(kros \ken-tamé-na shen\) is the
scientific word for how bacteria are
spread from one food product to
another. This is especially true when
handling raw meat, poultry and seafood
so keep these foods and their
juices away from
ready-to-eat .
foods! /v

Cross-contamination S E “ AT E

CAN YOU FIND THE FOOD HANDLING MISTAKES?

o1 rou NOT COBKED
SEE THE ey
KNIFE |

WAS USINGZ,

u'ust another typical day in an average household
where many mistakes can be made when
handling food! Circle all the mistakes, and learn to
be a safe food handler! (The answers can be
found by reading “Here's How to Fight BACI™")
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