HAPPY WORLD
FOOD SAFETY DAY!

SEPARATE DIFFERENT RAW MEATS AND
OTHER FOODS.

ALWAYS WASH YOUR HANDS BEFORE AND
AFTER HANDLING FOOD.

FOLLOW EXPIRY DATES!

ENSURE CLEAN UTENSILS AND SURFACES
ARE USED.

TEMPERATURE CONTROL IS KEY - ENSURE FOOD \
IS COOKED THOROUGHLY:AND LEFTOVERS ARE :
STORED SAFELY'IN THE ERIDGE.

YOU HAVE THE POWER TO PROTECT YOUR
PLATE AND YOUR HEALTH.
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