Raw food, €s ecially meat, poultry and
seafood, and their juices, can contain
:cms which may

dangerous microo
sferred onto other foods during

be transterr
food preparation and storage.

- Proper cooking kills almostall dangerous
v Cook food thoroughly; espedially meat, poultry; egds and seafood microt)rganisms.Sm ahont®
v/ Bring foodslike SOUPS and stews 1o boiling t© make sure thatthey have reached cookingfood 10 a_temperatUreoﬂo‘-’Ccan
70°C. For meat and poultry, make sure that juices a€ clear, not pink. \deally, help ensuré it is safe for consumption-
use a thermometer Foods that require special attention
indude minced meats,m\\e_d roasts,arge
food thoroughty ]ointsofmeat and whole poultry.

/ Reheat cooked

Danger 60°C
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5°C ./ Donotleave cooked food @t 00T rernperature for MO fhan 2 hours M_‘E'“"'Q?“"‘“‘sfa‘? multiply Very

; , . qu_tc.k\y if food 1S tored at room

.~ Refrigerate prompt\y 3l cooked and penshab\e food (preferab\y below 5°C) temperature. By holding 5t tempera-

v Keep cooked food piping hot (more than © °C) prior 10 serving tures pelow 5°C Of above 60°C, the

. . growth of microorganisms is slowe
./ Do notstore food too long eveninthe refrigerator down or stopped- some dangerous
n food at room remperature [microorganisms Still grow below 5°C.

v Use <afe water of treat It1O make it safe
v Select fresh and wholesome foods an :
v/ Choose foods rocessed for cafety, such as asteurized milk chemicals May e formed in dam g
P y _ P and mouldy foods. Carein selection of H
d vegetables, espeaa\\y if eaten raw raw materials and simple measures 5
gy ,-,rz;l‘\l .asﬂ\‘nas\"l(i'ng_ and peeling May g
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Knowledge = Preventi
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