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TAKE CHARGE OF YOUR HEALTH

Prevent Foodborne Illiness //

The Centers for Disease Control and Prevention estimates that, every year, 48 million people get sick
and 3,000 die from foodborne illnesses in the United States. Foodborne illnesses and outbreaks can
be caused by many different things, including seasonal and environmental factors, and improper
food handling, preparation and storage.

Protect yourself from foodborne illnesses by keeping these four tips in mind:

Clean—Wash your hands, utensils and
cooking surfaces often to kill
illness-causing germs.

Separate —Avoid cross-contamination between
cooked and uncooked foods, as failing to do
so can often result in illness.
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Cook—Be sure to cook all foods to proper
temperatures as recommended by the U.S.
Department of Agriculture.

Chill—lllness-causing bacteria multiply quickly
when a food’s temperature is between 40 F and
140 F. Set your refrigerator to 40 F or below,
and your freezer to O F or below.




