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CROSS5-CONTAMINATION
is the transher .;-.{- hn:lrrT'1Fu| bacteria
to food trom other fu:-::ds,. cuHi ng
boards, utensils, etc., if they are

not ha nﬂied prop E.-r'|}-'.

TO PREVENT
CROSS-CONTAMINATION
AND FIGHT BAC!:

. .ﬂ.|'-~.-'-::.|:.-':. wash hands with hot,
soapy water aber handling raw
meat, |::u!:u|’rr:;.-'_. seafood, eggs, or
fresh fruits and '-n:!r:]r:-;!:.li.:-|t-;z..

Wash cutting boards, dishes,
and utensils with hot, scapy
water after 'r|'|r:-}-' come In confact
with raw meat, f_uuilr'-,-'_. seatood,
eggs, or Fresh fruits and vegetables.

Keep raw meal, poultry, seafood,
as well as eqgs — and the |uices
from raw foods — awoy from
other foods in your shopping
cart, on kitchen counters, and in
your refr igeralor.

If F-D55ib|n:¢1_. use one cutling board
for fresh produce and a separate
one for raw meat, poultry, and

B0 '[li_‘-l.'_‘-'lij.

MNever }_.nh_:r;_ e cooked food back
on the same plate or cutting
board that F-n:f-.-'ic-uﬂ';.a held raw
meat, };-l.:-l._1|1|":.-',. f_:l:'.J{l_lL.ll_l_. or eggs
withoul '-«.-'L:J.,r:.F'uiru-:_:; the p]-:,] te or

cutting board between uses.
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