Be Allergy Aware

Allergens have the potential to kill.
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Separating Food

Using separate chopping board, equipment and
prep stations to prevent cross-contamination.

Raw poultry
Yellow board

Raw seafood
Blue board

Fruit and
vegetables
Green board

Bread/Dairy
White board

o 550

Raw meat
Red board

N

Cooked meat
Brown board




of bugs can be Kkilled by
washing your hands properly







75°C and over
Cook food

Measure from the centre
of the food.

60°C and over
Keep food hot

Heat food to 75°C before
putting it in the warmer.

5°C - 60°C
DANGER ZONE

When bugs thrive! Food
should not be in this zone
for more than 4 hours.

5°C and under
Chill food

Cook & store
potentially
hazardous food
at the right
temperature
to stop bugs
growing.



