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FDA

U.5. Food and Drug Administration

FOOD SAFETY

oviz-R DS

1. If you touch raw meat or

U.S. Food and Drug Administration

FOOD SAFETY
oviz-y DS

That's Right!

—

chicken, before you touch
anything else you should:

o)
!" Wash your hands with hot soapy water

Raw meat or chicken can have bacteria on it
which can get on your hands as well as dishes
and utensils. Always wash your hands with warm
water and soap for at |least 20 seconds before
and after you touch raw food. And never put
cooked food on the dish that held raw food.

Now you're ready for the next
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