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How to prevent food spmlage
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*Use separate chopping boards and knives when
preparing raw meat and vegetables!
Q) Describe what cross contamination is.







When to Wash Your Hands
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The temperature
danger zone is
between 5°C and
60°C, when it is
easiest for harmful
bacteria to grow in
food

Minimise the time that
food spends at these
temperatures in order
to keep food safe

Refrigerated food
needs to be kept at
5°C or below

Hot food needs to be
kept at 60°C or above

Temperature
danger zone

Cold food zone

Frozen food zone

60°C

Bacteria grow
quickly

5°C

Bacteria don’t grow
- 18°C
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look



