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e HERE 5 Keys to Food Safety (HE5E A2

ESP19 W ORSEEL  FEREYES A3:
Follow five keys to ensure food safety )
YIS AR 5 Keys to Food Safety (55 AD:

FSP20 (1) JEEEEEEE  Choose safe raw materials A3:
AL REES 5 Keys to Food Safety (%35 A2

FSP22 () {8555 Keep hands and utensils clean A3:
e HEEE 5 Keys to Food Safety (%58 A2

ESP23 (3) &= 305YBH  Separate raw and cooked food A3:
Y- REEL 5 Keys to Food Safety (&8 A0

FSP24 @) FIEY Cook thoroughly AB:
aiZEe HEEE 5 Keys to Food Safety (55) A2

FSP21 (5) #24EE Keep food at safe temperature A3:
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FKL38 5 Keys to Food Safety
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FGL34 5 Keys to Food Safety Handbook for Trade (3£32)
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FSB9 5 Keys to Food Safety  Practical Tips for Public (#£32)
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[ Check refrigerator temperature regularly (sE )
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N Cook and reheat food thoroughly AT
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Check temperature and time
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