


There are 4 impor+an+
s+eps to food saPeer.

Woash hands, counter +ops, cuHing
boards and utensils before and atfter
Fixing food. Use warm, soopy water.
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STEP 2. COOK

Cook meats, PoulJrr and seatfood to

proper +empem+ures. Remember +o

reheat leftovers Properly, tool Use a
food thermometer to be sure.
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[ STEP 3 SEPARATE |

Keep raw and cooked foods apart to Preven+
cross contamination. Sepaere raw meat,
PouHry, and seafood from raw fresh fruits
and vegeJrables.
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(STEP 4 CHILL

Always keep cold foods cold
(and hot foods hot). Remember
the "2 hour rule' and don't
leave Perishable foods
unrefrigeroted for
\_more than two hours.
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\NTO WASH Vo
OTHNDS R

Draw a line from each s+ep to the correct Pichure

. Wet hands.

2. Rub hands +oge+her.

3. Rub hands together
for 20 seconds.
Sing Happy Bir+hday

4. Rinse hands.

5. Dry hands.
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Can You Match The Cr'op
To The Product H Makes?

@ EEEEEY




@ pdffinalpdf 9 4/24/2015 9:17:32 AM

@

Con You Find 4 Things That Are
Wrong With This Picture?
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HeIP aeorgie wash his hands!

A Which line leades o the sink?




S
o
g

Can You SpoJr G
Dirferences h The
Pictures Below?
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| Wet hands.
MDITLCLFKRQEFBA(C
BQVUOSFWSABZJH|O
(R1NSEHAFUBTIN[YW[L
2. Rup hands +oge+her HRAHSUVO A R\D
A LHJEP p|e\D)J H
A VCEHXYN|L|ZPF
B.Kulohond;-fogeﬁ\e E 4 L X E RWOUWO,0
for 20 seconds. . R R I NN (o) E
Sing Happy Birthylay, R TTBDMHADH
Y K D wps £ UG )
YCB A0S MK
4 Rinse hands. J YD I FXTTIJLR
NEIDERGNIDQKT
YMONP CQ’TOWAVHFRE
SXPY UGVYDCDV

5. Dry hands.
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Dear Parents & Educators,

Thank you for joining me on this Food Safety adventure! For more
information about food safety resources, farm to school activities,
and agriculture from farm to fork in Georgia, visit
www.agr.georgia.gov/foodsafety and www.georgiagrown.com.
These websites offer resources including a printable copy of this
book, food safety handouts and brochures, Feed My School
curriculum standards, and more!

See you soon,
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® @
WHAT DOES THE GEORGIA

DEPARTMENT OF AGRICULTURE DO FOR YOU?

HONEST SCALES
& GAS PUMPS

HEALTHY

FARMER'S MARKETS

grown
ny©

.

TYLER HARPER, COMMISSIONER GEORGlAGROWN.COM
of GEORGIA DEPARTMENT OF AGRICULTURE @GDAFoodSufet\'

@ ®
- EEEEET &

%\\ %//
N






