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The Food Safety and Inspection Service (FSIS) is the public health
agency in the U.S. Department of Agriculture responsible for ensuring
that the nation’s commercial supply of meat, poultry, and egg products
is safe, wholesome, and correctly labeled and packaged.
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Cleanliness Helps Prevent Foodborne Illness

Spring has long been the time of year for annual spring cleaning projects around our homes. However, when it
comes to safe food handling, everything that comes in contact with food must be kept clean all year long.

Food that is mishandled can lead to foodborne
illness. While the United States has one of the safest
food supplies in the world, preventing foodborne
illness remains a major public health challenge. The
Partnership for Food Safety Education —a public-
private partnership of industry, government, and
consumer groups —educates the public about safe
food handling to help reduce foodborne illness. The
Partnership developed the Fight BAC!® campaign,
which promotes the four simple food safety
messages:

····· Clean: Wash hands and surfaces often;
····· Separate: Don’t cross-contaminate;
····· Cook: Cook to proper temperatures;
····· Chill: Refrigerate promptly.

Cleanliness is a major factor in preventing foodborne
illness. Even with food safety inspection and
monitoring at Federal, State, and local government
facilities, the consumer’s role is to make sure food is
handled safely after it is purchased. Everything that
touches food should be clean. Listed below are steps
we can take to help prevent foodborne illness by
safely handling food in the home:

1. Always wash hands with warm, soapy water

····· before handling food;
····· after handling food;
····· after using the bathroom;
····· after changing a diaper;
····· after tending to a sick person;
····· after blowing nose, coughing, or sneezing; and
····· after handling pets.

2. If your hands have any kind of skin abrasion or
infection, always use clean disposable gloves.
Wash hands (gloved or not) with warm, soapy
water.

3. Thoroughly wash with hot, soapy water all
surfaces that come in contact with raw meat,
poultry, fish, and eggs before moving on to the
next step in food preparation. Consider using
paper towels to clean kitchen surfaces. If you
use dishcloths, wash them often in the hot cycle
of your washing machine. Keep other surfaces,
such as faucets and counter tops, clean by
washing with hot, soapy water.



Food Safety Questions?

Ask Karen!

FSIS’ automated response
system can provide food safety

information 24/7.

www.fsis.usda.gov
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Cleanliness Helps Prevent Foodborne Illness

Call the USDA Meat & Poultry Hotline
If you have a question
about meat, poultry,
or egg products,
call the USDA
Meat and Poultry
Hotline
toll free at
1-888-MPHotline
(1-888-674-6854);
TTY: 1-800-256-7072.

 The Hotline is open year-
round Monday through

Friday from 10 a.m. to 4
p.m. ET (English or

Spanish). Recorded food
safety messages are

available 24 hours a day.
Check out the

FSIS Web site at
www.fsis.usda.gov.

Send E-mail questions to MPHotline.fsis@usda.gov.

FSIS encourages the reprint and distribution of this publication for food safety
education purposes. However, USDA symbols or logos may not be used
separately to imply endorsement of a commercial product or service.

4. To keep cutting boards clean, wash them in hot,
soapy water after each use; then rinse and air
or pat dry with clean paper towels. Cutting
boards can be sanitized with a solution of 1
tablespoon unscented, liquid chlorine bleach per
gallon of water. Flood the surface with the
bleach solution and allow it to stand for several
minutes; then rinse and air or pat dry with clean
paper towels.

Non-porous acrylic, plastic, glass, and solid
wood boards can be washed in a dishwasher
(laminated boards may crack and split). Even
plastic boards wear out over time. Once cutting
boards become excessively worn or develop
hard-to-clean grooves, replace them.

5. Don’t use the same platter and utensils that
held the raw product to serve the cooked
product. Any bacteria present in the raw meat
or juices can contaminate the safely cooked
product. Serve cooked products on clean plates,
using clean utensils and clean hands.

6. When using a food thermometer, it is important
to wash the probe after each use with hot,
soapy water before reinserting it into a food.

