FOOD HYGIENE

Keep food safe at home

Four simple steps stop most food poisoning.

XUTNEHA HA XPAHWUTE

CbxpaHsABalTe XpaHaTa
6e3onacHoO y goma

Clean Hands

Food safety in your language

Clean Hands

be3onacHOCT Ha XxpaHuUTe Ha BaLLUs e3UK

@ CLEAN

®  wash hands
20 seconds

@ Use soap and warm water.

® Before cooking. After raw meat, the
toilet, bins and pets.

o Keep worktops and boards clean.

Why? Germs on hands and surfaces get onto food
and make people ill.

© cHILL

M Fridge 5°C
or colder

e Put leftovers in the fridge
within 2 hours.

e Eat leftovers within 2 days.

e Defrost food in the fridge, not
on the side.

Why? Cold slows germs down. Food left out in a
warm room lets them grow fast.

This is about safety.
USE BY Don't eat food after this date,

even if it looks and smells fine.

© cook

=m= Steaming hot
=r— all the way

o Cook food until it is steaming hot in
the middle.

o Chicken, pork, burgers and sausages:
no pink inside.

@ Reheat food only once.

Why? Heat kKills harmful germs such as salmonella,
E. coli and campylobacter.

O KEEP APART

e . Raw meat
4 at the bottom

o Cover raw meat. Keep it on the bottom
shelf of the fridge.

e Use a different board and knife
for raw meat.

o Don’t wash raw chicken. Splashes
spread germs.

Why? Germs from raw meat can spread to food that
won't be cooked again.

This is about quality.

BEST BEFORE qud is St'lll‘ safe after
this date if it has been
stored well.

l'{(ETI/IPI/I NPOCTU CTBMNKW NpefoTeBpaTaBaT noBe4veTo ciy4vyan Ha
XPaHUTENTHO OTpaBAHE.

0 N34YNCTU a FTOTBETE XPAHATA

AOBPE

() N3muBaiiTe pbueTe cu -
E B NpoAb/HKeHne Ha 20 - FopeLo oTBBLTPE
CeKyHAau =  AOBbH
M3nonssaunte canyH v Tonsia Bofa.
[ [oTBETE XpaHata, [OKaTo CTaHe ropeta v nywmn
° Mpeau roteeHe. Criea KOHTAKT CbC CYPOBO B cpepara.

Meco, ToasieTHaTa, KoluyeTaTta 3a 60KyK 1

TN ENTTTE STEET TMuneLLKo, CBUHCKO, Byprepm 1 konbacu:

BbTPELLIHOCTTa Aa He e po30Ba.

MopabpxkaiiTe paboTHMUTE NIOTOBE N AbCKUTE YNCTU. .
° 3aTonnsiTe xpaHaTa caMo BeAHBXK.

3awo0? MuUKpo6uTe Mo pbLieTe U NOBLPXHOCTUTE MOMaAaT BbPXY
XpaHaTa 1 NpuynHsBaT 3a6onsiBaHNs.

3awo? TonnmHaTa YHULLIOXaBa BPeaHUTe MUKPOOPraHU3Mi KaTo
canmoHena, E. coli n kamnunobaktep.

noaabPXXAUTE
XPAHATA CTYOEHA

APDBXXTE HA
PA3CTOAHUE

XnagunHuk npu 5 °C o
— mnwnno-HMCKap STHEEE S T
TemMnepartypa

CnoxeTe ocTaTbuuTe B XNaAWIHUKa B paMKUTe Ha MokpuiiTe cypoBoTo Meco. CbxpaHaBalTe ro Ha Hal-

2 Yyaca. [ONHNA padT Ha XNagunHuKa.
PY KoHcymupaiiTe octaTbLmTe B pamMKUTe Ha 2 OHU. PY M3non3BaiTe oTAenHa AbCKa U HOX 3a CypoBO Meco.
PY Pa3vpassiBaiiTe xpaHaTa B X1aAUIHVIKa, a He ° He n3muBaiiTe cypoBo nNuaeLko mMeco. Mpbcknte ot
N3BBbH Hero. BOJa pa3npocTpaHsBaT MUKPo6u.

3awo? CTyawT 3a6aBsi pasnpoCTpaHeHMeTo Ha MUKpo6GuTe. XpaHata, 3aw0? MUKpoOpraH13muTe OT CYPOBOTO MECO Morat fAa ce
0CTaBeHa Ha OTKpUTO B TONNO NOMeLleHne, UM No3BONsBa Aa ce Pa3npocCTPaHAT BbpXY XpaHa, KOSATO HAMa Aa Gbﬂ,e noanoXeHa Ha
pa3sMHoXaBar 6bp30. DOMb/IHUTENHA TepMUYHA 06paboTKa.

CraBa BbNpoOC 3a KayecTBo.

XpaHara ocTaBa 6e3onacHa
BEST BEFORE 33 KOHCYMauus v cnes,

Tasu fara, ako e 6una

CbXpaHsiBaHa NpPaBUHO.

CrtaBa Bbnpoc 3a 6e3onacHoCT.
USE BY He KoHCyMupaliTe xpaHaTa cnef Tasu Aata,

AOpU aKo nsrnexpaga n Mmupuile ,u,o6pe.

Bb3 ocHOBa Ha NpenopbKuTe Ha AreHUUMsiTa 3a XpaHUTEeNHU CTaHAAPTY 1
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