
REFRIGERATE RIGHT

• Keep foods wrapped or covered.       • Use shallow pans for quick cooling.
•  Store ready-to-eat foods above raw foods to prevent cross-contamination.

P R E V E N T  C R O S S - C O N T A M I N A T I O N

ready-to-eat

foods that will be re-heated and unwashed produce

raw meat, fi sh, and poultry
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