
Good food handling can reduce
the chance of food poisoning

SEPARATE cooked 
and raw foods

COOK food well
Reheat thoroughly

WASH hands 
and kitchen 
utensils 
often

It’s all in the handling!

KEEP cold food in 
      the fridge

REFRIGERATE 
leftovers

 refrigerate in small containers
When cooking for large groups:

 reheat thoroughly

Food Safety








	English
	Chinese
	Italian
	Vietnamese

