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Wash hands, utensils, and 
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poultry, seafood and eggs. 

�;;r�u-��l;-|ķ�ro�Ѵ|u�ķ�
seafood, and eggs away 
from foods that won’t be 
cooked. 

Use a food thermometer 
to determine if your food is 
properly cooked.  You can’t 
tell food is safely cooked by 
how it looks or feels. 
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at 40° F or below.
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MEAT TEMPERATURE
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(roast, steaks, chops, fresh 

or smoked ham)

145° F and allow to rest for at least 3 minutes. 
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(to reheat) 165° F

�uo�m7��;-|v� ƐѵƏŦ�

�ѴѴ��o�Ѵ|u��
(whole parts or ground) 165° F

Eggs and Egg Dishes ƐѵƏŦ�
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bv_�-m7�"_;ѴѴCv_ 145° F

1 Wet your hands with warm, running water and apply soap.   

2 �-|_;u�hands by rubbing them together to make bubbles with the soap. 

3
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it fast, sing it twice.   

4 Rinse �o�u�_-m7v��b|_��-ulķ�u�mmbm]��-|;uĺ�$�um�=-�1;|�o@��b|_�-�1Ѵ;-m�r-r;u�|o�;Ѵĺ�Ő!;l;l0;uķ�b|��-v�|�um;7�om�
with dirty hands.) 

5 Dry hands with a clean paper towel. Use a paper towel to open the bathroom/restroom door. Throw away the towel.

�;m|;uv�=ou�	bv;-v;��om|uoѲ�-m7��u;�;mࢼomĶ�ƏƍƎѳ

Safe Minimum Internal Temperatures

Clean
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CLEAN SEPARATE COOK CHILL

Create Safe Food
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kept separate.

Separate
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Cook
Proper cooking kills many types of bacteria that can make 
people sick. Do not rely on the color or texture of food 
to determine doneness. The best way to know if meat, 
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cooked to a safe temperature is by checking with a food 
thermometer.  Make sure to check the temperature at 
the thickest part of the food.  See the USDA chart on the 
front page for the recommended safe temperatures. 

Chill
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your freezer at 0° F.  Make sure to refrigerate or freeze 
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in the refrigerator.  Always defrost food in the refrigerator, 
under cold running water, or in the microwave. Do not thaw 
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into small, shallow containers for quick cooling in the 
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ADDITIONAL 
RESOURCES
FightBAC.org
"�rrou|;7�0�����$����Ĵķ�
-�=oo7�v-=;|��;7�1-ঞom�
partnership, this site has 
lou;�bm=oul-ঞom�-0o�|�|_;�
1ou;�=o�u�ru-1ঞ1;vĹ�1Ѵ;-mķ�
separate, cook and chill.
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GROCERY CART AND BAGS REFRIGERATOR FOOD PREPARATION

Keep meat, poultry, eggs, and seafood 
separate from other items in the cart.  
&v;�v;r-u-|;�rѴ-vঞ1�0-]v�bm�|_;�1-u|�
for these items, if possible. Make 
sure to have these items bagged 
separately from other foods. 

Keep meat, poultry, eggs, and seafood 
separate from other foods in the 
refrigerator. Make sure that these 
items are stored in sealed bags or 
containers.  It is best to keep them on 
|_;�0o�ol�v_;Ѵ=�|o�-�ob7�7ubrrbm]�om�
other food.

&v;�om;�1�মm]�0o-u7�=ou�1�মm]�
raw meat, poultry, and seafood and 
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(If only one board is available, make 
sure to wash thoroughly with soap 
-m7��-|;u�-[;u��vbm]�b|�|o�1�|�u-��
meat, poultry, and seafood.)


