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[MapTHepCTBO MO NpocBeLLeHno B obnacty 6e3onacHoCTM NULeBbIX NpoaykToB (Partnership

for Food Safety Education) ncnonb3syet yetblpe OCHOBHbLIX NpaBusia B paMKkax KamnaHum

Fight BAC!® (Bopbba ¢ 6akTepusaimm), 4Tobbl NTOMOYbL NOTPeEbUTENAM NpeaoTBpaTUTL
3aboneBaHnsi NULLLEBOIO NpoucxoxaeHns. K HUM oTHOCATCH YKa3aHHble Aanee Yyetbipe npasuna.

* CobGnopganTte YncToTy. Hacto MomTe PyKn M NOBEPXHOCTW.
* PaspensnTte npoAaykTbl. He gonyckanite nepekpecTHOro 3arpsi3HeHs.

* TwaTtenbHO roToBbLTE NPOAYKTbI. [OTOBLTE NX 4O AOCTUXEHUA 6e30nacHon
BHYTpPEHHEN TeMneparypsbl.

e CBoeBpeMeHHO oxnaxaauTte npoaykTbl. Kak MOXHO ckopee ybupante nx
B XOIOAMWIBbHUK.

[ononHuTenbHyo nHpopmaumo cM. Ha caunTe fightbac.org.

CobGnropganTte YncToTy

MbiTbe pykK

OavH 13 nyywmx cnocoboB NpeaoTBpaTUTb pacnpocTpaHeHNe MUKPOboB — d ! \
4acTo MbITb PyKu Npu paboTe ¢ nuLLeBbIMK NpogykTaMu. Pyku 1 HOrtu cnegyet : ”
TWaTeNbHO MbITb: /

* nepen paboToi ¢ NULLEBLIMU NPOAYKTAMU UM KyXOHHBIMU »
NPUHaANEXHOCTAMY;

° nepef nogaven unv NpMemMom nuLy;

*  rocrie NoceLleHus Tyanera;

* nocre paboTbl C TaKMMu NPOAYKTaMM, KaK CbIpOe MSICO N Kypuua;
*  ocrne KOHTaKTa C rpsi3HOW NMocyaow UM Mycopom;

° nocrne npuKoCHOBEHUA K BOJNTOCaM, Nnnuy Unun teny, a Takxke K

[IPYroMy YerioBeky; TmaTerijoe MbITbe PYK —
nyywmn cnoco6
*  1OCMe KaLlms U YUXaHus; NpefoTBPaTUTL
*  fiocne efpl, MUTbS, XXeBaHUS XEBATENMbHOW PE3NHKM UMW KyPEHWS; pacnpocTtpaHeHue MMKpob6oB
* focne MblTbs CTOMOB UM 060pyAOBaHMS. v 3a6onesanua nuwesoro
NPOUCXOXAEHUSA.

O6s3aTenbLHO MOMTE PYKM NpaBuUIibHO. BeinonHanTe ykasaHHble nanee
[ENCTBUSA NMPU KaOXKOOM MbITbE PYK.

e CmMouunTe pyku TEMNMOW BOAOW U HAHECUTE MbISO.

e TwarenbHO TpUTE PYKN OAHY O ApYryto He MeHee 20 CeKyHO — NPUMEPHO CTONMbKO BPEMEHN 3aHMMaET
OBYKpaTHOe ucnornHeHune necHu «C gHem poxaeHus». MonTe nagoHu 1 TbiNbHYO CTOPOHY KUCTEN, a Takke
TWaTenbHO NPOMOWTE MeXAy nanbLamn 1 camm nanblpl.

e [lpomoiiTe yyacTku nog HOrTsMU.

e XopoLLOo NPOMOWTE PYKM Mo NPOTOYHOW BOOOMN.

