




































































and never...

» Store cleaning products next to food (to avoid possible confusion
and cross-contamination)

* Over-fill the fridge and freezer, in order to keep them at the right
temperature and improve their operation

« Refreeze food once defrosted







the golden rules




1. Buy and eat safe food products

2. Keep food stored safely

3. Avoid contact between cooked and raw foods
4. Cook food well

5. Eat food as soon as it has been cooked

6. Reheat food thoroughly

7. Wash your hands as often as necessary

8. Keep all work surfaces scrupulously clean

9. Protect food from rodents and other animals

10. Use potable water

The golden rules for food preparation recommended by the World Health Organization (WHO)






