Follow These Four Easy Steps To Help Your Family Be Food Safe.

ﬂlﬂﬂn. Bacteria can spread

throughout the kitchen and get on
hands, cutting boards, knives, and

countertops. Frequent cleaning can
Keep that from happening.

RUN cutting boards
and utensils through
the dishwasher or wash
them in hot soapy
water after each use.

Clean.

WASH hands

with soap and warm
water for 20 seconds
before and after

handling food.

KEEP countertops
clean by washing with
hot soapy water after
preparing food.

KEEP raw meat,
poultry, and seafood
and their juices apart
from other food items
in your grocery cart.

USE one cutting
board for raw meat,
poultry, and seafood
and another for salads
and ready-to-eat food.

STORE raw meat,

poultry, and seafood
in a container or on
a plate so juices cant
drip on other foods.

ﬂﬂﬂk. Even for experienced

cooks, the improper heating and
preparation of food means bacteria

can survive.

USE a food
thermometer—

you cant tell food is
cooked safely by how
it looks.

STIR, rotate the dish,
and cover food when
microwaving to prevent
cold spots where
bacteria can survive.

BRING sauces, soups,
and gravies to a rolling
boil when reheating.

To learn more, visit BeFoodSafe.gov

Cook.

ﬂhl“. Bacteria spreads fastest at
temperatures between 40 degrees
Fahrenheit to 140 degrees Fahrenheit,
so chilling food properly is one of the
most effective ways to reduce the risk

of foodborne illness.

CHILL leftovers and
takeout foods within 2
hours, and divide food
into shallow containers
for rapid cooling.

COOL the fridge

to 40° F or below,
and use an appliance
thermometer to check
the temperature.

THAW meat, poultry,
and seafood in the
fridge, not on the
counter, and don’t
overstuff the fridge.

Chill.
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To find out more about food safety,

FOOd .76 million cases visit befoodsafe.gov.
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safety risks TR e Four Easy Lessons
in Safe Food Handling.

325,000 people

are more are hospitalized
for foodborne
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The U.S. Department of Agriculture (USDA) prohibits

discrimination in all its programs and activities on the
basis of race, color, national origin, age, disability, and
where applicable, sei, marital status, familial status,
parental status, religion, sexual orientation, genetic
information, political beliefs, reprisal, or because all or
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amm y p e 0 p e assistance program. (Not all prohibited bases apply to

all programs.) Persons with disabilities who require
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l.U I I I d Ie f ro m information (Braille, large print, audiotape, etc.) should
I u contact USDRA’'s TARGET Center at (202) 720-2600
o (voice and TDD). To file a complaint of discrimination,
p eo p e t I 11N k . foodborne illness. write to USDR, Director, DFfice of Givil Rights, 1400
Independence Avenue, S.UJ., Washington, D.C. 20250-9410,

or call (B00) 795-3272 (voice) or (202) 720-6382 (TDD).
USDRA is an equal opportunity provider and employer.
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