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Safety

Ready to Eat foods
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Right Zones in the Fridge

Four Steps To Food Safety

] Wash hands fon 20
secands with and

water befofe,
‘ and after prepeting
forsdd aniel befors eating.

SEPARATE Use peparste cotting
bomeds and plates for

‘ ‘ produce atid for mest,
pouliry, swafood and
L

Ve & food
thermenmete!

Mofrigerate porishable
fesenchs withiin twiy

Fensrs

Wash utenails, cutting
terards and
eountertaps after sach
use with hot, soapy
waler

When grocery
shopping, keep raw
meat. poultry, seafood
and (heir julces wway
from other foods

foend Bt ften
conking (ot 140°F o
aherve).

Never thew of

masinate foods on the

conmter

Rinse fresh frudts and
vegetatiles under
running water < bt
fien meRt, poultey of
L

Keep raw meat,
peailiry, seafood and
egs separate from alt
athet foods in the

fridge

Micgowave food
theroughly (1o 165°F)

Kivrw when to throw

food ot

Refrigerator Storage Chart
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REFRIGERATOR

GUIDELINES

m Store raw and cooked items separately,

Do not store
food in open
tins or card-
board boxes.

Do not store
hot foods In

Remave wrapping from raw meat and store
in sultable clean container.

[V] Store raw meat below other food.
m Store strong smelling food In 2
sultable