*  BbITpUTE PyKM YNCTBIM ByMaKHbIM MONOTEHLIEM WM BbICYLUUTE UX CYLUUIKOW ANS PYK C TEMMbIM BO30YXOM.
*  Wcnonb3ynTte cyxoe ByMmaxHoe NorioTeHLE, YTOObI 3aKpbITh KpaH.
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CronewHuubl, pa3geno4vHble AOCKM U KYXOHHOe o6opyAoBaHue

* [locne kaxgoro UCnonb3oBaHWUs MONTE pa3genoyHble A0CKM ropsident BoAoW C MbIfIOM UK B MOCY40OMOEYHON
MalumHe. PasgenoyHble 4OCKM C TBEPAOM NOBEPXHOCTbIO, HANPUMEpP NIAacTUKOBbIE, NPeanoyYTUTENnbLHee
OepeBsHHbIX. Ha TBepabIX NOBEPXHOCTSAX MEHbLLE TPELLMH, B KOTOPbIX MOTYT CKannnmBaTbCa MUKPOOLI.

° 3ameHsIiTe N3HOLLEHHbIE pasaenoyHblie A0CKK, eCinn gpeBechHa pacTtpeckarnacb Uin Ha Heln NoSIBUNUCH NATHA.

* [locne kaxgoro UCNorb30BaHUSA MOMTE KOHCEPBHbIE HOXW, BrieHaepbl 1 e3B1S MUKCEPOB ropsyen BOAON C
MbISTOM UIK B MOCYAOMOEYHOW MalLLVHe.

° Kaxxgbin oeHb I/ICI'IOJ'Ib3yl7ITe YUCTbl€ KyXOHHbIE€ NOoJ1I0TEHLA. Bo BnaxHbIx FPA3HbIX KYXOHHbIX NOSIoTEeHUax Nerko
pPa3MHOXakTCA 6aKTepl/II/I.

* He ucnonb3yiTte ryoku ans MblTbsi TOCYAbl U KyXOHHbIX MPUHAANeXHocTel. B rybkax MoryT ckannueaTbest
MUKPOObI, KOTOPbIE MOTYT 3arpsA3HATb NPOAYKThI U MOCyAY.

*  Cpasy xe BbITMparnite NponuToe.

PasgensanTte npoaykKrbl

*  Vicnonb3yiTe oTAenbHble pa3aenodHble JOCKU, TAperku 1 CTONoBble NPUBopbI ANS ChIPbIX 1
MPUrOTOBMEHHbIX NPOAYKTOB.

° He np06y|7|Te nnuLly TeM XXe CTOJ10BbIM I'IpVI60pOM, KOTOPbIM €€ nepemMellnBaeTe. npO/J,yKTbI, coaepxalimne MACo,
nTuyy, pb|6y nnn snua, npo6yl7|Te TOJ1bKO MOCJ1€ TOro, Kak OHU 6y}:l,yT MNOJTHOCTbIO NPUTrOTOBIEHbI.

* Bcerga xpaHuTte cbipoe MSCO B XONOAUIBHUKE HAKPbITbIM, OTAEMNbHO OT APYrnx NpodyKToB. MNpexae yem ybpaTb
KynreHHOe MACO B XONOAMUIbHMK, MOMECTUTE YNaKoBKy C MSICOM B NaKeT Ans 3aMOpaXKuBaHust unn obepHuTe ee
antomMuHueBom onbron, YTobbl NPpegoTBPaTUTL NPOTEKAHME.

° XpaHVITe Cblpo€ MACO Ha HWKHEW Morke XornoannbHuKa, 4Tobbl ero Cok He nonarn Ha apyrue npoaykTbl.

TwarteribHO roToBLTE N POAYKTbI

nOArOTOBKa npoaykKToB

*  MowTe KpbILWKM KOHCEPBHbLIX DaHOK, Npexae YeM OTKpbIBaTb UX.

e Ecnu cbipoe MSACO HEMPUATHO MaxHET UK CTano CKOIb3KMM, BbIOPOCLTE €ro.
* [OTOBbTE HAYMHKY OTAENBHO OT MHAEWKMU.

e TwarensHO MONTE OPYKTbI U OBOLLM MO NPOTOYHOW BOAOM,
npexae Yem cyMLLaTh KOXULY U HapesaTb ux. MicnonbayniTte
nepespenble PpyKTbl U OBOLLU, TONBKO KOFAa OHU HYXHbI AN
NPUrOTOBITEHUS MULLMN.

