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Clean
Wash hands for 20 seconds, clean and disinfect all surfaces and equipment

Cook
Cook to correct core temperature — poultry/pork to 75°C minimum

Chill
Keep cold foods below 5°C, frozen foods at -18°C
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Cross-contamination
Keep raw and cooked foods separate — use colour-coded boards
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Training: 0333 500 5000

foodhygienetrainer.co.uk




	FOOD HYGIENE TRAINING

