
 

 

 
 

 
 

 

1. Keep clean. 

2. Separate raw and 

cooked foods. 

3. Cook food thoroughly. 

4. Keep food at safe 

temperatures. 

5. Use safe water and raw 

materials. 
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FIVE KEYS TO 

SAFER FOOD 

PREPARATION 
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1.  KEEP CLEAN. 

 
When should you wash your 
hands? 
 
 
 
 
 
 
 
 
 
 
 
How do you keep flies away? 
 
 
 
 
 
 
Why is the food covered? 
 
 
Why are the dish towels 
drying in the sun? 
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