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i FOUR SIMPLE STEPS FOR FOOD SAFETY

2. Four simple steps for food safety

1, What you nee:

. Wash hands, utensils, and cutting boards before and after
contact with raw meat, poultry, seafood, and eggs

. Keep raw meat and poultry apart from foods that won't be
cooked.

. Use a food thermometer. You can't tell food is cooked safely

by how it looks.
. Chill leftovers and takeout foods within 2 hours and keep the
fridge at 40 degrees or below.
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1. ¥inat you need to inow sboct food safety s
Safety risks from careless handling of food are more common than most people think. These
four easy habits can help prevent harmful bacteria from making your family sick.

2 Four simple steps for food safety

* Clean
Wash hands, utensils, and cutting boards before and
after contact with raw meat, poultry, seafood, and eggs.

+ Separate
Keep raw meat and poultry apart from foods that
won't be cooked.

» Cook
Use a food thermometer. You can't tell food is cooked
safely by how it looks

= Chill
Chill leftovers and takeout foods within 2 hours and keep
the fridge at 40 degrees or below.
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four easy habits can help prevent harmful bacteria from making your family sick

* Clean
Wash hands, utensil, and cutting boards before and
after contact with raw meat, poukiry, seafood, and eggs.

* Separate
Keep raw meat and poultry apart from foods that
Won' be cooked.

* Cook
Use a food thermometer. You can't tel food is cooked
safey by how it ooks.

1. Wash hands, ut
contact with raw
raw meat and poultr
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Food Safety - stage 2 (@2

Ouioe | Thembsils  Notes  Search
1, What you need to know sbout food safety —

2. These four simple steps can protect your fa

Separate Cook Chill
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Wash hands, Keepraw meatand  Usea food Chill leftovers and
cutting boards, and poultry apart from thermometer. You takeout foods
utensils before & foods that won't can't tell food is within 2 hours and
after contact with be cooked. cooked safely by keep the fridge at
raw meat, poultry, how it looks. 40 degrees or
seafood, and eggs. below.

These four simple steps can protect your

family from harmful illness-inducing bacteria.
Safety risks from careless handling of food are more common than most people think. Take
these steps to keep your family from getting sick.
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Make it interactive

I rearranged the fridge a few hours ago and

accidentally left some raw beef out on the
counter. | was going to use it for the dinner
party tonight.

Do you think it’s okay>

As long as you cook it till it registers
140 degrees on a meat thermometer. 3

No, it’s really not okay. You should 3
throw the meat away.

™
- —_—  q
You need to freeze it overnight before ‘»&
you can use it. Use chicken for
tonight's dinner party instead.
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PROXIMITY

FOUR SIMPLE STEPS FOR FOOD SAFETY

gL

. Wash hands, utensils, and cutting boards before and after
contact with raw meat, poultry, seafood, and eggs
. Keep raw meat and poultry apart from foods that won't be

cooked.

. Use a food thermometer. You can't tell food is cooked safely
by how it looks.

. Chill leftovers and takeout foods within 2 hours and keep the
fridge at 40 degrees or below.

Clean Separate

'l .i \

\
Wash hands, Keeprawmeatand  Useafood Chilleftovers and
cuttingboards, and  poultry apartfrom  thermometer.You  takeout foods
utensis before & foods that won't can't el food s within 2 hours and
after contactwith  be cooked cooked safely by keep the fridge at
raw meat, poultry how it ook, 40 degrees or

below.

seafood, and eggs.

These four simple steps can protect your
family from harmful illness-inducing bacteria.

people think. Take
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Difference Between Type 1 and Type 2 Diabetes

Type 1 Diabetes

The body does not produce

insulin and requires supplemental

insulin injections.

(4

Type 2 Diabetes

The body produces insulin,
but the cells are not utilizing
the available insulin.
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LEVERAGE YOUR RAPID E-LEARNING TOOLS

FORM-BASED
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1@ death rate s 0n¢ of the GNest per capita in the
dworld Fire kills 3.300 and injures mare than 20,000
pecple each year. Most of these. prevented:

ek the tabs at bef to bearn facts about fire prevention and
safety, 0 that you can do yous part of promote prevenbon,
preparedness, and response.

\/ou £ill in the form
with Youv content...

Escape Planning

e
Candle Safety

]
Cigarette Safety

[ ]
Cooking Safety

)
Electrical Safety

T
Fire Extinguishers

T
Heating Safety

Introduction

America's fire death rate is one of the highest per
capita in the industrialized world. Fire kills 3,700 and
injures more than 20,000 people each year. Most of
these deaths can be prevented!

Click the tabs at left to learn facts about fire
prevention and safety, so that you can do your part
of promote prevention, preparedness, and response

...ahd ou‘E tomes yow

Published output.
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Joe Deegan Creating an indoor scene
Member

1 am working on a project where | am creating a slide that looks

having a hard time adding perspective to the floor so that it looks
P do a great job of this so | wanted to get your ideas on how | can m
\ Anderson (@eLeaming) just recently posted a screenr of creating

question to that Take a look at my Screenr and please post a e

started
Join Date: Feb 2010
Location: Sacramento, CA lick Her nr of what | am trvins
Posts: 19

Joe Deegan

Twitter: @ioe deegan

Connett to the user Communi‘[:\/ too,’
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