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Alwa@ your hands for at least

20 a- nds before handling food and

af dling meat, poultry, eggs and
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Dis ing boards. Consider
using paper-towels-to wipe kitchen
surfaces or chanshcloths daily O
to avoid the possibility of
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Scrub-a-dub:

Thoroughly wash fresh produce under
running water to remove dirt and
residue.

Scrub fruits and vegetables that have
firm surfaces such as oranges,
melons, potatoes and carrots.
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Cut away amaged or bruised a
on prod acteria can thrive in these
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| How long should you wash your hands |

| in warm, soapy water to send bacteria |

| down the drain? |

| a. 5 seconds |

| b. 10 seconds |
| c. 15 seconds

| d. 20 seconds :
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CANADIAN PARTNERSHIP FOR

: CONSUMER FOOD SAFETY EDUCATION

PARTENARIAT CANADIEN PUR
LA SALUBRIETE DES ALIMENTS

(613) 798-3042 www.canfightbac.org