*  [lomaluHue KOHCepBbl, 3aroTOBMEHHbIE HENPaBUNBHO, MOTYT
copepxatb BakTepuu, Bbi3biBatoLme 60Tynuam. 3tn bakrepun
BblpabaTbiBalOT TOKCWH, KOTOPLIN NPY NONagaHun B OpraHuam
MOXeT BbI3BaTb Tskernoe 3abonesaHue. Ecnuv Bbl nogospeBaerte,
4YTO AOMAaLLHME KOHCEPBbI Dbl MPUrOTOBIEHbI HEMPaBUIBHO,
KpbILKa B3a4yrnack, NMMbo nocne oTKpbITUSA NPOAYKT HENMPUATHO
NaxHeT UK BbIMSAANT HeOObIYHO, BbIBpOCETE ero!
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PykoBoacTBO No 6€30MacHOCTM MULLIEBbIX NPOAYKTOB

*  cnonb3ynTe NuLLEeBOV TEPMOMETP ANS MPOBEPKM rOTOBHOCTU. N3mepanTe TemnepaTtypy B CaMOWn TONCTOM
4YacTu Msica, He Kacasicb KOCTU. B kavyecTBe opreHTnpa Ncnonb3ynTe NPUBEOEHHYIO HKE MHAOPMaLIMIO
MuHncTepcTBa cenbckoro xo3anctea CLUA (United States Department of Agriculture, USDA).

Mpoaykr

fAnua n bnropa ns auy

Bupg npoaykra

Anuga

Be3onacHasi MMHMManbHas
BHYTPEHHAA TeMnepartypa B rpagycax
dapeHreMTa u peKoMmeHgaLumMm no
NPUroToBNEHUIO

[oTOBbLTE, MOKA XENTOK 1 Oenok He
CTaHyT NJTIOTHbIMU

bnitoga 3 auu, andHble COYyChbil,
3aBapHble KpeMbI

160

FoBsiAvHa, CBUHUHA,
6apaHuHa 1 TensaTUHA

Cblpoii MsicHOM chapLu (KOTNETbI U
MSACHbIE PYNeThl)

160

Chblpble CTeliku, OTOMBHbIE N MSACO
AN XapKoro

145; nante NOCToATb HE MeHee 3 MUHYT

Ceexas (cbipas)

145; nante NocTtoATb He MeHee 3 MUHYT

MopenpoAayKTtbl

BetunHa MoMHOCTBI0 NPUrOTOBIEHHAs 140
(ong pasorpesa)
nT"”‘? (kypuua, Jrobon BuA 165
MHAeuKa, yTKa, rycb)
145; roToBbLTE, MOKa MAKOTb HE CTaHEeT
Pbi6a Henpo3payvyHom n He ByaeT nerko

paccrnamBaTbCH BUIKON

KpeBeTku, omapbl, kpabbl

145; rotoBbLTE, NOKa NaHLUMpb He NOKpaCcHeeT,
a MSAKOTb HE CTaHET XeM4y>XHO-6ernon
N HENpPO3pa4vHoOM

Monntocku, mnuguu, yCcTpuubl

145; rotToBbLTE, MOKa PakoBUHbLI HE OTKPOKOTCA

OcTaTKu rotToBOM NULLMK,
3aneKkaHKu

Jrobon BuA,

165
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* B MMKPOBOMHOBOW Neym nuLLa MOXET NPOrpeBaTbCsi HepaBHOMEPHO, B pe3yrnbTaTe Yero B He MOryT oCcTaBaTbCs
XONOAHbIE y4acTKu, rae CnocobHbl BbkMBaTb bakTepun. NoaTomy Ansi paBHOMEPHOIO NPUIroTOBMNEHNS
nepemMeLLMBanTe 1 NoBopayMBanTe nuwly. Ecnm B MMKPOBONHOBOW NeYn HET BpallatoLLerocs nogaoHa,
oOvH-[Ba pa3a BO BpeMsi MPUroToBIeHWs NoBopaynsarite 6nogo Ha 4eTBepTb obopoTa. Y6eamTech, UTo

nuia AoCTaTO4YHO nporpenach. MNocne NPUrOTOBJIEHUA TaKXXe OCTaBbTe MNULLLYY Ha 15-30 CeKyHA, 4YTOObI TEMMO

paBHOMEPHO pacnpenennnochb No BCEMY NMPOAYKTY.

