The Importance of Food Safety
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e Wash your hands for 20 seconds with warm
water and soap before and after handling food. More information on food safety is available
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* Thoroughly clean fruits and vegetables with . at your local Cooperative Extension Office.
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¢ Do not wash raw meat or poultry before cooking
as it increases the likelihood of harmful bacteria
spreading to your countertops and sink.

e Thaw foods in the refrigerator, under cold
running water, or in the microwave followed by
immediate cooking.

e Create separate storage and preparation areas

o for raw foods that will
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