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Food Hygiene

Avoiding cross-contamination
By following these simple practices in the preparation and 

handling of food products, you will be able to avoid cross-
contamination. 

Storing food effectively
•
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Cooking food at the right temperature and for 

the correct length of time will ensure that any 

harmful bacteria are killed.

You can check the temperature of a food, using a 

clean probe. 

https://www.youtube.com/watch?v=jT7Le7L2PrQ&feature=youtu.be