* [lopgoepxuBante TeMnepaTtypy ropadmx NofHOCTbIO NPUrOTOBIIEHHbIX NPOAYKTOB Bbilwe 140 rpagycos

no dapeHrenTy.

* [logpepxvBante TemnepaTtypy XonoAHbIX NpoaykToB HuKe 40 rpagycoB no dapeHrenTy.

° npOD,yKTbI OOMKHbI ObITb MONTHOCTbIO NPUroToBIEHbI Nepea XpaHeHNEM. Hwukorga He XpaHnUTe 4YaCTu4HoO
NPUroToBJIEHHbIE NMPOAYKTbI A514 AanbHenwero NMPUroToBIIEHUA.

*  Hwukorga He npobyiiTe NuLLy, KOTopas BbIMSAANT HEOObIYHO UM UMEET HEMPUSATHBINA 3anax.

* [lepen nogayei nnv NpUemMomM NULLIK MOWTE PYKMU BOAOW C MbIFIOM.

° NogasanTte NPUTOTOBJIEHHYHIO NULLY Ha YNCTbIX Taperikax 1 I/ICI'IOJ'Ib3y17ITe YNCTbIE CTOJTOBbIE I'Ipl/l60pb|.
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Pa3mopaxunBaHue npoayKToB

Pasmopaxunsante mMsco, pbiby nnv NTuly B XONOAWUMbHUKE, MOMECTUB UX B EMKOCTb A5t cOopa KUOKOCTU.
MpoayKThl TaKXKe MOXHO pa3MOpaXXmBaTb BHE XONOAUIBHUKA NOL CTPYEW XONOAHON MPOTOYHOW BOAbI.

MpoayKTbl MOXHO pasmMopaxuBaTb B MUKPOBOITHOBOW neyn. B aToM criyyae o6sizaTernibHO NpMroToBLTE UX Cpasy
nocre pa3MopaknBaHus.

CBOeBpeMeHHO oxnaxagaurte n POAYKTbI

XpaHuTe oxnaxaeHHble NpoayKThl Npu Temnepartype Hke 40 rpagycos no PapeHrenTy.
XpaHuTe 3aMOpOXeHHbIe NPoayKTbl Npu TeMnepatype Huke O rpagycos no PapeHrenTy.

Caexyto nTudy, pbidy n MsicHOM dhaplLu crieqyeT NpUroToBMTb UM 3aMOPO3UTb B TeYeHne 2 aHel. [pyrue Buabl
rOBSIAMHbI, TENSATUHbI, 6apaHWHbI NN CBUHWHbBI CIEQYET NPUroTOBUTL B TeveHne 3-5 gHen.

OxnaxpganTe unu saamopaxvsavite OCTaTKu MPUrOTOBNEHHON MULLIM B HEBOMbLUUX 3aKPbITbIX HErMYBHOKMX
KOHTEelnHepax, 4Tobbl OHK BbICTpee OCTbIBaNM.

XpaHMTe B XornogurbHUKE TOJTbKO TO KONMNM4YeCTBO MULLIK, KOTOpPOE MOXXHO CbeCTb B Te4eEHNE 3-5 gHen.
OcTtanbHoe 3aMOpO3bTe.

Mepen ynotpebneHnem pasorpenTe nuwly 0o 165 rpagycos no PapeHrenTy unm goBeamte ee Ao
WHTEHCUBHOTO KUMEHWS.

3amMopOoXeHHble NPOAYKTblI MOXHO XPaHUTb B MOPO3WITbHOW Kamepe 40 6 MecsLeB.
XpaHuTe NpUroToBMNEHHbIE HAYMHKK A1s1 IMPOroB, MYAVHIM U 3aBapHble KPEMbI B XONOAMIbHUKE.

