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= Food safety + |

Help keep food sate |

Food 5a¥915 is important — 4ov need to store, handle and cook food carefully at all times
to make sure what you eat i3 safe. When preparirg raw and cooked foods ‘r%efher, it is
impor‘l’an’r to take care to prevent cross—contamination.

Before and after cooking, do wov think about storing foods carefolly in the right place?
To know the best ways 1o store food, and how lon Qwill be aood to eat, it is 'a%da\uss vsefol
fo read date-marks and storage information on Q;Sod labels.

Knowing when the food is cooked also helps you to enjoy the food, rather than worryin
i€ it is onsafe or not. J AN K
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Stick a photo of
your dish here

Stick a photo of
vour dish here
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Stopping cross—contamination
Cooked and ready—to—eat foods should be kept separate £rom raw meat to help

prevenf cross—contamination.

what is cross—contamination?

Nhj is it important to prevent cross—contamination”
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Mﬁ checklist Sor pf‘even'rirls cross—contamination B
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List some foods that Yoo ike to cook and eat. How do oo know when ﬂuﬂ are read\ug?;

Food | It'sready toest when.
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| k. food safelu.
Food labels show uov how to store and coo s
!- wWrite a 5hoppir5h55’r and 5935%1 where \usou should store eac
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T — CHECK!

| S handle fo0d and cook. h ienically and safel
at all times. 33 5 5

[F1-T keep readu—to—eat and cooked £oo

fow meat 1o avoid cross—contaminatio

[ ]I store foods c,orrecﬂﬂ

, 30 that fhe\us are safe 1o eat.
[ ] I know when Cood is cooked, 50 that it is safe 1o eat.
[ ]I use ood safet

information on £ood labels when
D bsﬂ, store or eat food.
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