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- food route

ajourney through food -

Read the label

Food labels show ‘300 how to store and cook. food safelu.
Write a shoppin& st and so&csesf where 300 should store each food.
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Food safety is important — you need fo store, handle and cook food carefully at all times
to make sore what you eat i3 safe. When Preparir’\s raw and cooked Soods toaether; it is
important to take care to prevent cross—contamination, inc'\odin& Thoroush hand washins
after hano\ling raw foods. .
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Before and after cookina, do uov think. about storina foods carefoully in the right place’?
To know the best waus to store food, and how 1023 T will be <¢3000\ to eat, it is alwa&a osefol
to read date—marks and sforase information on £ood labels.

¢ in the copboard/on the counter—top

Knowina when the food is cooked also helps 300 to erjos the food, rather than w‘orrﬁirg
if it is onsafe or not.
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e, rosemory exirac \ eep read% to—eat and cooked Food separate £rom
allergens Se€ - raw meat to avoid cross—contamination.

ALLERGY ADVICE: FOT
ingredientsin bold.

& STORAGE: Keep refrigerated below 5'C.
for use by dafe se€ front of pack
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n [ 1T store foods correcﬂﬂ, 30 that they are safe to eat. t “5
\ [ ] I know when food is cooked, 0 that it is safe to eat 1
|, [ ]I use food sa(-‘efﬁ :
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f SR inrormation on £ood labels when T bkﬂ,

[ ]I know some ’rq;es of Lood

and how to prevent them,
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Stopping cross—contamination
Ve i T SN e b R B A s LN L:_ Wi _ Cooked and ready—to—eat foods should be kept separate £rom raw meat to help

Preven'r cross—contamination.

parins and cookiMour dish.

' List the actions that 300 took. at each s’raSe of pre)

what is cross—contamination?
Date: Date:

th& st impom‘am‘ to prevem‘ cross—contamination”

Recipe: Recipe:

Before cookins
Mﬂ checklist for preven'rirg cross—contamination

Cookin&

Alter cookin
(includin& s’rora%

Soources Prevention
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~ Selmonella

< = Isit ready yet?

List some foods that v ike to cook and eat. How do v know when fhe& are reads? ¥
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