UN4E112 PASSPORT TO HOSPITALITY

Food Hygiene

Cross-contamination is what happens when
bacteria is unintentionally transferred from one
object to another. The most common example is
the transfer of bacteria between raw and cooked
food.

For example, when you're preparing raw chicken,
bacteria can spread to your chopping board,
knife and hands and could cause food poisoning.

Preparing food hygienically

~use different utensils, plates and chopping boards for raw and
cooked food

*wash utensils, plates and chopping boards for raw and

cooked food thoroughly between tasks g@
*make sure you do not wash raw meat

*wash your hands after touching raw food and é}'z
before you handle ready-to-eat food @D

Storing food effectively
scover raw food, including meat, and keeping it separate from
ready-to-eat food

~use any dish that has a lip to prevent spillages Eﬁ
sstore covered raw meat, pouliry, fish and > «:@?ﬁ
shellfish on the bottom shelf of your fridge - };* Y
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https://www.youtube.com/watch?v=jT7Le7L2PrQ&feature=youtu.be

