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Ten Top Tips for Food Hygiene
1. Use clean water, work surfaces and equipment.
2. Keep away flies and insects.
3. Wash hands and nails with soap before and after touching food.
4. Separate raw and cooked food.
5. Cook food thoroughly, especially meat and fish.
6. Wash vegetables and fruit before eating.
7. Cover or wrap cooked, leftover food.
8. Do not leave cooked food at room temperature for more than 2 hours.
9. Reheat leftover food properly before eating.
10. Clean equipment and surfaces thoroughly after preparing food.
