FOOD SAFETY

Everyone’s }E’er'pans'r'éfﬁéy

Safe food keeps us healthy. By following
simple food safety practices, we can
prevent foodborne iliness and protect
our customers, our co-workers, and
ourselves.

CLEAN SEPARATE COOK CHILL
Wash hands, utensils, Keep raw meats, poultry, Cook foods to the Refrigerate foods
and surfaces often. seafood, and 2ggs right temperature to promptly and keep
Clean prevents separate from ready-to- kill harmiful bacteria. foods cold.
harmful bacteria from eat foods.

spreading.

+ Wash hands for at least 2 + Use a food thermometer. + Refrigerate perishable
20 seconds, :nfrm:m;g + Cook to proper internal foods within 2 howrs,

+ Clean and sanitize : temperatures: * Keep refrigerator at
surfaccs and cquipment + Store raw foods below = Paoultry — 165°F A1°F ar halow.
regularly. ready-to-eat foods. * Ground Meat — 160°F * Keep cold foods cold

X = Whaole Cuts of Meat — 145°F {41°F or below).

» Keep fruits and = Avoid cross=contamination. {with 3 rmin. rest)

* Freeze foods at O°F

vegetables clean. « Reheat leftovers te 165°F. or below.

00D SAFETY TIPS o

Stay Home When Sick Fallow Procedures Keep It Clean Check Dates Usze Safe Ingredients
Keep others safo. Follow your facility's A clean kitchen is a Use FIFO: First In, Buy from approved
Don't work with food food safety policies safer kitchen. First Out. suppliers and inspect
if you are ill. and guidedines. Check expiration dates. all products.

MEMBER: Food safety is everyone’s job
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