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PREVENTING
FOOD POISONING

WHAT YOU AND YOUR
FAMILY SHOULD KNOW!
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FOOD POISONING  RULES " and the can opener before.

opening.
Food poisoning is a common term for 4. Wash fresh fruits and vegetables
more than 200 illnesses caused by TO LIVE BY thoroughly, rinsing in warm
certain germs. People most water.
seriously affected are infants and . . 5. Use a metal stem thermometer to
elderly individuals. Cleanliness applies to the ensure that meats are completely
equipment and cook. So cooked.

6. Keep hot food hot, and cold food

CA U S ES with that in mind, there are cold. Get hot food to the table as

some simple rules to abide quickly as possible. Reheat left-
: overs to a temperature of at least
by when preparing food. 74 C (165 F). Keep cold foods in
One cause of Food Poisoning is a refrigerator or surrounded by
STAPHYLOCOCCUS GERMS. ice until served.

Such germs can cause at least _
500,000 illnesses each year. Bacteria 1- Wash the surface of all cooking

may be found in raw food and on areas and utensils with a mixture Rem em ber
healthy food handlers. of bleach and water before
preparation. Your local health department can only

much. The rest i t !
Another germ called SALMONELLA is do so muc e restis up fo you

often found in raw chicken and eggs. Wash hands with warm water and

This illness causes vomiting and soap for at least 20 seconds. Most
diarrhea in one million people each importantly, if you have any open
year.

sores or cuts on the hands, keep
them covered.



