FOOD SAFETY

MONTH 2023

Wash your hands & surfaces often, especially before preparing foods. Wash your cutting
boards, dishes, utensils, and counter tops with hot soapy water after preparing each
food item. Consider using paper towels to clean up kitchen surfaces. If you use cloth
towels, launder them often in the hot cycle. Rinse fresh fruits and vegetables under
running tap water, including those with skins and rinds that are not eaten. Scrub firm
produce with a clean produce brush. With canned goods, remember to clean lids before
opening.
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Separate raw meat, poultry, seafood, and eggs from other foods
In your grocery shopping cart, grocery bags, and refrigerator. Use
one cutting board for fresh produce and a separate one for raw
meat, poultry, and seafood.

Never place cooked food on a plate that previously held raw meat,
poultry, seatood, or eggs unless the plate has been washed in hot,

soapy water. Don’t reuse marinades used on raw foods unless you
bring them to a boil first.
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eafood, and other perishables within 2 hours of
jour if the temperature outside is above 90° F.

cold water, and in the microwave. Food thawed
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low containers for quicker cooling in the refrigerator.



