
 
 
 
 
 
 
● Wash hands. 
 
● Keep your hands, cooking utensils and the 

kitchen (countertops, floors, etc.) clean. 
 
● Thaw food in the refrigerator. 
 
● Keep hot foods hot and cold foods cold. 
 
● Use a food thermometer to be sure meat is 

fully cooked. 
 
● Refrigerate leftovers immediately. 
 
● Foods should not be left at room temperature 

for more than 2 hours. 
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