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i D  Wash your hands before handling
‘  Wash your hands after going t© the toilet
v Wash and sanitize all surfaces and equipment used for food preparat’\on and peop'e

. . carried on oths and

d food from insects, pests and other animals atensils especially ards an

the slightest conta transfer them

tofoodand cause foodborne diseases:

v Protect Kitchen areas an

geparate raw and cooked
Raw food, espedally meat, poultry and
seafood, and their juices, can contain
i < s which may

/ Separate raw meat, poultry and <eafood from other foods
v Use separate equipment and utensils such as knives and cutting poards for dangerous microorganism
handling raw foods pe transferred ont other foods during
contact between raw and prepared foods food preparationand storage:

 Store food in containers avoid
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o / Cookfood thoroughly especially meat poultry, €995 and seafood Pmpe"“m“gk‘“sa‘“‘“‘a“da“ge“’“s
a ' ' ' microorganisms: tudieshaveshownmat
‘%}_{ m‘s + Bring foods like soups and stews o poiling 1o make sure thatthey have reached cookingfoodto 0 peratureoﬁo"Ccan
70°C. For meat and pou\try, make sure that juices are clear, not pink. \deally, elp ensure it 1S safe for consumption
use @ thermometer Foods that require spedial attention
indudemin meats,ro\\edroasts,hrge
cooked food thoroughly joints of meat and whole pouttry-

/ Reheat

-
zone!
+ Donot \eave cooked food at room temperature for more than 2 hours -
/ Refrigerate prompt\y all cooked and per’\shab\e food (preferab\y below 5°C) temperatur
v Keep cooked food piping hot (more than 60°C) prior 1O serving tares below 5°C above ©
) ) rowth of microorganisms 15 slow!
 Donotstore food too 10nd eveninthe refrigerator down Of stopped. Some dangerous
ozen food at oo™ temperature microorganisms st 9O below 5°C

/ Donot thaw f

o/ Use safe water of qeatittomake safe R;‘;ﬁtf;ﬁ;;?ﬁ::‘a“ﬁ;:;;‘::;
v Select fresh and wholesome foods microorganisms and chemicals. Toxic ;
/ Choose foods processed for safety, such @ pasteur'\zed milk ‘;\ed“‘“"‘:“:‘d“;? bes"c';“r:?““s‘;:“m‘%?w :
« Wash fruits and vegetables, especially if eaten raw raw materials and simple measures
~ Donotuse food beyond its expiry date such as washing and peeling M2
7BR reduce therisk. 2
v :
\#//¥ World Health Organization K E
ntion
°ﬁ9ina|;sngfi?.:

————



