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Food Safety

Keep clean Separate raw
Keysto [T IS 2 Kiees
Safer Food g n *
&

Cook Keep food at Use safe water
thoroughly safe temperatures and raw materials
[22) 100°C (165°F)
60°C (140°F) ‘

TEMPERATURE
DANGER ZONE -

5°C (40°F)

0°C 132°F)

-15°C (O°F)
*Source: World Health Organization's Five Keys to Safer Food




