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Food Safety

Resources



learn the basics of food safety



WASHING YOUR
HANDS

EAT ING FRESH FOOD F IRST
Wash dishes, utensils, tables,
and counter tops with hot,
soapy water before and after
preparing and eating food.

CLEANING

Take food home and immediately
refrigerate or freeze meals and
refrigerate milk.

STORING FOOD

Wash hands for 20
seconds before preparing
or handling food.

Perishable (fresh) food:
eat first. (Mon - Tue- Wed)

Shelf-stable and frozen
food: eat later (Thurs - Fri)

REHEAT ING FOOD

Reheat prepared food to 165 °F 
or heat frozen foods according to
package instructions.

HANDL ING LEFTOVERS

For freshness and quality, consume
food and beverages by the date

stamped on the package

Take Note: 
"Use By, Best By" 


