Food Hygiene Safety

Below are the top ten considerations for food hygiene safety

Clean Surfaces
Regularly

Disinfect kitchen
surfaces, utensils, and
cutting boards after
each use, especially
after handling row
meat.
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Store Leftovers
Properly

Refrigerate leftovers
within two hours, and
consume them within
3-4 days. Reheat to at

least 165°F (74°C)
before eating.
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