Bce npoayKTbl, XpaHsiLLMECs B XONOAUbHUKE UM MOPO3UIbHONM Kamepe, AOMKHbI ObiTb 3aBEPHYThI
UMW HaKpPbITbI.

BbibpachkiBanTe npogykTbl, TpebyloLme XpaHeHns B XONoaNNbHUKE, €CMU OHWU HAXOAMITUCH NPY KOMHATHOM
TemnepaTtype 6onee 2 yacos.

He nepenonHsiiTe XonoaunbHUK UM MOPO3UIbHYIO kamepy. [1ns 6e3onacHoro oxnaxkaeHusi NpoayKToB
XONOAHbIV BO3OYX AOMKeH CBOBOAHO LIMPKYNMPOBaTh.

Bo Bpemsi noe3gok Ncrnonb3yiTe TEPMOKOHTENHEP CO NbAOM AN OXIaXAEeHHbIX M 3aMOPOXKEHHbIX MPOAYKTOB.
Ecnn comHeBaeTecb — BbiGpackiBaiiTe!

Opyrue pekomeHagaumm no 6e30nacHOCTU NULLEBbLIX MPOAYKTOB

XpaHeHMe npoAyKTOB

MpoBepsiiTe cpoku rogHocTU. BeibpackiBanTe NpogyKThl MO UCTEYEHUN CPOKA FOOHOCTU («ynoTPeduTb O0o»).
BbiOpachbiBainTe BCce roToBble NPOAYKTbI, XPaHALLMECS B XONOAUIBHUKE, Yepe3 4-5 aHeln.

BribpackiBaiiTe NpoayKThl, Ha KOTOPbIX NOSIBUACH NieCeHb.

BbibpachkiBainTe KOHCepBbI, ecnu 6aHka B3gyrnach, MpoTeKkaeT, TPpeCcHyna unm nMeeT rmyBboKyo BMSATUHY
B obnacTtu wwea.

Co,u,ep>|<V|Te MeCTa XpaHeHNdA NpoAYKTOB B HNCTOTE N HE D,OHyCKaVITe nosABI1I€HNA HACEKOMbIX U TPbI3YHOB.
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lNMokynka npoayKToB

*  OpueHTupynTeCh Ha AaThbl, yKadaHHble Ha ynakoBke. [lata
«npofaTb AO» YKa3blBaET, 40 KaKOro Cpoka NpoayKT MOXeT
HaxoauTbCs B npogaxe. [lata «ynoTpedbutb 4o» yKa3biBaeT,
[0 KaKoro cpoka npoayKT MoXHO 6e3onacHo ynoTpebnsTs.
BbiGpacbiBaviTe NpoayKTbl MO UCTEYEHUN CPOKA FOAHOCTYU
(«ynoTpebuTb a0»).

* He nokynante NnpoayKTbl B MOPBaHHOW UMK
NMOBPEXAEHHON yNaKoBKe.

* He gonyckanTe KOHTaKTa CbIpOro Msica unm ero
coka ¢ apyrumm npogyktamu. Knagute celpoe Msico
B OTAENbHbIE NaKeTbl, YTOObI OHO HE COonprKacanoch ¢
ApYyrMMuy NpogyKTamu.

* He nokynamnTe TpecHyBLUME AiLa Unu anua, KoTopble
XpaHunuce 6e3 oxnaxgeHus.

*  3amMopoXeHHble NPOAYKTbI AOMKHBI B6bITb TBEPABIMU 1 3aMOPOXEHHBIMU Ha OLLYMb, @ NPOAYKTLI, TpebytoLmne
XpaHeHWs B XONoannbHUKe, — XonogHbiMuU. Knagute Takve NpoayKTbl B KOP3UHY B NMOCMEAHI0 ovepeab, YToObI
OHM KaK MOXHO MeHbLLEe BPEMEHN Haxoannmcb 6e3 oxnaxaeHus.

*  Cpasy nocrne nokynku oTeBe3nTe NpoayKTbl JOMOWN U Kak MOXHO ckopee ybepute nx Ha XxpaHeHue, 0cO6eHHO
B NETHME MecsLbl.

