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Sanitize
-all equipment &

Cooking- tools before
Appropriatge prepating Food Storage

Temperature/ Cleanliness/
Procedures Temperature

Practice
Proper 10 Pr|nC|pIes Procure from

Hygiene of Safe Food safe Sources

Handling &
cross Hygiene HAACP program

Prevent Develop & follow

-Hazard Analysis Critical

contamination Control Points

Control time & Training &

Development
Temperature Heat/cool P

food
properly




RD BOARD

Be Clean,
Be Healthy

Wach your hands
frequently If
you are sick.

=

Wash hands
when necessary.

Keep it Cool

KeepitHot

Keep cold foods
at4VF/5°C

Keep hot foods
at 140°F / 60°C
or above.

Don’t Cross-

Contaminate

stolSiaw
cods In the same
container as
cooked foods.

If you have used a
utensil or cooking
surface for raw
meat, wash it
before using it
with anything
else.

Wash, Rinse,
and Sanitize

Wash everything
you use while

Rinsein hot
water.

Cook Itand
Chill It

Cook food until
itls ready. For
meats, there 3

If you have
leftovers, store
them a 5°C/41°F.




Your 5 Moments
for Hand Hygiene




