooked
prior to serving.

v Do not store food f
v Do not thaw frozen

or too long: even in the refrigerator-

food at room temperature-

v Use safe water or treat it to make it safe.

v Select fresh and wholesome foods.
sed for safety such as

pasteurized milk
Wash fruits and vegetables. espe
them raw-

v Do not consume food beyo

cially when eating

nd its expiry date-

Let’s wor
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together in preventing Chol
olera!
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