Five Keys to Safer food

World Health Organization

v Cook food thoroughly, especially meat, poultry, eggs and
seafood

v Bring foods like soups and stews to boiling to make sure that
they have reached

70°C. For meat and poultry, make sure that juices are clear, not
pink. Ideally,

use a thermometer

v Reheat cooked food thoroughly

Proper cooking kills almost all dangerous microorganisms.
Studies have shown that cooking food to a temperature of
70°C can help ensure it is safe for consumption. Foods that
require special attention include minced meats, rolled roasts,
large joints of meat and whole poultry.

Knowledge = Prevention



