FIGHT BACL.

Cross-contamination is how bacteria spreads
from one food to another.

@ Scparate raw meat, poultry and
seafood from other food in the
grocery cart.

@ Store raw meat, poultry and
seafood on the bottom shelf of
the refrigerator so juices don’t
drip onto other foods.

SEPARATE

Don’t cross contaminate. @ Use one cutting board for raw
meat products and another for
salads and other foods which are
ready to eat.

@ Always wash cutting boards,
knives and other utensils with
hot soapy water after they have
come 1n contact with raw meat,
poultry and seafood. Rinse
thoroughly.

@ Never place cooked food on a
™ plate which previously held raw
meat, poultry or seafood.
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