Ocobble pekomeHagauun No ynoTpeoneHunto amy

*  He ucnonb3yinTte cbipble HeENacTepmn3oBaHHbIE AnLa B 6rogax, KoTopble He NOABEeprakTcs TennoBon obpaboTke
UIN TOTOBSATCA NULLIb YACTMYHO, BKMoYas canar «Llesapb». B peuenTax, npegycmaTpmBatoLLmMX NCMONb30BaHNE
CbIPbIX AL, MOXHO UCMOMb30BaTh NAacTEPU30BaHHbIE AliLia U NacTePU30BaHHbIE XUOK1e snua.

* [OTOBbTE OMALUHEE MOPOXEHOE U 3MT-HOT (INYHBIN HANUTOK) TONBKO NO peLienTam, B KOTOPbIX MCMOMb3yeTCs
3aBapHasi CMeCb, MPUroTOBMEHHAS NPY HAarpeBaHUKN C NOCTOSIHHBIM NOMeLLnBaHMeM. B npoTnBHoM crny4vae
ncnonb3yrTe NacTepmu3oBaHHbIN SAUYHBIA NPOAYKT, HanpumMep Eggbeaters unu Davidson’s Safest Choice
Pasteurized Eggs.

* [OTOBbTE AMLA A0 TEX NOp, NokKa BErnKkn 1 XXenTkn He CTaHyT NMOTHbIMU. XKenTok He LOIMKEH OCTaBaTbCS XUOKAM,
HO Npu 3TOM eMy Heobsi3aTenbHO ObITb TBEPALIM.

* BbibpackiBaiTe Anua, siMdHble CMEecK 1 rotoBble briroga 13 siuu, ecri OHWM HaxogUINCh NPY KOMHaTHOM
TemnepaTtype 6onee 1 yaca.

JononHutenbHasa uHcpopmauus

*  Akagemus nutaHus n guetonorum (Academy of Nutrition and Dietetics) — eatright.org/food/home-food-safety

e LleHTpbl No KOHTpOnto U NpodunakTuke 3abonesaHuit (Centers for Disease Control and Prevention),
«besonacHocTb nuLleBbIX NpoaykToB» — cdc.gov/food-safety

*  NHpopmaums o 6e3onacHOCTM NULLEBBLIX MPOAYKTOB OT heaepanbHOro npaeutensctBa — foodsafety.gov

* [lapTHepCTBO Mo NpocBeLLeHnio B obnacTn 6e3onacHOCTM NuLeBbIX NpodykToB (Partnership for Food Safety
Education) — fightbac.org

*  MwuHunctepcTBo cenbckoro xo3ancrea CLUA (United States Department of Agriculture, USDA), Cnyx6a
©e30MacHOCTM M MHCNEKUMM NULLIEBLIX NpoaykToB (Food Safety and Inspection Service) — fsis.usda.gov

*  BcemupHas opraHusaunsa agpaBooxpaHeHuns (World Health Organization, WHO), «be3onacHocTb nuLLEBbIX
npoaykToB» — who.int/foodsafety/en/

OTta namsATKa npegHa3HayeHa ToNbKO Ans MH(OPMaLMOHHbIX Lenen. Ecnu y Bac BO3HUKHYT BOMpPOCHI NO
noBogy Ballero nevyeHusi, obpaTuTecb K CBOEMy feyaliemy Bpayy.

Y106kl NONYy4nTb 4OMNOMHUTENBHYO MHAOPMAaLIMIO O 300POBbE, NOCeETUTE caT wexnermedical.osu.edu/patiented nnu
obpatutecs B brbnunoteky MmeguumHckon nHgopmaumm no tenedony 614-293-3707 unu health-info@osu.edu.
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The Partnership for Food Safety Education has Core Four Practices in their Fight
BAC!® (fight bacteria) campaign to help consumers prevent foodborne illness.
They are:

Clean: Wash your hands and surfaces often.
Separate: Do not cross contaminate.

Cook: Cook foods to safe internal temperatures.
Chill: Refrigerate foods promptly.

