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Keeping it Clean!
1. Always wash your hands before you start!
-Use warm water

- Lather on both sides of your hands, wrists and between your
fingers

- Wash for 20-30 seconds
-Dry completely
-Re-wash your hands any time:

e You come in contact with raw meat
e Touch your mouth, nose, or hair.

2. If you are not feeling well, you should not cook. Your germs can
spread easily.

3. Wash cutting boards, cooking utensils, and cooking surfaces
with hot, soapy water before and after preparing each foot
item and before moving on to the next.

4.  Wash any fruit or vegetable before using it.

5.  If you have long hair, pull it back into a pony tail or wear a hat
so it does not get into the food.



