FOOD HYGI.ENE 0 Clean Hands
C00k1ng for others Food safety in your language

For food banks, community kitchens and volunteers.

MAISTO HIGIENA
o o o . o @ Cl_ean Ha_nds
Maisto gaminimas kitiems

Maisto bankams, bendruomeninéms virtuvéms ir savanoriams.

© You

& ¢ Clean hands,
I clean clothes

e Wash hands before you start, after
breaks and after raw food.

@ Tie hair back. Remove rings. Cover
cuts with a blue plaster.

@ Sickness or diarrhoea? Stay away for
48 hours after it stops.

Why? You can pass germs to everyone you feed.

© CLEANING

50. Clean, then
disinfect

e Wash off dirt and grease with hot
soapy water.

e Then disinfect. Leave it on as long as
the label says.

o Clean as you go.

Why? Disinfectant can’t work through dirt.

Never give out after

UEIN-AE  this date.

Keep chilled donations cold.

© TEMPERATURE

a Hot 75°C
Keep hot 63°C

o Check the middle of food with a probe
thermometer.

@ Hot food 63°C or hotter. Cold food 5°C
or colder.

o Clean the probe after every use.

Why? Germs grow fastest between 8°C and 63°C.

O ALLERGENS

n 14 allergens
never guess
@ Know what is in every dish.

o Keep allergen-free food apart, with
clean utensils.

e Not sure? Say so. Never guess.

Why? A tiny amount can cause a serious reaction.

Can be given out
after this date.

If the packaging is not
damaged.

BEST BEFORE

© v

x ¢  Svarios rankos,
I, svaris drabuziai

@ Pries pradedami, po pertrauky ir po Zalios
mitybos plauskite rankas.

@ Susiriskite plaukus. Nusimaukite Ziedus.
Zaizdas uzklijuokite mélynu pleistru.

@ Susirgote ar turite viduriavima? Neateikite j
darba, kol nepraeis 48 valandos nuo
simptomy pasibaigimo.

Kodél? Jis galite perduoti mikrobus visiems,
kuriuos maitinate.

© vaLYmas

J ISvalykite, tada
dezinfekuokite

o Nuplaukite neSvarumus ir riebalus karstu
muiluotu vandeniu.

@ Tada dezinfekuokite. Palikite veikti tiek laiko,
kiek nurodyta etiketéje.

o Valykite i$ karto.

Kodél? Dezinfekantas negali veikti, jei ant pavirsiaus
yra neSvarumy.

Po Sios datos $io maisto

niekam neteikite.
USE BY Saldytus aukojamus produktus

laikykite Saltai.

€ TEMPERATURA

palaikykite Siltg 63

a Kaitinkite iki 75 °C,
°C temperatiroje

@ Maisto vidurj patikrinkite
zondiniu termometru.

o Karstas maistas - 63 °C ar karStesnis. Saltas
maistas - 5 °C ar Saltesnis.

@ Po kiekvieno naudojimo nuvalykite zonda.

Kodél? Mikroorganizmai sparciausiai dauginasi esant 8-63
°C temperatirai.

@ ALERGENAI

14 alergenu:
A niekada

nespéliokite

e Zinokite, i$ ko sudarytas
kiekvienas patiekalas.

@ Maista, kuriame néra alergenuy, laikykite
atskirai, naudodami $varius indus.

o Nesate tikri? Pasakykite.
Niekada nespéliokite.

Kodél? Net labai mazas kiekis gali sukelti rimta reakcija.

Gali bati iSduodama po
BEST BEFORE Sios datos.
Jei pakuoté néra pazeista.

Remiantis Maisto standarty agentiros ir Nacionalinés sveikatos tarnybos (NHS)
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