Cross Contamination

Store Meat Safely
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1

Store raw meat and poultry in clean,
sealed containers. Ideally in separate
fridge or on the bottom shelf, so they
don’t touch or drip onto other foods.

2

Follow any storage instructions on the
label and don’t eat meat after its
‘use by’ date.

3

Cooked meat which is not being used
straight away must be cooled as quickly
as possible and put in the fridge or
freezer.

Colour Coded Chopping Boards

1

Help reduce cross contamination with
colour coded chopping boards.

2

If the chopping board is covered in
scratches, buy a new one! Bacteria loves
to hide inside the grooves.

3

Do not dry chopping boards with tea
towels as they harbour bacteria.
Disposable tea towels or paper towels
are preferable.

4

Range of colour coding wall charts
available. Product codes XA156 and
XA178.

Food Preparation

1

Before preparing food, make sure to
thoroughly wash hands, surfaces and
utensils with hot soapy water.

2

Never use marinade that has held raw
food on cooked foods.

3

Do not let raw meat, poultry or unwashed
raw vegetables touch other foods.

4

Never prepare ready-to-eat food using a
chopping board, utensil or knife that has
been in contact with raw meat, poultry
or unwashed raw vegetables.

5

Clean and sanitise worktops and utensils
that have been in contact with raw
meat, poultry or unwashed raw
vegetables.

6

Root vegetables can have traces
of soil which contains bacteria.
Make sure all fruit and vegetables are
washed thoroughly.

7

Keep dishcloths clean, sanitised and
change them regularly.

8

Avoid preparing food for yourself or
others if you are ill, especially with
vomiting and/or diarrhoea.
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