
Keep meat 
on bottom 
shelf at 4°C 
or colder

Cook meat to an internal
temperature of 71°C

Wash hands before
and after touching
raw meat.

Clean & Sanitize Every-
thing That Touched Raw 
Meats

SanitizeClean Rinse 

1 2 3

Raw meat may have harmful germs 
that can make people sick.  Follow 
these steps to keep foods safe.
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