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Check

-Check fruits and vegetables for
mold, damage, cuts, and bruises

-Check for expiration dates
-Make sure pre-cut fruit and
salads are refrigerated
-Check cans for dents and holes,

and make sure the can is not
swollen

- Rinse

Y -Just before you use
them, rinse fruits and
vegetables
Bleach
-Do not use soap or
bleach to wash fresh

fruits or vegetables

o Chill

-Keep your refrigerator at
or below 40 °F

-Refrigerate all cut, >
peeled, or cooked fresh -«
fruits and vegetables =
within two hours of o’
preparing a* Wt

~ o HEALTHY

As you enJoy your foods, follow these safe food
) handling tips to help protect you and your family from
foodborne illness.

Clean

-Wash hands with warm soapy
water for at least 20 seconds
before and after handling
meat, fruits, and vegetables

-Clean all surfaces, cutting
boards, and knives with hot
soapy water before and after
using them

Separate

-Keep raw meat, seafood, poultry,
eggs, and household chemicals
separate from fresh foods at all times

-Do not use the same cutting board
or utensils without cleaning with hot
soapy water
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Throw Away

-Throw away any fresh food
that have touched raw meat,
poultry, seafood, or
uncooked eggs

-Throw away any foods that
are past their expiration date

Adapted from: http:/www.fightbac.org/storage/Refreshed_Produce_Campaign/ConsumerFact_Sheet.pdf

Educational programs of the Texas A&M Agrilife Extension Service are open to all people without regard to race, color,
religion, sex, national origin, age, disability, genetic information or veteran status.



