FOOD HYGIENE

Keep food safe at home

Four simple steps stop most food poisoning.

@ 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.

cleanhands.org.uk

Clean Hands
Food safety in your language

© 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.

Based on Food Standards Agency and NHS advice.
Free to print and share.

PAQIJIYA XWARINE

Xwariné li malé ewle

bihélin

Clean Hands
Ewlehiya xwariné bi zimané we

Car gavén hésan piraniya jehriblna xwariné rawestinin.

(1 WIXIN

®  Destén xwe 20
saniyan bison
@ Sabin G ava germ bikar bine.

o Beri pijandiné. Pisti gosté xav, tiwalet,
zibilistan 0 heywanén kedi.

o RUyén xebaté 0 textan pagqjj bihélin.

Cima? Mikrobén li ser destan @ raberan dikevin ser
xwariné 0 mirovan nexwes dixin.

XWARINE SAR
BIGIRE

M sarinc di 5°C an jé
sar de

e Bermahiyan di nav 2 saetan de
téxin sarincé.

@ Mayidi nav 2 rojan de bixwe.

o Xwariné di sarincé de ji cemidi derxinin, ne
li derve.

Cima? Serma mikroban hédi dike. Xwarina ku di odeyeke
germ de dimine, dihéle ku ew zi mezin bibin.

Ev li ser ewlehiyé ye.

USE BY Pisti vé tarixé xwariné nexwin, heta

ku xuyabn 0 béhna wé bas be ji.

cleanhands.org.uk

02 XWARINE BAS
BIPIJINE

Ji seri heta pé sil G
-~ germ

@ Xwariné bipijine heta ku di naverasté de
hilm jé bé.

o Mirisk, gosté beraz, burger G sosis: hundiré
wan pembe nine.

@ Xwariné tené careké ji ni ve germ bikin.

Cima? Germi mikrobén zerardar én weki salmonella, E.
coli G campylobacter dikuje.

@ JI HEV DUR BIGIRIN

e Gosté xav li bini

@ Gosté xav bipéce. Wi li refika jérin a
sarincé bihéle.

@ Jibo gosté xav, text 0 kérek cuda bi
kar bine.

o Miriska xav neson. Pijigina avé mikroban
belav dike.

Cima? Mikrobén ji gosté xav dikarin belav bibin ser
xwarinén ku careke din nayén ¢ékirin.

Ev li ser kaliteyé ye.
Heke xwarin bas hatibe
parastin, ew pisti vé diroké ji
ewle ye.

BEST BEFORE

Li gori siretén Ajansa Standardén Xwariné G NHSé.
Azad e ku were capkirin G parvekirin.
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