7. Keep pets, household cleaners, and other
chemicals away from food and surfaces used
for food.

8. When picnicking or cooking outdoors, take
plenty of clean utensils. Pack clean, dry, and
wet and soapy cloths for cleaning surfaces and
hands.

Because bacteria are everywhere, cleanliness is a
major factor in preventing foodborne illness. By
keeping everything clean that comes in contact with
food, consumers can be assured they are helping to
do their part to Fight BAC!®

http://www.fsis.usda.gov/
http://www.fsis.usda.gov/
mailto:mphotline.fsis@fsis.usda.gov


<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /All
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Warning
  /CompatibilityLevel 1.4
  /CompressObjects /Tags
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages true
  /CreateJDFFile false
  /CreateJobTicket false
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails false
  /EmbedAllFonts true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /SyntheticBoldness 1.00
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveEPSInfo true
  /PreserveHalftoneInfo false
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts true
  /TransferFunctionInfo /Apply
  /UCRandBGInfo /Preserve
  /UsePrologue false
  /ColorSettingsFile ()
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /DownsampleColorImages true
  /ColorImageDownsampleType /Bicubic
  /ColorImageResolution 300
  /ColorImageDepth -1
  /ColorImageDownsampleThreshold 1.50000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Bicubic
  /GrayImageResolution 300
  /GrayImageDepth -1
  /GrayImageDownsampleThreshold 1.50000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /DownsampleMonoImages true
  /MonoImageDownsampleType /Bicubic
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects false
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile ()
  /PDFXOutputCondition ()
  /PDFXRegistryName (http://www.color.org)
  /PDFXTrapped /Unknown

  /Description <<
    /FRA <>
    /ENU (Use these settings to create PDF documents with higher image resolution for improved printing quality. The PDF documents can be opened with Acrobat and Reader 5.0 and later.)
    /JPN <FEFF3053306e8a2d5b9a306f30019ad889e350cf5ea6753b50cf3092542b308000200050004400460020658766f830924f5c62103059308b3068304d306b4f7f75283057307e30593002537052376642306e753b8cea3092670059279650306b4fdd306430533068304c3067304d307e305930023053306e8a2d5b9a30674f5c62103057305f00200050004400460020658766f8306f0020004100630072006f0062006100740020304a30883073002000520065006100640065007200200035002e003000204ee5964d30678868793a3067304d307e30593002>
    /DEU <>
    /PTB <>
    /DAN <>
    /NLD <>
    /ESP <>
    /SUO <>
    /ITA <>
    /NOR <>
    /SVE <>
    /KOR <FEFFd5a5c0c1b41c0020c778c1c40020d488c9c8c7440020c5bbae300020c704d5740020ace0d574c0c1b3c4c7580020c774bbf8c9c0b97c0020c0acc6a9d558c5ec00200050004400460020bb38c11cb97c0020b9ccb4e4b824ba740020c7740020c124c815c7440020c0acc6a9d558c2edc2dcc624002e0020c7740020c124c815c7440020c0acc6a9d558c5ec0020b9ccb4e000200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /CHS <FEFF4f7f75288fd94e9b8bbe7f6e521b5efa76840020005000440046002065876863ff0c5c065305542b66f49ad8768456fe50cf52068fa87387ff0c4ee563d09ad8625353708d2891cf30028be5002000500044004600206587686353ef4ee54f7f752800200020004100630072006f00620061007400204e0e002000520065006100640065007200200035002e00300020548c66f49ad87248672c62535f003002>
    /CHT <FEFF4f7f752890194e9b8a2d5b9a5efa7acb76840020005000440046002065874ef65305542b8f039ad876845f7150cf89e367905ea6ff0c4fbf65bc63d066075217537054c18cea3002005000440046002065874ef653ef4ee54f7f75280020004100630072006f0062006100740020548c002000520065006100640065007200200035002e0030002053ca66f465b07248672c4f86958b555f3002>
  >>
>> setdistillerparams
<<
  /HWResolution [2400 2400]
  /PageSize [612.000 792.000]
>> setpagedevice




