
Why

✔ Wash your hands before handling food and
often during food preparation
✔ Wash your hands after going to the toilet
✔ Wash and sanitize all surfaces and equipment
used for food preparation
✔ Protect kitchen areas and food from insects,
pests and other animals

Five Keys to Safer food

Keep Clean

While most microorganisms do not cause disease,
dangerous microorganisms are widely found in
soil, water, animals and people. These
microorganisms are carried on hands, wiping
cloths and utensils, especially cutting boards and
the slightest contact can transfer them to food
and cause foodborne diseases.
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