Before, during, and after preparing food and
before eating, wash your hands for a mininum
of 20 seconds with soap and water

Make sure to separate raw meats, seafood, and
eggs from other foods when grocery shopping,
storing food, and cooking

When cooking meat and seafood, use a food
thermometer to ensure it is reaching a safe
internal temperature

Perishable food should never be left at room
temperature for greater than 2 hours
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https://www.foodsafety.gov/food-safety-charts/safe-minimum-internal-temperatures

Foodborne illness can occur
hours to days after eating
contaminated food. Keep
an eye out for the most
common symptoms of food
poisoning:

Food safety is a One Health issue. One Health is a collaborative
approach that recognizes the connection between people, animals,
plants, and their shared environment.

More questions about food safety?
Use the QR code below for:
e Up-to-date list of food safety recalls
e Tracking of foodborne illness outbreaks
e List of foods most likely to cause illness
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