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A Fight BACI™ ()

SEPARATE
Don't cross-

O

Focus on é)

O
Alwa@ your hands for at least
20n before handling food and
after handling meat, poultry, eggs and
@ ter changing dia @ O
and using the washroom. Q

tops,

cuttin boards and utensils wi ”o
ble éolution (5ml/1 tsp. bleach pe
750ml/3 cups water) before and after

fo ratlc@.

< O
Dising boards. Consider
using papertoweélsto wipe kitchen
surfaces or chanshcloths daily O
to avoid the possibility of




Scrub-a-dub:

Thoroughly wash fresh produce under

running
residue

water to remove dirt and

Scrub fruits and vegetables that have
firm surfaces such as oranges,

melons,

potatoeg)and carrots. Q
O
E‘igh%@k @Q

Cut away amaged or bruised a
on prod acteria can thrive in these

BAC! Attack:
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| How long should you wash your hands |

| inwarm, soapy water to send bacteria |

| down the drain? |

| a. 5seconds |

| b. 10 seconds |
| c. 15 seconds

| d. 20 seconds :
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CANADIAN MRTNERSHIP FOR

: CONSUMER FOOD SAFETY EDUCAION

PARTENARIA' CANADIEN PUR
LA SALUBRIE'E DES ALIMENTS

(613) 798-3042 www.canfightbac.org




