
The Golden Rules for preventing FoodThe Golden Rules for preventing Food--borne Illnessborne Illness

Cook food thoroughly. Cook food thoroughly. 
Temperature must reach to 70Temperature must reach to 7000C in C in 
all parts of the food. Frozen meat, all parts of the food. Frozen meat, 
fish and poultry should be fish and poultry should be 
thoroughly thawed before cooking.thoroughly thawed before cooking.
Eat cooked food as soon as Eat cooked food as soon as 
possible. Store cooked foods possible. Store cooked foods 
carefully below 10carefully below 1000C in a C in a 
refrigerator.refrigerator.
Stored food should be reheated Stored food should be reheated 
thoroughly.thoroughly.
Protect food from insects, rodents, Protect food from insects, rodents, 
and householdand household petspets..

Avoid contact between raw and Avoid contact between raw and 
cooked food..cooked food..
Use separate preparation surfaces Use separate preparation surfaces 
and wash thoroughly afterwards.and wash thoroughly afterwards.
Wash hands carefully before Wash hands carefully before 
handling any food. Any cuts or handling any food. Any cuts or 
boils should be covered with clean boils should be covered with clean 
plaster. After preparing raw meat plaster. After preparing raw meat 
or fish wash hands thoroughly. or fish wash hands thoroughly. 
Keep all Keep all allall kitchen surfaces, food kitchen surfaces, food 
preparation areas, utensils and preparation areas, utensils and 
knives clean.knives clean.
Use pure water for cookingUse pure water for cooking


