QUICK GUIDE TO FOOD SAFETY

When You Go Shopping:

· Foods should be in good condition.

· Do not buy cans of food that are dented, rusted or bulging.

· Cold food should feel cold to the touch.

· Frozen foods should be frozen solid.

· Make grocery shopping your last stop, and then go straight home.

· Refrigerate your purchases immediately.

· Don’t buy anything that won’t be used before the use-by date.

Storing Refrigerated Food Safely:

· Make sure your refrigerator is working properly.

· Avoid overloading your refrigerator.

· Store eggs in their original container on the bottom shelf.

· Place raw meat and poultry in a bag or on a plate to keep the juices from dripping on other foods.

QUICK GUIDE TO FOOD SAFETY

Preparing Food Safely:

· Thaw food in the refrigerator, not on the kitchen counter.

· Replace sponges and wash dishcloths in hot, soapy water.

· Use separate cutting boards and utensils for uncooked meat and poultry.

· Clean work surfaces and utensils prior to chopping vegetables.

· Wash hands frequently and thoroughly.

Reheating Food Safely:

· Bring soups, sauces and gravies to a full boil.

· Heat other leftovers thoroughly to 165 degrees.

· Microwave leftovers using a lid or vented plastic wrap for thorough heating.

Safely Storing Leftover Food:

· Use small containers for quick cooling.
· Refrigerate leftovers immediately.
· Keep refrigerated leftovers where you can see them.