For more information, please visit fightbac.org.

Clean
Hand Washing

One of the best ways to stop germs in their tracks is
washing your hands often when handling food. Your hands and
fingernails should be washed well:

Before handling food or kitchen utensils
Before serving or eating food

After using the restroom

After handling foods, like raw meats or chicken
After handling dirty dishes or garbage

After touching your hair, face, or body or touching someone
else

After coughing or sneezing
After eating, drinking, chewing gum, or smoking
After cleaning tables or equipment

Good hand washing is

the best way to prevent
germs from spreading and
to prevent getting ill from
food.

Be sure to wash your hands properly. Each time you wash your hands make sure to:

Wet your hands under warm water and apply soap.

Use good friction and rub your hands together for at least 20 seconds or about the time it
takes to sing the “Happy Birthday” song twice. Wash your palms and back of your hands, as

well as between and over your fingers.
Clean under your fingernails.

Rinse your hands well under running water.

Dry your hands with a clean paper towel or warm air hand dryer.

Use a dry paper towel to turn off the water faucet.


https://fightbac.org/

2 | Food Safety Guide wexnermedical.osu.edu

Countertops, Cutting Boards and Kitchen Equipment

e After each use, wash cutting boards in hot, soapy water or in the dishwasher. Cutting boards
with hard surfaces such as plastic are preferable to wooden cutting boards. Hard surfaces
have fewer cracks where germs can hide.

* Replace worn cutting boards when the wood has split or becomes stained.

* Clean can openers, blenders and mixer blades after each use in hot, soapy water or in the
dishwasher.

* Use clean dishcloths every day. Bacteria grow easily in dirty, wet dishcloths.

* Avoid using sponges to clean dishes and utensils. Sponges can hold germs that can
contaminate food and dishes.

* Clean up spills right away.

Separate
* Use separate cutting boards, plates, and utensils for raw and cooked foods.

* Do not taste the food with the same utensil used for stirring. Taste foods containing meat,
poultry, fish, or eggs after they have been thoroughly cooked.

* Always cover raw meat when it is in the fridge to separate it from other foods. When placing
meat from the store into your fridge, use freezer bags or aluminum foil over the wrap that the
food is already packaged in to prevent leaking.

e Store raw meats on the lowest shelf in the refrigerator to prevent the possibility of its juices
contaminating other foods.

Cook

Preparing Food

* Wash tops of canned foods before opening.

* |f raw meats have an unpleasant odor or slickness, discard.
e Cook stuffing separately from the turkey.

* Wash fruits and vegetables thoroughly under running
water before peeling and cutting. Use over ripe fruits
and vegetables only when needed in cooking.

* Home canned foods that were not canned correctly
may contain bacteria called botulism. This bacteria
makes a toxin that if eaten can make you very sick. If
you suspect a home canned food may not have been
processed properly, if the lid bulges, or if the food has
any bad odors or looks strange after opening, throw it
out!
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e Use a food thermometer to test for doneness. Check in the thickest part of the meat without
touching the bone. Use the information below from the USDA as a guide.

Safe minimum internal

Product Type of food temperature in degrees F and
cooking guidelines

Cook until yolk and

Eggs white are firm

Egg and egg dishes -
Egg dishes, egg sauces,

custards 160

Raw ground meats (patties and
Beef, pork, lamb and | meatloaves)

veal 145, allow to rest for
Raw steaks, chops and roasts .
at least 3 minutes

160

145, allow to rest for
Fresh (raw) .
Ham at least 3 minutes

Fully cooked (to reheat) 140

Poultry (chicken,

turkey, duck, goose) Any type 165

145, cook until opaque and
flakes easily with a fork

Seafood . 145, should turn red and flesh
Shrimp, lobster, crab
should become pearly opaque

Fin fish

Clams, mussels, oysters 145, cook until shells open

Leftovers, casseroles | Any type 165

* Microwave ovens can cook unevenly, leaving cold spots in food where bacteria can survive.
Therefore, stir and rotate food for even cooking. Rotate the dish a quarter once or twice
during cooking if you do not have a turntable. Make sure food gets hot enough. This means
also letting the food sit for 15 to 30 seconds after cooking, so the heat can move evenly
through foods.

