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Separating
Foods

Handwashing

Ensure to wash your hands:

e Before Eating
After Usine the Rest Prevent Cross-
er sihg the Restroom Contamination by keeping

e After touching your face or Fo o D _| foods separate.

blowing your nose. SAFETYJ

e After touching contaminated
surfaces or raw meat. 165°F Poultry
Wash your hands for at least 20
seconds and ensure to scrub
your hands with soap the entire

1.Use Separate Cutting
Boards for produce, beef,

poultry, and sea food.

160°F Ground 2.Store food separately
Meat and label with their date.
140°F Solid Meat 3.Wash your hands before

time. handing different food
4 t
. ypes.
Create a Safety v 4.Use separate utensils for

different foods, and for
uncooked and cooked
foods.

40°F or less for
Food Storage

Culture

Ensure to model good behaviors
and expectations for your teams:
1.Praise your team when they

successfully complete a skill. WASH I NG 'CH I CKEN

2.Utilize different team
members as training leads. SP REA D S G ERMS

3.Empower your team by
teaching them the value of
safe food.

4.Use consistent terminology
and plain language for all to
understand.

Storage: Allow food to cool and then store within two U AMS
hours of cooking. ® ®
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https://youtu.be/PMa-i_c9sUc?si=5-GlRH5RITtLDlJZ
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FOOD SAFETY
CROSSWORD PUZZLE
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WORD BANK:
Chill
Instructions

2 Foodborne illness
3 2 Salmonella
Eat
One sixty five
5 6 Separate
Thermometer
Core Four
7 Two hours
Rinsing
Twenty
8 Clean
9 10
1n
ACROSS:
1. Start out with hands, surfaces and utensils
before cooking.
3. What foodborne pathogen is often linked to raw eggs? ?
5. Four steps to help you tackle bacteria. DOWN:
7. What is not a food safety step when preparing raw meat 1. The refrigerator is the best place to perishables.
or poultry? 2.A is a kitchen device that can

8. Simplify cooking with frozen foods by following these for
optimal safety and quality.

9. While everyone is at risk of a
children and elderly people have a higher risk.

. young

1. It is recommended to wash hands with warm water and soap

for seconds.
12. Only food that contains flour when it is fully cooked.
Learn more about food safety at
/.
BROUGHT TO e
Cargill

COSTCO.

ensure food is cooked to a proper temperature.

4. What temperature does poultry need to reach
to be food safe?

6. Leftovers should be put in the refrigerator or freezer
within

10. To avoid cross contamination, keep raw meat
from produce.

StoryOfYourDinner.org
Partnership for
Food Safety

} Education

Together: A Food Safe America

ajeledas ‘L SINOYOM] "9 BAY AJXISBUQ 'p J}BWOULBY| ‘7 ||IYD 'L :umo@ 383 'zl AJUSM] ‘|| SS3U||l BUIOgPOO4 ‘6  SUOIIINIISU| ‘g Bulsuly 7 IN04 8100 °G  B|jaUOW|RS ‘¢ UR3|D ‘| :$S01OY




