
Don’t
Keep Food Safe

Bacteria can be spread from one food to
another or from one utensil or surface to
food when they come in contac t.  This is
called cross-contamination.  This is especially
a problem when handling raw meat, poultry
and seafood or raw eggs.  So keep these foods
and their drippings or juices away from foods
tat are ready to eat and do not need further
cooking.

To decrease the risk of
cross-contamination:

1) Keep raw meat, poultry and seafood—
and their juices—away from ready-to-eat 
foods, such as fruits and vegetables in your
shopping cart and in your refrigerator.

2) If possible, use one cutting board for raw 
meat products and another for salads and 
other ready-to-eat foods.

3) Always wash hands, cutting boards, dishes 
and utensils with hot soapy water aftr they
come in contact with raw meat, poultry and
seafood.

4) Never place cooked food on a plate which
previously held raw meat, poultry and 
seafood.
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The U.S. Department of Agriculture (USDA) prohibits discrimination in all its programs and
activities on the basis of race, color, national origin, gender, religion, age, disability, political
beliefs, sexual orientation, and marital or family status.  (Not all prohibited bases apply to all
programs.)  Persons with disabilities who require alternative means for communication of program
information (Braille, large print, audiotape, etc.) should contact USDA’s TARGET Center at
(202)720-2600 (voice and TDD).  To file a complaint of discrimination, write USDA, Director,
Office of Civil Rights, Room 326-W, Whitten Building, 14th and Independence Avenue, SW,
Washington DC, 20250-9410 or call (202)720-5964 (voice and TDD).  USDA is an equal
opportunity provider and employer.
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Cutting Boards
Use different cutting boards for cooked
and uncooked foods.

Plastic cutting boards come in different
colors—buy an orange one and always
use it for cutting meats.

Wash cutting boards in hot, soapy water.

Sanitize in a solution of 1 teaspoon
household bleach to 1 quart hot water.

Rinse with clean, hot water.

Air dry.

Always
marinate uncooked meat, poultry
and fish in the refrigerator, never at
room temperature.  NEVER save
and reuse marinade.

Do not
taste foods with the cooking or
serving spoon and then return it to
the food.  Instead, taste it with a
separate spoon.
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