It is important to
REMEMBER that the
Keys to Prevention of
Foodborne Illness
include:
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Keeping it Clean

- Handwashing for at least 20 seconds-

remember to remove rings and to clean
under fingernails

= Cleaning and Sanitizing items used for
food preparation, cooking, and serving

* Preventing Cross Contamination of
foods- don’t mix raw foods with cooked ones;
wash fruits and vegetables before use
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Store & Cook Foods At the Correct Temperature To Prevent

@, Virhole poultry

TZE FPoultry breasts

125"k SEOnS. SroUtd paitltes:
reheat leftowvers

T Meats (rmedium), egg dishes,
poark, and graund meats

T45°F Beef steaks, roasts, veal, lamb
Cmedium rare)

140 F Hold hot toods

DANGER ZONE- Germs multiply fast
at these temperatures
40°F Store foods in Refrigerator

at this temperature

Store Frozen Foods at this
temperature
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