* Keep hot, fully cooked foods above 140 degrees F.

e Keep cold foods below 40 degrees Fahrenheit.

e Cook food completely before storing. Never partially cook and store for later.
* Never taste food that looks or smells strange.

* Wash hands with soap and water before serving or eating food.

e Serve cooked food on clean plates with clean utensils.
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Thawing Food
*  Thaw meat, fish or poultry in the refrigerator and in a dish to catch drips.

* You can thaw food outside the refrigerator by placing foods under a stream of cold running
water.

* You can thaw food in the microwave. But if you do, be sure to cook the food right after it is
thawed.

Chill

* Keep refrigerated items below 40 degrees Fahrenheit.
e Keep frozen foods below O degrees Fahrenheit.

e Cook or freeze fresh poultry, fish, and ground meats within 2 days. Other beef, veal, lamb, or
pork should be cooked within 3 to 5 days.

* Refrigerate or freeze cooked leftovers in small, covered, shallow containers to allow food to
cool more rapidly.

* Refrigerate only as much as can be eaten in 3 to 5 days. Freeze the rest.

* Reheated foods should reach 165 degrees Fahrenheit or a rolling boil before being eaten.
* Frozen food can be kept for up to 6 months in the freezer.

* Keep cooked pie fillings, puddings and custards refrigerated.

* Keep all foods stored in the refrigerator or freezer wrapped or covered.

* Toss out foods needing refrigeration if they have been at room temperature more than
2 hours.

* Do not pack the refrigerator or freezer too full. Cold air must circulate to keep foods cooled
safely.

* |f going on a trip, use an ice chest for refrigerated and frozen foods.
* [f in doubt, throw it out!

Other food safety tips
Storing Food

* Check expiration dates. Throw away foods older than their “use by” dates. Discard all
prepared refrigerated foods after 4 to 5 days.

* Throw away any food that has mold on it.

* [f cans of food are bulging, leaking, or cracked, or deeply indented in the seam, throw it
away.

* Keep food storage areas clean and free of insects or rodents.
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Buying Food

Use package dates as a guide. The “sell by” date
is how long the product can be sold. The “use by”
date is how long the product can be safely eaten.
Throw away food items past the “use by” date.

Do not buy food with torn or damaged packages.

Do not let raw meat or its juice touch other
groceries. Use separate bags for raw meat to keep
it from other foods.

Do not buy cracked or unrefrigerated eggs.

Frozen foods should be frozen to the touch, and foods that need to be refrigerated should
be cold. Add these foods to your shopping cart last to limit the amount of time they are not
refrigerated.

Take groceries right home and store them quickly, especially during the summer months.

A Special Word about Eggs

Do not use raw, unpasteurized eggs in uncooked or semi-cooked foods, including Caesar
salads. Pasteurized eggs or pasteurized, liquid eggs can be used in recipes calling for raw

eggs.
Make homemade ice cream and eggnog only from recipes that call for cooked, stirred

custard. Otherwise, use a pasteurized egg product such as Eggbeaters or Davidson’s Safest
Choice Pasteurized Eggs

Cook eggs until the whites and yolks are firm. The yolk should no longer be runny but need
not be hard.

Discard eggs, egg mixtures, or prepared egg dishes left at room temperature for more than
1 hour.

For more information

Academy of Nutrition and Dietetics, eatright.org/food/home-food-safety

Centers for Disease Control and Prevention, Food Safety, cdc.gov/food-safety

Federal food safety information, foodsafety.gov

Partnership for Food Safety Education, fightbac.org

United States Department of Agriculture (USDA), Food Safety and Inspection Service,
fsis.usda.gov

World Health Organization (WHO), Food Safety, who.int/foodsafety/en/

This handout is for informational purposes only. Talk to your healthcare provider if you have any
questions about your care.

For more health information, go to wexnermedical.osu.edu/patiented or contact the Library for Health Information
at 614-293-3707 or health-info@osu.edu.
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